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COLLEGE OF SHANGHAI LAUSANNE HOSPITALITY MANAGEMENT
SHANGHAI BUSINESS SCHOOL

COURSE OUTLINE

Food & Beverage Purchasing & Cost Control

Course Code: 623510340

2024-02



Course Code:

Course Name:
Instructor Name:
Title :

Email :

Department :

Credit Points:
Classroom Hours :
Course Classification:
Semester:

Target Audiences :

Prerequisite:
Main Textbook :

References:

623510340

Food & Beverage Purchasing & Cost Control
Yue WU; Pengcheng SHAO

N/A

re.shaw(@qq.com

SLH

1

15

Specialized Course (Compulsory)

Spring semester 2023-2024

Class 231&232, Hospitality Management (Chinese-foreign cooperative
education); Class 231&232, E-Commerce (Chinese-foreign cooperative
education)

Introduction to F&B Management
Traster, D. (2013) Foundations of Cost Control. Pearson Education, Inc.

SANDERS, E. (2015), Food, Labor, and Beverage Cost Control: A
Concise Guide, Waveland Press Inc., USA, ISBN 1-47862-799-9

SHIM, J. K., SIEGEL, J. G. & SHIM, A. L. (2011), Budgeting: Third
Edition: A Comprehensive Guide, Wiley, USA, ISBN 1-11809-627-4
DOPSON, L. R. & HAYES, D. K. (2015), Food and Beverage Cost
Control, 6th edition, Wiley, USA, ISBN 1-11898-849-3

FEINSTEIN, A. (2017), Purchasing—Selection and Procurement for the
Hospitality Industry, 9th edition, John Wiley, New York, USA, ISBN
1119398231

BUCHANAN, D. (2012), Food Cost Control for Success: a practical
resource for Professional Chefs, Chef’s resources, USA, ISBN
1521398895

Drop-in Hours and Friday, 312 Teaching Affairs Centre

Location :

Principles :

The content and design of the subject must align with China's educational laws and regulations. The

subject should adopt a strategic mindset that is oriented towards modernization, global perspectives,

and future trends. By integrating contemporary concepts, methodologies, and technologies, the subject

aims to equip students with the necessary skills and knowledge to thrive in a dynamically evolving

world. A paramount focus of the subject lies in nurturing students' innovative spirit and fostering their

creative abilities. Through immersive and interactive learning experiences, students will be encouraged

to think critically, solve problems, explore new ideas, and develop their own unique perspectives.
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Academic Integrity:

Each student must pursue his or her academic goals honestly and be personally accountable for all
submitted work. This means acting and working honestly, transparently, and ethically in every
assignment and every interaction with a peer, professor, or research participant to support our
community of academic excellence. Any academic misconducts, like cheating and plagiarism, are
dishonest and will result in a failing grade on the paper or assignment and possibly other disciplinary

actions.

Course Description:

In recent years, with the rapid development of society and economy, the catering industry has
achieved unprecedented development. However, with the increasingly fierce competition in the
market, the time of high profits for catering enterprises has gradually become the past. In order to
keep the business running efficiently and orderly, the managers of catering enterprises will not
only focus on strategic management and business decision-making, but also strengthen the
effective control of costs. Therefore, procurement and cost control have become a core part of the
operation and management of catering enterprises.

The content covers the following topics:
Introduction to Cost Control

Basic Math

Unit and Recipe Conversions

Yields

Recipe Costing

Calculating Sales Price and Food Cost
Beverage Control

Control through the Purchasing Process
Receiving, Storage, and Issuing Control
Labor Management and Control

Revenue Prediction

Course Learning Objectives:

On successful completion of this course, students should acquire (Knowledge, Competency,
Mindset-KCM):

KCM | Description

KCM1 | Describe factors that affect productivity, and examine the labor control process

KCM2 | Define the function of management in the processes of an F&B control system

Elaborate the importance of standard portion sizes, standard recipes, standard portion costs and

KCM3 .
production volume control
KCMA Identify the key elements of an effective F&B internal control system and illustrate theft
prevention procedures
2
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KCMS | Evaluate contracts with purveyors and elaborate strategies to minimize costs

KCM6 Calculate actual and standard food cost and beverage cost for an operation manually and using
a spreadsheet

KCM7 | Analyse (standard and actual) the costs for food and beverage

KCMS Apply principles and procedures important in monitoring the purchasing function, receiving
processes, storage and issuing controls, as well as inventory systems

KCM9 | Demonstrate capabilities related to cost controlling, purchasing and inventory

KCMI1 | Discuss the importance of cost controls in the successful operation of a food and beverage

0 business

KCMI . : - .

. Make decisions which maximize profitability through control of costs

Contribution to graduate attributes:

This subject develops an understanding of essential graduate attributes in an integrated way,

focusing on real-world application and personal growth. Problem-solving skills are sharpened as

students tackle challenging scenarios in purchasing and cost management, while leadership

abilities are honed through collaborative projects that mimic real business environments. The

course also instills a deep understanding of hospitality by emphasizing the balance between cost

efficiency and customer satisfaction, and it fosters a culture of lifelong learning by engaging

students with current industry practices and the necessity for ongoing professional development.

Through this comprehensive approach, students are equipped with a robust skill set that prepares

them for diverse roles within the hospitality industry.

Program Competency& Learning Objectives:

SLH Graduate Global Learning Goals Global learning objectives
. Related KCM
Attributes (LGs) (GLOs)
1.1 Gather and evaluate
T , KCM1
appropriate information
Our graduates propose
o : KCM2, KCM4,
data driven, innovative, | 1.2 Analyze approaches and
. . . KCMS5, KCM6,
PROBLEM and pragmatic solutions | strategies
. ) KCM7, KCM9
SOLVING in service and - -
Lo . 1.3 Presentation skills and
hospitality business . KCM3, KCM6
expressivity
contexts.
iy - KCM3, KCMS5,
1.4 Writing ability
KCM6
LEADERSHIP Our graduates are 2.1 Communicate across KCMS
proactive and effective audiences
communicators, 2.2 Contribute to and lead
KCMS8
collaborators and teams
managers across diverse | 2.3 Organize and Talent KCM1
audiences and management
3
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2.4 Make appropriate decisions | KCM2, KCM11

organizations
3.1 Understand hospitality
KCM4, KCM8
culture
Our graduates leverage | 3 5 Act with adaptability and A

human value to deliver .
HOSPITALITY agility

refined services in ]
) L 3.3 Treat people with courtesy | N/A
diverse situations.

3.4 Empathy and active

o . N/A
listening skills
4.1 Be curious N/A
) 4.2 Critical and innovative
Our graduates cultivate o KCMS8, KCM10
LIFELONG : thinking
a commitment for — —
LEARNING . . 4.3 Digital thinking and
lifelong learning. . . KCM6
technological literacy
4.4 International Vision KCMI10, KCM11

Teaching & Learning Strategy:
Food & Beverage Purchasing & Cost Control is presented through lectures, class discussion, in-
class exercises, team project, tutorials and self-managed learning materials in print and electronic

formats.

Lectures will outline the key concepts, theories and issues of each topic. Utilize lectures to provide
foundational knowledge and context for the subject matter, summarizing key points with slides
and incorporating real-world examples to make the content relatable. Facilitate class discussions
on case studies or hypothetical scenarios to encourage students to apply their knowledge and
foster critical thinking through debates and the Socratic method.

Design in-class exercises that simulate real-life purchasing decisions and cost analysis, allowing
students to practice with spreadsheets and receive immediate feedback. Assign team projects
where students can collaborate on a comprehensive purchasing and cost control plan, promoting
communication and practical application of concepts.

Tutorials provide an opportunity to acquire additional help, clarify complex concepts, and provide
personalized guidance. Students also should manage self-paced learning, including interactive
quizzes, videos, and in-depth reading materials to help them cover the course objective.

Course Content & Teaching Schedules:

Content and Progression by weeks
2024.2.28 | Supporting | DKCM1 MKCM2 [JKCM3 MKCM4 [JKCMS5 [JKCM6
(&2.29) | to KCM OKCM7 [JKCMS8 [JKCM9 MKCMI10 [JKCMI11

Week 1 Topics Lecture Topic : Ch 1. Introduction to Cost Control
2 credit [Key pointe]
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€ The Purpose of Math
€ Revenue, Expenses, and Profit
€ Types of Loss
[Difficult pointx ]
*  Control through the Flow of Food
Ch 2. Basic Math
[Key pointe]
€ Rounding
€ Fractions
€ Percentages
[Difficult pointx ]
*  English Expression in basic calculation
Ch 3. Unit and Recipe Conversions
[Key pointe]

hours € Converting Units of Measure
€ Adjusting Recipe Yields
[Difficult pointx ]
*  Adjusting Recipe Yields
Tutorial Topic : exercises practice
Teaching Dynamic and interactive lecture, in-class exercises and class
Methods discussion
Elements : Integrity, Sense of responsibility, Awareness of rules
Contents : By presenting actual incidents where theft has occurred
in a hospitality context, students can see firsthand the impact it has
Value on the business, including financial losses, damage to reputation,
and trust among staff members. This approach can help students
understand the importance of upholding ethical standards in the
workplace.
2024.3.06 | Supporting | DKCM1 [JKCM2 MKCM3 [JKCM4 [JKCMS5 MKCM6
(&3.07) | to KCM MKCM7 [JKCMS8 [JKCM9 [JKCM10 [JKCMI11
Week 2 Topics Lecture Topic : Ch 4. Yields
2 credit [Key point’]
hours € Yield and Yield Percentage

€ As Purchased versus Edible Portion Costs
€ Butcher's Yield Test
€ Cooking and Trim Loss
[ Difficult point* ]
*  Butcher's Yield Test
Ch 5. Recipe Costing
[Key pointe]
€ Costing a Recipe
€ Standard Recipes
€ Portion and Quality Control
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[Difficult pointx ]
*  Costing a Recipe
Tutorial Topic : exercises practice

Teaching Dynamic and interactive lecture, in-class exercises and class
Methods discussion
Elements : Frugality
Contents : Integrating ideological and political elements into
cost can help students deeply understand that every action incurs
costs. This can enable them to cherish resources such as time,
money, and opportunities, and avoid waste. Additionally, cost
Value consideration in ideological and political education can make
students aware that reasonable expenditure of various costs is a
necessary condition for the survival and development of
enterprises and individuals. They should not only consider
immediate benefits but make wise economic decisions based on
their own situation and market conditions.
Supporting | IKCM1 [JKCM2 [JKCM3 [JKCM4 [JKCMS5 [JKCM6
to KCM OKCM7 [JKCMS8 [JKCM9 [JKCM10 MKCMI11
Lecture Topic : Ch 6. Calculating Sales Price and Food Cost
[Key pointe]
€ Menu Pricing Methods
€ Factors That Impact Final Menu Pricing
2024.3.13 | Topics € Controlling Total Food Cost and Total Sales
(&3.14) [Difficult point* ]
Week 3 *  Menu Pricing Methods
2 credit *  Controlling Total Food Cost and Total Sales
hours Tutorial Topic : exercises practice
Teaching Dynamic and interactive lecture, in-class exercises and class
Methods discussion
Elements : Honesty
Contents Integrating ideological and political elements into
Value honesty can cultivate students' professional qualities of
understanding the world, benefiting the people, providing honest
service, and pursuing moral and legal studies.
2024.3.20 | Supporting | DKCM1 [JKCM2 [JKCM3 [JKCM4 [JKCMS5 MKCM6
(&3.21) to KCM MKCM7 JKCM8 [JKCM9 [JKCMI10 [JKCMI1
Week 4 Topics Lecture Topic : Ch 7. Beverage Control
2 credit [Key pointe]
hours € Similarities between Food and Beverage Control Methods
€@ Beverage Cost Percentage
€ Beverage Portion Control
€ Alcohol Laws and Ethics
€ Common Forms of Theft at Bars
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[Difficult pointx ]
*  Costing Beverage Recipes
*  Determining Sales Prices
*  Beverage Cost Percentage

Tutorial Topic : exercises practice

Teaching Dynamic and interactive lecture, in-class exercises and class
Methods discussion
Elements : Frugality
Contents : Integrating ideological and political elements into
cost can help students deeply understand that every action incurs
costs. This can enable them to cherish resources such as time,
money, and opportunities, and avoid waste. Additionally, cost
Value consideration in ideological and political education can make
students aware that reasonable expenditure of various costs is a
necessary condition for the survival and development of
enterprises and individuals. They should not only consider
immediate benefits but make wise economic decisions based on
their own situation and market conditions.
2024.3.27 | Supporting | DKCM1 [JKCM2 [JKCM3 [JKCM4 MKCMS5 [JKCM6
(&3.28) | to KCM OKCM7 MKCM8 MKCM9 [JKCM10 [JKCMI11
Week 5 Lecture Topic : Ch 8. Control through the Purchasing Process
2 credit [Key pointe]
hours @ Selecting the Right Product
€ Choosing Purveyors
€ Securing Product Pricing
€ Calculating Purchase Quantities
€ Make-Buy Analysis
[ Difficult point* ]
*  Calculating Purchase Quantities
. *  Make-Buy Analysis
Topics .. .
Ch 9. Receiving, Storage, and Issuing Control
[Key pointe]
€ The Receiving Process
€ Food Storage
€ Requisitions and Issuing
€ Special Concerns for Beverages
[ Difficult point* ]
*  Food Storage
*  Requisitions and Issuing
Tutorial Topic : exercises practice
Teaching Dynamic and interactive lecture, in-class exercises and class
Methods discussion
Value Elements : Probity
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Contents : Integrating ideological and political elements into
procurement can establish students' correct professional attitudes
towards procurement, understand the characteristics of procurement
activities, and achieve ‘clean procurement,” ‘scientific procurement,’

and ‘innovative procurement.’

2024.4.03
(&4.04)
Week 6

2 credit
hours

Supporting
to KCM

MKCM1 OJKCM2 [JKCM3 [JKCM4 [JKCMS5 [JKCM6
OKCM7 [JKCM8 [JKCM9 [JKCM10 MKCMI11

Topics

Lecture Topic : Ch 10. Labor Management and Control
[Key pointe]
€ Calculating Labor Costs
€ Labor Cost Percentage
€ Measuring and Improving Performance
€ Prime Cost
[Difficult point* ]
*  Calculating Labor Costs
*  Measuring and Improving Performance
Ch 11. Revenue Prediction
[Key pointe]
Forecasting Customer Counts
Forecasting and Sales
Menu Mix and Kitchen Production
Menu Analysis for Increased Profitability

L 2K 2R 2R 2% 4

Reconciling Kitchen Production with Sales
[Difficult point ]

*  Menu Mix and Kitchen Production

*  Menu Analysis for Increased Profitability

*  Reconciling Kitchen Production with Sales

Tutorial Topic : exercises practice

Teaching
Methods

Dynamic and interactive lecture, in-class exercises and class

discussion

Value

Elements : Frugality/ Honesty

Contents :

Frugality - Integrating ideological and political elements into cost
can help students deeply understand that every action incurs
costs. This can enable them to cherish resources such as time,
money, and opportunities, and avoid waste. Additionally, cost
consideration in ideological and political education can make
students aware that reasonable expenditure of various costs is a
necessary condition for the survival and development of
enterprises and individuals. They should not only consider
immediate benefits but make wise economic decisions based on
their own situation and market conditions.
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Honesty - Integrating ideological and political elements into honesty
can cultivate students' professional qualities of understanding the
world, benefiting the people, providing honest service, and pursuing
moral and legal studies.
2024.4.10 Supporting | IKCM1 [JKCM2 [JKCM3 [JKCM4 [JKCMS5 [JKCM6
(& 11) to KCM OKCM7 [OKCM8 JKCM9 [JKCM10 [JKCMI11
) . Lecture Topic : Group Presentation for Mid-term Exam
Week 7 Topics
2 credit
Teaching .
hours Student Presentation
Methods
Value N/A
Supporting | IKCM1 [JKCM2 [JKCM3 [JKCM4 [JKCM5 [JKCM6
to KCM OKCM7 JKCMS8 [JKCM9 [JKCM10 [JKCMI11
Review :
Introduction to Cost Control
Basic Math
Unit and Recipe Conversions
2024.4.17 i
Yields
(&4.18) . .
. Recipe Costing
Week 8 Topics . .
Calculating Sales Price and Food Cost
1 credit
Beverage Control
hours .
Control through the Purchasing Process
Receiving, Storage, and Issuing Control
Labor Management and Control
Revenue Prediction
Teaching
N/A
Methods
Value N/A
Assessment:
Assessment Tools
- - Total
KCM GLO Regular Scores Mid-term Scores Final Scores
Attendance | Performance Presentation Final Exam
GLOIl.1 / / 2% 2%
KCM1
GLO2.3 / / 2% 2%
GLOL1.2 / / 2% 2%
KCM2
GLO2.4 / / 2% 2%
GLO1.3 / / 2.5% 3% 5.5%
KCM3
GLO1.4 / / 2.5% 3% 5.5%
GLO1.2 2% 2%
KCM4
GLO3.1 / / 2% 2%
KCMS5 | GLO1.2 / / 2% 2%




s N Assessment Tools Total

1 GLOT4 / / 2% 2%

GLO2.1 / / 2% 2%

KCM6 GLO1.2 / / 2.5% 2% 4.5%

GLO1.3 / / 2.5% 2% 4.5%

KCM6 GLO14 / / 2.5% 2% 4.5%

GLO4.3 / / 2.5% 2% 4.5%

KCM7 | GLO1.2 / / 10% 2% 12%

GLO2.2 / / 2% 2%

KCMS8 | GLO3.1 / / 2% 2%

GLO4.2 / / 2% 2%

KCM9 | GLO1.2 / / 2% 2%

GLO4.2 / / 2% 2%
KCM10

GLO4.4 / / 2% 2%

GLO2.4 / / 2.5% 2% 4.5%
KCM11

GLO4.4 / / 2.5% 2% 4.5%

Total 20% 30% 50% 100%

Assessment Tool 1: Attendance & Performance

Objectives: ‘Attendance’ ensures that students can arrive at the classroom on time which is
essential for participating in daily learning activities. Regular attendance helps to maintain good
study habits, thereby improving learning outcomes. ‘Performance’ expects students to interact
actively in class including answering questions from instructor as well as following the dress code.
Grading Criteria : ‘Regular score’ accounts for 20% of the subject’s total marks which divided
into ‘Attendance’ and ‘Performance’. The starting point of ‘Attendance & Performance’ is 80 (100
maximum). For ‘Attendance’, students will lose 1 point for being late and 2 points for absence.
For ‘Performance’, Students will receive 1 point for answering the question from the instructor
and an extra point for answering in English. After the inspection before the class, students will

also loss 1 point for not following the dress code of SLH.

Assessment Tool 2: Interim Assignment

Objectives: For the mid-term assessment of this course, we not only hope to see students
proficiently master the relevant calculation methods for food and beverage cost control, but also
want to see students apply their knowledge to real-life scenarios. Therefore, you are required to
visit a restaurant in person, taste its dishes and drinks, and verify whether the restaurant meets our
requirements for cost control.

Deadline: 30" April, 2024

Grading Criteria : Grading will be on the basis of content quality, structure construction,
expression fluency, time management and overall performance. Slides and presentation both in
English will receive extra points. All group member will achieve the same grade for the

assignment. (See attachment for detail information)
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Assessment Tool 3: Final Exam

Objectives: The exam will consist of a variety of question types i.e., Multiple choice questions,
T/F questions, Filling the blanks, Calculations and Short answer questions. Students should deeply
understand the essential formulas and theories of cost control as well as give solutions to the
actual problems in real life.

Exam Type : Open-book with an A4 sized paper only

Grading Criteria : As questions may vary between semesters, please refer the latest standard
answer for detail information. However, the paper should follow the percentage of score value
below.

True and False (1 point) *10

Multiple Choices (2 points) *15

Filling the Blanks (1 point) *10

Calculations (10 points) *4

Short Answer Questions (10 points) *1

Total 100 points

Others:

1. Satisfactory attendance is a requirement for the successful completion of this program.
Attendance means arriving on time and staying until the class finishes. Students are expected
to attend a minimum of 70% of all classes; otherwise they are not allowed to take the exam.
Active interaction including answering questions is also expected in class.

3. The starting point of ‘Attendance & Performance’ is 80 (100 maximum). Students will receive
1 point for answering the question from the instructor and an extra point for answering in
English.

4. Students must achieve at least 60% of the subject’s total marks to achieve the credit.

Signatures :
Prepared Reviewed Approved
Signatifre ) j@r o, /
( Signature ) ;hé? a‘r’% A ’ ( Sfi;glr e)
Date: Date: |
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COLLEGE OF SHANGHAI LAUSANNE HOSPITALITY MANAGEMENT
SHANGHAI BUSINESS SCHOOL

COURSE OUTLINE

F&B Concept Creation and Operations

Course Code:623510061

2024-02



Course Code: 623510061

Course Name: F&B Concept Creation and Operations
Instructor Name: Wendy Yang

Title : Lecturer

Email : wendyyang@sbs.edu.cn

Department : SLH

Credit Points: 2

Classroom Hours : 30

Course Classification: Compulsory
Semester: Spring semester 2023-2024

Target Audiences : Class 221, Hospitality Management (Chinese-foreign cooperative
education); Class 221, E-Commerce (Chinese-foreign cooperative
education)

Prerequisite: Food & Beverage Purchasing & Cost Control
Introduction to F&B Management
Nutrition,Hygiene&Safety
Introduction to Hospitality Management(Concepts
Discovery&Sustainable Culture)

Main Textbook : PPT slides and Reading package

References: /

Drop-in Hours and Every Monday Tuesday Wednesday 13:00--14:00 office308A

Location :

Principles :

The content and design of the subject must align with China's educational laws and regulations. The
subject should adopt a strategic mindset that is oriented towards modernization, global perspectives,
and future trends. By integrating contemporary concepts, methodologies, and technologies, the subject
aims to equip students with the necessary skills and knowledge to thrive in a dynamically evolving
world. A paramount focus of the subject lies in nurturing students' innovative spirit and fostering their
creative abilities. Through immersive and interactive learning experiences, students will be encouraged

to think critically, solve problems, explore new ideas, and develop their own unique perspectives.

Academic Integrity:

Each student must pursue his or her academic goals honestly and be personally accountable for all
submitted work. This means acting and working honestly, transparently, and ethically in every
assignment and every interaction with a peer, professor, or research participant to support our
community of academic excellence. Any academic misconducts, like cheating and plagiarism, are

dishonest and will result in a failing grade on the paper or assignment and possibly other disciplinary
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actions.

Course Description:

The course provides a thorough guide to the management of food and beverage outlets,from their

day-to-day running through to the wider concerns of the hospitality industry.It explores the broad

range of subject areas that encompass the food and beverage market and its main sectors -fast food

and casual dining,hotels and quality restaurants and event,industrial and welfare catering.It also

looks at some of the important trends affecting the food and beverage industry,covering

consumers,the environment and ethical concerns as well as developments in technology.

The content covers the following topics:

Introduction food and beverage management
Classifying food and drink service operations
Restaurants and events-the direct market

Contract food service,travel and public sector catering-the indirect market
Developing the concept

The menu

Purchasing and storage

Production and service

Controlling the operation

Staffing issues

Food and beverage marketing

Managing quality in food and drink service operations
Trends and developments

Sanitation and safety

Course Learning Objectives:

On successful completion of this course, students should acquire (Knowledge, Competency,
Mindset-KCM):

KCM | Description

Master the basic knowledge and core concepts of catering business, including menu
planning, ingredient procurement, cost control, service standards, etc., to provide a solid

theoretical foundation for future catering development and operation work. Cultivate the

KCM1 | ability of students to independently design menus, be able to combine market demand and

cost control, and innovate the design of competitive dishes. Shaping students' strategic
thinking, enabling them to analyze the catering business from a global perspective and
formulate long-term development plans.

KCM2

Understand the latest trends and developments in the catering market, including changes in
consumer demand, industry technological innovation, etc., so that students can stand at the
forefront of the industry and have a sense of market competition. Enhance students'
operational skills in catering business, including ingredient procurement management,
inventory control, cost control, and other practical skills, so that they can apply the
knowledge they have learned to solve problems in practice.

KCM3 | Exercise students' teamwork skills by simulating operations and team projects, enabling

them to learn effective communication and collaboration within the team, and jointly
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complete catering development and operation tasks. Cultivate students' innovative thinking
and encourage them to continuously explore new methods and strategies in catering
development and operation to adapt to the rapidly changing market environment. Enhance
students' market sensitivity, through case analysis and market research, enabling them to

keenly capture market changes and make quick responses and adjustments.

Contribution to graduate attributes:

The contribution of the course of catering development and operation to the graduation
requirements is multifaceted. It is not only a bridge that combines theoretical knowledge with
practical application, but also a key link in cultivating students' comprehensive abilities and
professional qualities.Firstly, this course helps students systematically master the core knowledge
of catering business, including menu design, cost control, ingredient procurement, service
processes, and other aspects. Through learning, students can gain a deeper understanding of the
operational models and market dynamics of the catering industry, laying a solid foundation for
their future career development.Secondly, the catering course focuses on cultivating students'
practical and operational abilities. By simulating activities such as restaurant operations and dish
innovation, students can transform theoretical knowledge into practical skills and enhance their
ability to solve practical problems. This practice oriented teaching method helps students adapt to
their job positions more quickly after graduation and demonstrate excellent professional skills.In
addition, this course also emphasizes the cultivation of teamwork and communication skills. In the
process of restaurant operation, students need to learn to communicate and collaborate effectively
with team members to solve problems together. This kind of team collaboration experience is
crucial for future career development, as it can help students better integrate into the team and

realize their personal value.

Program Competency& Learning Objectives:

SLH Graduate Global Learning Goals Global learning objectives
. Related KCM
Attributes (LGs) (GLOs)
1.1 Gather and evaluate KCMI
Our graduates propose | nnropriate information
data driven, innovative, 1.2 Analyze approaches and
PROBLEM and pragmatic solutions strategies
SOLVING in service and 1.3 Presentation skills and M2
hospitality business expressivity KCM
contexts. . .
1.4 Writing ability
LEADERSHIP Our graduates are 2.1 Communicate across KCM3
proactive and effective audiences
communicators, 2.2 Contribute to and lead
KCM3
collaborators and teams
managers across diverse | 2.3 Organize and Talent KCM3
audiences and management
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2.4 Make appropriate decisions | KCM2

organizations

3.1 Understand hospitality
KCM1
culture

Our graduates leverage | 3 5 Act with adaptability and

human value to deliver s
HOSPITALITY vat Vet | agility

refined services in ]
) L 3.3 Treat people with courtesy | KCM2
diverse situations.

3.4 Empathy and active

listening skills

4.1 Be curious KCM2
) 4.2 Critical and innovative
Our graduates cultivate o KCM3
LIFELONG : thinking
a commitment for — —
LEARNING 4.3 Digital thinking and

lifelong learning. ) .
technological literacy

4.4 International Vision KCM2

Teaching & Learning Strategy:

For example, F&B Concept Creation and Operations is presented through Discussion through In-
class exercises, presentation , workshop session,preparation for classes in advance,class
discussion,situation analyses,case study,on-line learning,team project

In-class exercises

Students prepare and present research, analysis, or projects related to specific topics.For example,
students may prepare a PowerPoint presentation about the latest trends in the hotel industry and
present it to classmates and teachers in class.After the demonstration, students receive questions
and feedback to deepen their understanding of the topic.

Workshop session

Students engage in discussions around a topic or problem, aiming to brainstorm and explore the
problem from different perspectives.For example, regarding the theme of "How to improve hotel
customer satisfaction", students may be grouped and propose different strategies and suggestions.
A seminar usually has a moderator to ensure that the discussion proceeds in an orderly manner and
to summarize the main points of the discussion at the end.

Preparation for classes in advance

Students express their opinions around specific topics or issues in the classroom and interact with
classmates.For example, after discussing "F&B marketing strategies," the teacher may propose a
practical case for students to analyze and provide their own insights.This method can help
cultivate students' critical thinking, communication skills, and teamwork spirit.

Situation analyses

Students use methods such as data, charts, and statistics to conduct in-depth analysis of a certain
aspect of the hotel industry.For example, students may collect financial data about a hotel in recent
years for financial analysis to evaluate its operating condition and profitability.Formal analysis
helps cultivate students' data analysis skills and logical thinking.

Case study
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Students delve into a specific hotel or event to understand its underlying operational strategies,
management issues, and more.For example, students may choose a well-known hotel brand as the
research object to analyze its reasons for success, challenges faced, and future development trends.
Case studies help students gain a deeper and more comprehensive understanding of the hotel
industry, and cultivate the ability to solve practical problems.

On-line learning

Students use online platforms, courses, resources, etc. for learning, without being limited by time
and location.For example, students may register for an online course on the latest developments in
the hotel industry and learn through various forms such as video, audio, and text.Online learning
provides students with flexible learning methods and abundant learning resources, which helps to
expand knowledge and improve skills.

Team project

Students work together in groups to complete a practical project or task, such as hotel event
planning, market research, etc.For example, students may form a team to design a new marketing
plan for a hotel, including goal setting, strategy development, budget planning, etc.Team projects
help cultivate students' teamwork, leadership, and project management abilities.

Course Content & Teaching Schedules:

Content and Progression by weeks

2024.3.8 | Supporting

VIKCM1 [JKCM2 [v|KCM3
Week 2 to KCM c LKCe C

2 credit Lecture Topic : Chapter 1. Introduction food and beverage
hours management

[Key pointe]

Understand the complexity of the hospitality industry.
Identify the size and scope of food and beverage operations.
Distinguish between market and cost orientation.

L 2R 2R 2R 4

Identify the key responsibilities of food and beverage managers
and the constraints that may be placed on them.

[Difficult point* ]
*  Explain the factors affecting the nature of the meal experience
Topics and recognize the manager’s role in ensuring coherence.
*  Identify the key responsibilities of food and beverage managers

and the constrains that may be placed on them.

Tutorial Topic : Case study
Students delve into a specific hotel or event to understand its
underlying operational strategies, management issues, and more.For
example, students may choose a well-known hotel brand as the
research object to analyze its reasons for success, challenges faced,
and future development trends.Case studies help students gain a
deeper and more comprehensive understanding of the hotel industry,
and cultivate the ability to solve practical problems.

Teaching case study
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Methods

Value

Elements : Freedom

Contents : Freedom is not disorderly indulgence, but rather the
courage to challenge tradition and explore new dining models and
service methods while adhering to industry norms. For example,
when innovating dishes, students can freely express themselves, but
at the same time, they must ensure the safety of ingredients and the

uniqueness of flavors.

2024.3.15
Week 3

2 credit
hours

Supporting
to KCM

OKCM1 KCM2 JKCM3

Topics

Lecture Topic : Chapter 2.Classifying food and drink service

operations
[Key pointe]

€ Understand the range of food and drink service operations
available in the market place.

€ Consider a range of variables that can be used to classify food
and drink service operations into different sectors.

@ Classify different food and drink service operations into a series
of useful categories.

[Difficult point* ]

*  Consider a range of variables that can be used to classify food
and drink service operations into different sectors.

*  Classify different food and drink service operations into a series
of useful categories.

Tutorial Topic : On-line learning

Students use online platforms, courses, resources, etc. for learning,

without being limited by time and location.For example, students

may register for an online course on the latest developments in the

hotel industry and learn through various forms such as video, audio,

and text.Online learning provides students with flexible learning

methods and abundant learning resources, which helps to expand

knowledge and improve skills.

Teaching
Methods

On-line learning

Value

Elements : Integrity

Contents : Integrity is the foundation of the catering industry.
In the development and operation of catering, integrity is
reflected in a commitment to the authenticity of ingredients,
sincerity in customer service, and a sense of corporate
responsibility. Students should establish a sense of integrity and
win the trust and support of consumers with integrity.

2024.3.22
Week 4

Supporting
to KCM

MIKCMI1 [JKCM2 [JKCM3
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2 credit
hours

Topics

Lecture Topic : Chapter 3. Restaurants and events-the direct market
[Key pointe]

€ Anunderstanding of full service restaurants and licensed retail.

€ Anunderstanding of hotel and private club restaurant
operations.

€ Anunderstanding of fast-food restaurant operations.

€ Anunderstanding of differences in the areas of
finance,marketing,product,service,staffing and tech-nology
(FMPSST)between different types of operations.

[Difficult pointx ]

*  An understanding of hotel and private club restaurant
operations.

*  An understanding of fast-food restaurant operations.

Tutorial Topic : In-class exercises

Students prepare and present research, analysis, or projects related to

specific topics.For example, students may prepare a PowerPoint

presentation about the latest trends in the hotel industry and present

it to classmates and teachers in class.After the demonstration,

students receive questions and feedback to deepen their

understanding of the topic.

Teaching
Methods

In-class exercises

Value

Elements : Justice

Contents : Justice is the lifeline of the catering industry, and every
step from ingredient procurement to dish preparation must follow
the principle of fair trade. Students should learn to safeguard the
interests of restaurants while also safeguarding the interests of
consumers, ensuring the healthy development of the catering market.

2024.3.29
Week 5

2 credit
hours

Supporting
to KCM

OKCMI1 [JKCM2 KCM3

Topics

Lecture Topic : Chapter 4. Contract food service.travel and public
sector catering-the indirect market
[Key pointe]
€ Have an understanding of a restaurant feasibility study.
€ Understand the main parts of a restaurant business plan.
€ Have a basic understanding of ways that an operation can be
financed.
€ Have a basic knowledge of facility design and layout.
[ Difficult point* ]
*  Understand the main parts of a restaurant business plan.
*  Have a basic understanding of ways that an operation can be
financed.

Tutorial Topic : Workshop session
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Students engage in discussions around a topic or problem, aiming to
brainstorm and explore the problem from different perspectives.For
example, regarding the theme of "How to improve hotel customer
satisfaction", students may be grouped and propose different
strategies and suggestions.A seminar usually has a moderator to
ensure that the discussion proceeds in an orderly manner and to

summarize the main points of the discussion at the end.

Teaching .
Workshop session
Methods
Elements : Equality
Contents : Equality means that in catering services, regardless of
Value the customer's identity, they should be respected and treated fairly.
The cultivation of this sense of equality will help students adhere to
professional ethics and protect consumer rights in their future
careers.
2024.4.7 | Supporting
Week 6 (0o KCM OKCM1 [v]KCM2 OKCM3
2 credit Lecture Topic : Chapter 5. Developing the concept
hours [Key pointe]
An understanding of the indirect food and beverage market,focusing
on:
€ Business and industry
€ Education
€ Industrial catering
¢ Travel
€ Health,the services and prisons
[ Difficult point* ]
*  An understanding of the indirect food and beverage
Topics market,focusing on:
*  Business and industry
*  Education
*  Industrial catering
Tutorial Topic : Preparation for classes in advance
Students express their opinions around specific topics or issues in
the classroom and interact with classmates.For example, after
discussing "F&B marketing strategies," the teacher may propose a
practical case for students to analyze and provide their own
insights. This method can help cultivate students' critical thinking,
communication skills, and teamwork spirit.
Teaching ) .
Preparation for classes in advance
Methods
Value Elements : Sense of responsibility
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Contents : Sense of responsibility is an essential quality for
catering practitioners. Students should clarify their responsibilities
and missions in their studies, not only responsible for their academic
performance, but also for their future career. In the development and
operation of catering, a sense of responsibility is reflected in the
comprehensive control of dish quality, service level, and restaurant

image.

2024.4.12
Week 7

2 credit
hours

Supporting
to KCM

WKCM1 [v]KCM2 [OKCM3

Topics

Lecture Topic : Chapter6.The menu

[Key pointe]

€ Understand the differences between a table d'hote and a la carte
menu.

€ Understand the basics of menu planning and menu design.

€ Have an understanding of food allergens and labelling
requirements under EU Regulation No.1169/2011.

€ Have a knowledge of menu pricing models and applications.

€ Understand different types of beverage menus.

€ Understand the need for accuracy and honesty in menu
descriptions.

€ Have a basic understanding of licensing and merchandising.

[Difficult point* ]

*  Have a knowledge of menu pricing models and applications.

*  Understand different types of beverage menus.

*  Understand the need for accuracy and honesty in menu
descriptions.

*  Have a basic understanding of licensing and merchandising.

Tutorial Topic : Situation analyses

Students use methods such as data, charts, and statistics to conduct

in-depth analysis of a certain aspect of the hotel industry.For

example, students may collect financial data about a hotel in recent

years for financial analysis to evaluate its operating condition and

profitability.Formal analysis helps cultivate students' data analysis

skills and logical thinking.

Teaching
Methods

Situation analyses

Value

Elements : Innovative mindset

Contents : Innovation consciousness is the driving force for the
sustainable development of the catering industry. In learning,
students should have the courage to challenge tradition and try new
catering concepts and techniques. Through the cultivation of
innovative awareness, students will be able to continuously

introduce novel and unique dishes and services in the future catering
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industry, meeting the diverse needs of consumers.

Supporting
wKCM | PKCMI [vlkemz [v]kem3
Lecture Topic : Chapter 7. Purchasing and storage
[Key pointe]
€ Write a purchasing and storage schedule for any food and
beverage item.
€ Write a detailed specification for a food item.
€ Recognize the value of a purchasing schedule to management.
€ Understand the contribution to profitability such a schedule can
make.
€ Work out stock turnover.
[Difficult point* ]
Topics *  Write a detailed specification for a food item.
*  Recognize the value of a purchasing schedule to management.
2024.4.19 *  Understand the contribution to profitability such a schedule can
Week 8 make.
2 credit Tutorial Topic : Team project
hours Students work together in groups to complete a practical project or
task, such as hotel event planning, market research, etc.For example,
students may form a team to design a new marketing plan for a
hotel, including goal setting, strategy development, budget planning,
etc.Team projects help cultivate students' teamwork, leadership, and
project management abilities.
Teaching Team project
Methods
Elements : Awareness of rules
Contents : Awareness of rules is the guarantee for the stable
development of the catering industry. Students should abide by
Value industry rules and standards in their learning and practice to ensure
the orderly conduct of catering activities. The cultivation of rule
awareness helps students to follow industry norms and achieve
common development between individuals and businesses in the
future workplace.
2024.4.26 | Supporting
VKCM1 [JKCM2 [JKCM3
Week 9 to KCM
2 credit | Topics Lecture Topic : Chapter 8. Production and service
hours [Key pointe]
€ Understand the wide variety of processes available for food and
beverage production.
€ Understand the principles,practices and complexity of modern
food safety legislation.
€ Understand the contribution to profitability of using the correct
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food and beverage production methodfor a particular type of
outlet.

€ Match food and beverage service to an appropriate food and
beverage production method.

[Difficult pointx ]

*  Understand the principles,practices and complexity of modern
food safety legislation.

*  Understand the contribution to profitability of using the correct
food and beverage production method for a particular type of
outlet.

Tutorial Topic : Workshop session
Students engage in discussions around a topic or problem, aiming to
brainstorm and explore the problem from different perspectives.For
example, regarding the theme of "How to improve hotel customer
satisfaction", students may be grouped and propose different
strategies and suggestions.A seminar usually has a moderator to
ensure that the discussion proceeds in an orderly manner and to
summarize the main points of the discussion at the end.

Teaching
Methods

Workshop session

Value

Elements : Freedom

Contents : Freedom is not disorderly indulgence, but rather the
courage to challenge tradition and explore new dining models and
service methods while adhering to industry norms. For example,
when innovating dishes, students can freely express themselves, but
at the same time, they must ensure the safety of ingredients and the

uniqueness of flavors.

2024.5.10
Week 11
2 credit
hours

Supporting
to KCM

OKCMI1 [JKCM2 KCM3

Topics

Lecture Topic : Chapter 9.Controlling the operation
[Key pointe]
€ Understand the objectives of food and beverage cost control.
€ Perform a break-even analysis and understand the budget.
€ Understand the concepts of standard recipes,yields and portion
sizes.
€ Understand the methods of food and beverage cost control.
€ Understand the basics of revenue control and the differences
between manual and computerized systems.
€ Understand some basic operating ratios.
[ Difficult point* ]
*  Understand the concepts of standard recipes,yields and portion
sizes.

*  Understand the methods of food and beverage cost control.
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*  Understand the basics of revenue control and the differences
between manual and computerized systems.

*  Understand some basic operating ratios.

Tutorial Topic : Case study

Students delve into a specific hotel or event to understand its

underlying operational strategies, management issues, and more.For

example, students may choose a well-known hotel brand as the

research object to analyze its reasons for success, challenges faced,

and future development trends.

Case studies help students gain a deeper and more comprehensive

understanding of the hotel industry, and cultivate the ability to solve

practical problems.

Teaching
Methods

Case study

Value

Elements : Spirit of exploration

Contents : The spirit of exploration is an important ideological and
political element in the curriculum of catering development and
operation. Students should have the spirit of exploration, constantly
broaden their horizons, and tap into the potential and opportunities
of the catering industry during the learning process. By cultivating
the spirit of exploration, students will be able to continuously
explore new market spaces and business models in the future
catering industry, promoting innovation and development in the
industry.

2024.5.17
Week 12
2 credit
hours

Supporting
to KCM

MKCMI KCM2 [JKCM3

Topics

Lecture Topic : Chapter 10. Staffing issues

[Key pointe]
Have a broad appreciation of hospitality employment statistics.
Understand the process of staff recruitment.

Be able to calculate staff turnover.

L 2K 2R 2R 4

Link staff motivation,training and retention to company

success.

€ Understand the process of supervision and communication.

[ Difficult point* ]

*  Understand the process of staff recruitment.

*  Be able to calculate staff turnover.

*  Link staff motivation,training and retention to company
success.

*  Understand the process of supervision and communication.

Tutorial Topic : Team project

Students work together in groups to complete a practical project or

PAGE 8

College of Shanghai Lausanne Hospitality Management




task, such as hotel event planning, market research, etc.For example,
students may form a team to design a new marketing plan for a
hotel, including goal setting, strategy development, budget planning,
etc.Team projects help cultivate students' teamwork, leadership, and
project management abilities.

Teaching
Methods

Team project

Value

Elements : Pursuit of excellent

Contents : The pursuit of excellence is the professional pursuit of
catering practitioners. Students should continuously pursue excellent
grades and qualities in the learning process, and strive to improve
their professional literacy and comprehensive abilities. This spirit of
pursuing excellence will inspire students to constantly surpass
themselves and achieve maximum personal value in their future

careers.

2024.5.24
Week 13
2 credit
hours

Supporting
to KCM

ODKCMI [v]KCM2 [v]KCM3

Topics

Lecture Topic : Chapter 11. Food and beverage marketing
[Key pointe]

€ Understand the essentials of marketing for services.

€ Understand the basics of marketing for food and beverage
operations.

€ Understand the basics of advertising for food and beverage
operations.

€ Understand the basics of public relations,merchandising and
promotions for food and beverage operations.

€ Understand personal selling and up-selling and the basics of
digital marketing in restaurants.

[ Difficult point* ]

*  Understand the basics of marketing for food and beverage
operations.

*  Understand the basics of advertising for food and beverage
operations.

*  Understand the basics of public relations,merchandising and
promotions for food and beverage operations.

Tutorial Topic : Preparation for classes in advance

Students express their opinions around specific topics or issues in

the classroom and interact with classmates.For example, after

discussing "F&B marketing strategies," the teacher may propose a

practical case for students to analyze and provide their own

insights. This method can help cultivate students' critical thinking,

communication skills, and teamwork spirit.

Teaching

Preparation for classes in advance
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Methods

Value

Elements : Equality

Contents : Equality means that in catering services, regardless of
the customer's identity, they should be respected and treated fairly.
The cultivation of this sense of equality will help students adhere to
professional ethics and protect consumer rights in their future

careers.

2024.5.30
Week 14
2 credit
hours

Supporting
to KCM

MKCMI [JKCM2 [JKCM3

Topics

Lecture Topic : Chapter 12. Managing quality in food and drink
service operations
[Key pointe]

€ Explain what is meant by quality in food and drink service
operations and why it is important

€ Understand the challenges facing the management of quality in
F&B.

€ Describe a systematic approach to managing quality.

€ Compare and contrast a range of approaches to quality
management.

€ Understand examples of how quality management works in
practice.

*  [Difficult point* ]

*  Understand the challenges facing the management of quality in
F&B.

*  Describe a systematic approach to managing quality.

*  Compare and contrast a range of approaches to quality
management.

Tutorial Topic : Team project

Students work together in groups to complete a practical project or

task, such as hotel event planning, market research, etc.For example,

students may form a team to design a new marketing plan for a

hotel, including goal setting, strategy development, budget planning,

etc.Team projects help cultivate students' teamwork, leadership, and

project management abilities.

Teaching
Methods

Team project

Value

Elements : Justice

Contents : Justice is the lifeline of the catering industry, and every
step from ingredient procurement to dish preparation must follow
the principle of fair trade. Students should learn to safeguard the
interests of restaurants while also safeguarding the interests of
consumers, ensuring the healthy development of the catering market.

2024.5.31

Supporting

ODKCMI1 [v]KCM2 [v]KCM3
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Week 14
2 credit
hours

to KCM

Topics

Lecture Topic : Chapter 13. Trends and developments
[Key pointe]
€ Consider a range of trends affecting the food and drink service
industry.
€ Review different opinions and sources that inform a discussion
of these trends.
€ Develop your own views on how the industry could develop.
[Difficult point* ]
*  Review different opinions and sources that inform a discussion
of these trends.
*  Develop your own views on how the industry could develop.
Tutorial Topic : On-line learning
Students use online platforms, courses, resources, etc. for learning,
without being limited by time and location.For example, students
may register for an online course on the latest developments in the
hotel industry and learn through various forms such as video, audio,
and text.Online learning provides students with flexible learning
methods and abundant learning resources, which helps to expand
knowledge and improve skills.

Teaching
Methods

On-line learning

Value

Elements : Justice

Contents : Justice is the lifeline of the catering industry, and every
step from ingredient procurement to dish preparation must follow
the principle of fair trade. Students should learn to safeguard the
interests of restaurants while also safeguarding the interests of

consumers, ensuring the healthy development of the catering market.

2024.6.06
Week 15
2 credit
hours

Supporting
to KCM

MKCMI KCM2 [JKCM3

Topics

Lecture Topic : Chapter 14. Sanitation and safety

[Key pointe]
€ Explain and identify the causes of unsafe food,and list the basic

types of foodborne illnesses.

€ Discuss the effects that personal cleanliness can have on food
quality and service.(pp.284-286)
Outline proper food handling and cleaning procedures.
Describe the role OSHA plays in keeping the workplace safe.

L 2R 2R 4

Identify common food service accidents and some important
ways top prevent them.
€ Outline management's role in sanitation and safety
programs,including first aid requirements.
[ Difficult point* ]
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*  Outline proper food handling and cleaning procedures.

*

Describe the role OSHA plays in keeping the workplace safe.

*  Identify common food service accidents and some important
ways top prevent them.

*  OQutline management's role in sanitation and safety
programs,including first aid requirements.

Tutorial Topic : On-line learning

Students use online platforms, courses, resources, etc. for learning,

without being limited by time and location.For example, students

may register for an online course on the latest developments in the

hotel industry and learn through various forms such as video, audio,

and text.Online learning provides students with flexible learning

methods and abundant learning resources, which helps to expand

knowledge and improve skills.

Teaching
Methods

On-line learning

Value

Elements : Integrity

Contents : Integrity is the foundation of the catering industry. In the
development and operation of catering, integrity is reflected in a
commitment to the authenticity of ingredients, sincerity in customer
service, and a sense of corporate responsibility. Students should
establish a sense of integrity and win the trust and support of

consumers with integrity.

Supporting
to KCM

MKCMI [JKCM2 KCM3

Topics

Lecture Topic/Review : Review
Tutorial Topic : Lecture
The teacher will follow the guidelines review the whole class

content with students together.

2024.6.07
Week 15

Teaching
Methods

Lecture

2 credit
hours

Value

Elements : Integrity

Contents : Integrity is the foundation of the catering industry. In the
development and operation of catering, integrity is reflected in a
commitment to the authenticity of ingredients, sincerity in customer
service, and a sense of corporate responsibility. Students should
establish a sense of integrity and win the trust and support of
consumers with integrity.It is also very important to be honest in the

final exam.

Assessment:
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Assessment Tools
- Total
Regular Scores Final Scores
KCM GLO ] . Mid Final
Attendanc | Groomin | Presentatio
ter Exa
e g n
m m
GL
5% 10% 15%
KCM Ol1.1
1 GL
03.1
GLO 10
10% 20%
3.3 %
GLO
5% 10% 15%
4.1
KCM GLO 10
10%
2 4.4 %
GLO 10
10%
1.3 %
GLO
5% 10% 15%
2.3
GLO
5% 10% 15%
KCM 2.1
3 GLO
2.2
30 100
Total 5% 5% 10% 50%
% %

Assessment Tool 1: Attendance

Objectives: Ensuring teaching quality: Through attendance, teachers can understand which
students attended the course on time and which students are frequently absent, thereby adjusting
teaching strategies and ensuring that all students can achieve good teaching results.Cultivating
professional ethics: The hotel management industry places great emphasis on the professional
ethics of employees, including punctuality and discipline. Therefore, attendance can cultivate
students' professional qualities and help them develop good work habits.Ensuring student safety:
Sometimes student absences may be due to emergency situations or health issues

Arrangement: Develop a clear attendance system: Schools should establish a clear attendance
system, including the definition and handling of behaviors such as being late, leaving early, and
being absent from class. This can make both students and teachers aware of the requirements and
consequences of attendance.Using modern attendance tools: Modern attendance tools such as
fingerprint recognition, facial recognition, and other technologies can be utilized to improve the
accuracy and efficiency of attendance.Regularly publishing attendance results: Regularly
publishing attendance results can help students understand their attendance situation, and also
encourage teachers to pay attention to attendance issues and take corresponding measures.
Maintain communication with parents: For students who are frequently absent, teachers should
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communicate with parents in a timely manner, understand the reasons, and seek solutions.

Assessment Tool2: Grooming

Objectives: As an important branch of hotel management, catering development and operation
require students to have a professional image and temperament. The appearance of students is an
important component of their professional image, which directly affects their professional image
and reputation in the catering industry. In the catering industry, service quality is a key factor in
customer satisfaction and return rate. The appearance of students is an important component of
service quality. Proper dressing, neat appearance, and friendly smiles can enhance the dining
experience of customers, thereby increasing their loyalty and word-of-mouth. The catering
industry has specific professional norms and dress requirements. Students need to understand and
comply with these norms to meet industry expectations. Emphasizing appearance can help
students better adapt to the industry environment and enhance their professional competitiveness.
Team collaboration and communication: In the catering development and operation course,
students need to participate in team collaboration and communication. A neat and professional
appearance helps establish a team collaboration atmosphere of mutual trust and respect, promoting
effective communication and collaboration among team members. In the catering industry,
appearance and appearance have a significant impact on the employment competitiveness of
employees. Students should pay attention to their appearance and appearance in the course, which
can enhance their competitiveness in the job search process and make it easier for them to win the

favor and opportunities of employers

Assessment Tool3: Presentations

Objectives: In the course of hotel catering development and operation, it may be necessary to
present various data, market analysis, dish design, and other content. Through slides, students can
convey this information more clearly. By creating exquisite and rich content slides, students can
showcase their professional competence and skills. This has a positive impact on improving their
self-confidence and future employment competitiveness.

Assessment Tool4: Midterm
Objectives: This assignment requires students to use marketing concepts and theories to a latest
news analysis.This item helps students to understand ......

Grading Criteria :

Assessment Tool3: Final Exam

Objectives: 1.5 hours exam covering material discussed in lectures and tutorials during the whole
term.The course provides a thorough guide to the management of food and beverage outlets,from
their day-to-day running through to the wider concerns of the hospitality industry.It explores the
broad range of subject areas that encompass the food and beverage market and its main sectors -
fast food and casual dininghotels and quality restaurants and event,industrial and welfare
catering.It also looks at some of the important trends affecting the food and beverage
industry,covering consumers,the environment and ethical concerns as well as developments in
technology.The exam will consist of a variety of question types The type of final examination are
listed as below:

Section A: True or False Questions 2 point for each question (Total 20 points)
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Section B: Multiple Choice Questions 2 points for each question (Total 30 points)
Section C: Short Essay Questions 5 points for each question (Total 20 points)

Section D: Essay Question .15 points for each(Total 30 points)
Exam Type : Closed-book

Grading Criteria : TBD

Others:

1. Satisfactory attendance is a requirement for the successful completion of this program.

Attendance means arriving on time and staying until the class finishes. Students are expected

to attend a minimum of 70% of all classes; otherwise they are not allowed to take the exam.

2. Students must achieve at least 60% of the subject’s total marks. Students must also attend

80% of tutorial workshops.

Signatures :
Prepared Reylewed Approved
i B3, R
( Signature ) Slgnaﬂlre ) Slgnaﬁlre
Date: Date: Date:
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SHANGHAI BUSINESS SCHOOL

COURSE OUTLINE

Hospitality Economics

Course Code: 623510091

2023-2024



Course Code: 623510091

Course Name: Hospitality Economics
Instructor Name: Guy LLEWELLYN

Title : Assistant Professor

Email : Guy.LLEWELLYN@ehl.ch
Department : EHL

Credit Points: 2

Classroom Hours : 36

Course Classification:  Specialized Course (Compulsory)
Semester: Spring semester 2023-2024

Target Audiences : Class 221, Hospitality Management (Chinese-foreign cooperative

education); Class 221, E-Commerce (Chinese-foreign cooperative

education)
Prerequisite: “none”
Main Textbook : PPT slides and Reading package
References: References mention in the end of every lesson

Drop-in Hours and Online by email

Location :

Principles :

The content and design of the subject must align with China's educational laws and regulations. The
subject should adopt a strategic mindset that is oriented towards modernization, global perspectives,
and future trends. By integrating contemporary concepts, methodologies, and technologies, the subject
aims to equip students with the necessary skills and knowledge to thrive in a dynamically evolving
world. A paramount focus of the subject lies in nurturing students' innovative spirit and fostering their
creative abilities. Through immersive and interactive learning experiences, students will be encouraged

to think critically, solve problems, explore new ideas, and develop their own unique perspectives.

Academic Integrity:

Each student must pursue his or her academic goals honestly and be personally accountable for all
submitted work. This means acting and working honestly, transparently, and ethically in every
assignment and every interaction with a peer, professor, or research participant to support our
community of academic excellence. Any academic misconducts, like cheating and plagiarism, are
dishonest and will result in a failing grade on the paper or assignment and possibly other disciplinary

actions.

Course Description:




Hospitality Economics applies economic principles to the analysis of the hospitality industry. This

course is designed to equip students with the tools needed to analyze the economic workings and

the economic environment of a wide range of hospitality businesses.

The content covers the following topics:

Introduction to Hospitality

Demand, Supply, and the Market
Dynamic and Surge Pricing

Network Effects on Market Demand
Firm Production and Cost

Market Concentration and Market Power
Price Discrimination

Two-Sided Market and Price Structure
Duopoly and Product Differentiation

Course Learning Objectives:
On successful completion of this course, students should be able to(KCM):

KCM | Description

KCM1 | Analyze the micro-foundations of the hospitality industry.

KCM2 | Analyze the impact of the hospitality industry on the aggregate economy.

KCM3 | Empirically investigate the factors affecting the performance of the hospitality industry.

Contribution to graduate attributes:

Upon successful completion of this course, students should be able to use rigorous economic

theories and models to analyze the functioning of the hospitality industry and its current trends.

Program Competency& Learning Objectives:

collaborators and

managers across diverse

teams

SLH Graduate Global Learning Goals Global learning objectives
. Related KCM
Attributes (LGs) (GLOs)
1.1 Gather and evaluate
L . KCM1
Our graduates propose appropriate information
data driven, innovative, 1.2 Analyze approaches and KCM3
PROBLEM ) ) tratei
and pragmatic solutions Strategics
SOLVING in service and hospitality 1.3 Presentation skills and
business contexts. expressivity
1.4 Writing ability
Our graduates are 2.1 Communicate across
proactive and effective audiences
LEADERSHIP communicators, 2.2 Contribute to and lead

2.3 Organize and Talent




management
audiences and 2.4 Make appropriate decisions
organizations. 3.1 Understand hospitality
KCM1, KCM2
culture
Our graduates leverage | 3 5 Act with adaptability and
human value to deliver e
HOSPITALITY o agility
refined services in ]
) L 3.3 Treat people with courtesy
diverse situations.
3.4 Empathy and active
listening skills
4.1 Be curious
) 4.2 Critical and innovative
Our graduates cultivate L KCM2
LIFELONG . thinking
a commitment for — —
LEARNING . . 4.3 Digital thinking and
lifelong learning. . .
technological literacy
4.4 International Vision KCM3

Teaching & Learning Strategy:

Interactive lectures will be given with class discussions and illustrations of real-world examples.

Course Content & Teaching Schedules:

Content and Progression by weeks

2024.4.8 | Supporting
Week 7 to KCM

XKCM1 XKCM2 [JKCM3

3 credit
hours

Topics

Lecture Topic : Introduction to Hospitality
[Key pointe]

€ Know what hospitality is and the differences between tourism

and travel

€ Understand the development of the hospitality industry

€ Recognize the factors affecting supply and demand

€ Understand the impact of hospitality on GDP
[Difficult point ]

The Hospitality Industry

Evolution

Sectors of the Industry

Supply and Demand

Complexity of Hospitality

Microeconomic Analysis

Macroeconomic Analysis

L b 2 b 2 2 s

Economic Importance

Tutorial Topic : Quiz 1

Teaching

Lecture and PowerPoint Slides




Methods

Value

Elements : Innovative mindset, Pursuit of excellent

Contents : Using real examples to help the students understand
hospitality, develop an innovative mindse, and purse excellence, to
provide better services to customers.

2024.4.8
Week 7

4 credit

hours

Supporting
to KCM

XKCMI1 [JKCM2 X KCM3

Topics

Lecture Topic : Demand, Supply. and the Market
[Key pointe]
€ Understand how the demand and supply curves are built and
what influences them
€ Calculate an equilibrium and predict changes
€ Define and estimate a surplus and a deadweight loss
[Difficult point* ]
Supply and Demand Functions
Equilibrium
Shifts
Surplus
Market Inefficiencies
Markets
Tutorial

L b b b o

Topic Exercise (Calculate the market demand,
equilibrium, consumer surplus, producer surplus and loss of a

market)

Teaching
Methods

Lecture and PowerPoint Slides

Value

Elements : Awareness of rules
Contents : Emphasize the understanding and adherence to industry
standards within the hospitality industry.

2024.4.9
Week 7

3 credit

hours

Supporting
to KCM

XKCMI [JKCM2 X KCM3

Topics

Lecture Topic : Dynamic and Surge Pricing
[Key pointe]
€ Understand the different types of dynamic pricing and when
they can be used
€ Recognize when and how demand volatility can be an issue
Explain the idea of surge pricing
€ Understand how surge pricing works, and its impacts of
equilibrium price and quantity
[Difficult pointx ]
*  Dynamic Pricing
*  Surge Pricing

Tutorial Topic : Exercise about surge pricing

Teaching

Lecture and PowerPoint Slides




Methods

Value

Elements : Innovative Mindset
Contents : Exploring the application of dynamic pricing strategies
in the hospitality industry, and examining innovative approaches to

optimize pricing based on market dynamics and consumer demand.

2024.4.9
Week 7

3 credit

hours

Supporting
to KCM

XKCMI1 [JKCM2 X KCM3

Topics

Lecture Topic : Network Effects on Market Demand
[Key pointe]

€ Calculate and interpret any type of Price Elasticities of
Demand Differentiate between the functional and
nonfunctional components of demand

€ Understand the aggregation problem of market demand in
the presence of network effects

€ Analyze the three network effects:

» The Bandwagon Effect

* The Snob Effect

* The Veblen Effect

€ Derive the demand curves associated with each of these
network effects

[Difficult point* ]

Elasticity

Functional and Non-Functional

Demand

Bandwagon Effect

Snob Effect

Veblen Effect

Tutorial Topic :

Veblen effect

L b b b o

Exercise about bandwagon effect, snob effect,

Teaching
Methods

Lecture and PowerPoint Slides

Value

Elements : Awareness of rules
Contents : Emphasize the understanding and adherence to industry
standards within the hospitality industry.

2024.4.10
Week 7

2 credit
hours

Supporting
to KCM

XKCMI1 XKCM2 X KCM3

Topics

Lecture Topic : Firm Production and Cost
[Key pointe]
€ Explain the relationship between inputs, costs, and
production
€ Examine the profit-maximizing decisions made by a
perfectly competitive firm in the short run and the long run

€ Apply these notions to discuss current challenges faced by




the hospitality industry
[Difficult point ]
*  Inputs/Costs/Production
*  Short vs. Long Run
*  Short Run
* Long Run
Tutorial Topic : Exercise about costs, revenue, and profit

Teaching
Methods

Lecture and PowerPoint Slides

Value

Elements : Pursuit of excellent, Spirit of exploration

Contents : Help students to discuss current challenges faced by the
hospitality industry and then increase their awareness of rules and
inspire them to pursue excellence.

2024.4.10
Week 7

3 credit
hours

Supporting
to KCM

XKCM1 XKCM2 X KCM3

Topics

Lecture Topic : Market Concentration and Market Power
[Key pointe]
€ Understand what determines the market concentration and
the market power
€  Use the different methods to evaluate the concentration of a
market and recognize what drives these estimations
€ Understand why substitutability is important when
considering market concentration and market power
[ Difficult point* ]
*  Market Concentration
* Four-firm Concentration Ratio
* Herfindahl-Hirschman Index
*  Market Power
Tutorial Topic : Midpoint Exam

Teaching
Methods

Lecture and PowerPoint Slides

Value

Elements : Awareness of rules

Contents : Understanding the elements of market concentration
and market power can help students to increase their awareness
of rules and inspire them to pursue excellence.

2024.4.11
Week 7

3 credit
hours

Supporting
to KCM

XKCMI1 [JKCM2 X KCM3

Topics

Lecture Topic : Price Discrimination
[Key pointe]
€ Understand the basic principle of price discrimination and
its link with surplus
€ Differentiate between 1st, 2nd, and 3rd degree price
discrimination




€ Recognize real examples of each type of price
discrimination

€ Calculate the best strategy for producers in specific
situations

[Difficult point ]

Signaling and Screening

Price Discrimination

First-degree Price Discrimination

Second-degree Price Discrimination

* % ot % %

Third-degree Price Discrimination

Tutorial Topic : Exercise about price discrimination

Teaching . )
Lecture and PowerPoint Slides
Methods
Elements : Equity
Contents : This lecture explores its implications for social equity
Value and consumer welfare, fostering discussions and critical thinking
about the fairness and ethical considerations surrounding pricing
strategies.
Supporting
XKCMI [JKCM2 X KCM3
to KCM
Lecture Topic : Two-Sided Market and Price Structure
[Key pointe]
€ Understand what makes a two- sided market
€ Analyze firm behavior (pricing) in a two-sided market
2024.4.12 | Toni business model
4. opics . . .
Week 7 P € Propose viable platform strategies to solve problems in the
ee .
. industry
3 credit . )
[ Difficult point* ]
hours .
*  Two-sided Market
Tutorial Topic : Exercise
Teaching . .
Lecture and PowerPoint Slides
Methods
Elements : Fairness
Val Contents : By analyzing the impact of two-sided markets and price
alue
structures on the economic ecosystem, this lecture explores how to
maintain fairness while pursuing economic efficiency
2024.4.12 | Supporting
XKCMI1 [JKCM2 X KCM3
Week 7 to KCM
3 credit Topics Lecture Topic : Duopoly and Product Differentiation
hours [Key pointe]

€ Understand firm behavior in oligopoly and homogenous
products and differentiated products
€ Differentiate between horizontal product differentiation and




vertical product differentiation

€@ Use the Bertrand model to study price competition in
oligopoly markets and homogeneous products
€ Use the Hotelling model to study price competition in
oligopoly markets with differentiated products
[Difficult point ]
*  Oligopoly
*  Bertrand Model
*  Product Differentiation
*  Hotelling Model
*  Product Differentiation
Tutorial Topic : Quiz 2
Teaching . .
Lecture and PowerPoint Slides
Methods
Elements : Justice
Val Contents : Encouraging students to think and discuss social,
alue
economic, and ethical issues, and fostering their awareness of fair
competition and concern for social justice.
Assessment:
Assessment Tools
- Total
Regular Scores Final Scores
KCM GLO . .
) Midpoint Final
Quizzes / / / A
Exam Exam
GLO1.1
KCM1 10% 10% 20% 40%
GLO3.1
GLO3.1
KCM2 5% 10% 15% 30%
GLO4.2
GLO1.2
KCM3 5% 10% 15% 30%
GLO4 .4
Total 20% 30% 50% 100%

Assessment Tool 1: Quizzes.

Objectives: The series of quizzes will assess the knowledge of different hospitality economics

concepts and definitions and assess the application of basic approaches in hospitality economics.

Arrangement: Quiz A for Tuesday, Quiz B for Friday

Assessment Tool2: Midpoint Exam

Objectives: A 45-minute exam. The midpoint exam will assess the knowledge of different

hospitality economics concepts and definitions and assess the application of basic approaches in

hospitality economics. The exam will consist of multiple choice questions of both theory and




problem-solving problems.
Arrangement: Wednesday Class 13
Exam Type: Closed-book.

Assessment Tool3: Final Exam

Objectives: A 2-hour exam. The final exam objective is twofold: 1) assess the knowledge of
different Hospitality Economics concepts and definitions, and 2) assess the application of basic
approaches in Hospitality Economics. The exam will consist of a variety of question types i.e.
multiple choice, short answer, and problem-solving exercises. Students should deeply understand
hospitality economics’ essential concepts, models, and theories.

Exam Type : Closed-book.

Signatures :
Prepared Revi?wed Appl;oved ‘
fehature ) /j‘@ _"2' Mﬂ ) j%’ | 7 a’?,:ﬁkq
Da:te/;3§pril 2024 —\‘ﬁ/&ignmﬁﬂe ) ifjrSignau‘nie )
Date: Date:
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Course Code: 623510021/9113BC

Course Name: Foundations of Hospitality Marketing
Instructor Name: YiBu

Title : Lecturer

Email : buyi@sbs.edu.cn

Department : SBS/SLH/EHL

Credit Points: 2

Classroom Hours : 35

Course Classification:  Specialized Course (Compulsory)
Semester: Spring semester 2023-2024

Target Audiences : Class 231 and 232, Hospitality Management (Chinese-foreign cooperative
education); Class 231 and 232, E-Commerce (Chinese-foreign
cooperative education)

Prerequisite: /

Main Textbook : Kotler, P., Armstrong, G. and Opresnik, M. (2020) Principles of
Marketing. 18th edn. Upper Saddle River, N.J.: Pearson Academic.
Philip, K., John, B. Makens, J. C. and Baloglu, S.(2016) Marketing of
Hospitality and Tourism. 7* edn. Pearson Academic.

References: /

Drop-in Hours and 8:30-16:00 on Tuesday and Thursday in Room 306C, Main Building,
Location : Caobao Campus;

Online by email on workday

Principles :

The content and design of the subject must align with China's educational laws and regulations. The
subject should adopt a strategic mindset that is oriented towards modernization, global perspectives,
and future trends. By integrating contemporary concepts, methodologies, and technologies, the subject
aims to equip students with the necessary skills and knowledge to thrive in a dynamically evolving
world. A paramount focus of the subject lies in nurturing students' innovative spirit and fostering their
creative abilities. Through immersive and interactive learning experiences, students will be encouraged

to think critically, solve problems, explore new ideas, and develop their own unique perspectives.

Academic Integrity:

Each student must pursue his or her academic goals honestly and be personally accountable for all
submitted work. This means acting and working honestly, transparently, and ethically in every
assignment and every interaction with a peer, professor, or research participant to support our
community of academic excellence. Any academic misconducts, like cheating and plagiarism, are

dishonest and will result in a failing grade on the paper or assignment and possibly other disciplinary
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actions.

Course Description:

Successful marketing does not entail memorising facts; rather, it stems from systematic critical
thinking and the deliberate application of core marketing principles within a constantly evolving
competitive landscape. This module offers insight into these principles and analytical frameworks,
encouraging students to leverage them for improved marketing strategies.

In this course, students will be familiarized with the basic tools that make up the
foundation of marketing. They will learn the most fundamental marketing concepts and processes,
as well as how to understand and adopt marketing language. Students will learn how this toolset
forms the basis for an effective marketing strategy and see in real business scenarios from the
hospitality industry how these concepts are applied. Based on in-class workshops and discussions,
students will take the first steps to applying these concepts to a service from the hospitality
industry.

The content covers the following topics:

e Understanding Marketing Concepts and Processes

e Developing Hospitality and Tourism Marketing Opportunities and Strategies

e Developing Hospitality and Tourism Marketing Value-Driven Strategy and Mix

e Managing Hospitality and Tourism Marketing

Course Learning Objectives:

On successful completion of this course, students should acquire (Knowledge, Competency,
Mindset-KCM):

KCM | Description

KCMI Grasp the essential concepts and theories of hospitality and tourism marketing process and
strategies.

KCM2 Be able to analyse marketing environment, consumer market and consumer behaviour as well
as understand developing hospitality marketing opportunities and strategies.

Understand focusing on developing the hospitality marketing mix for developing and design
KCM3 | hospitality and tourism marketing strategy mix. Typically present the marketing philosophy

and ideas.

KCM4 Focusing and challenging to manage and plan existing marketing strategy in the hospitality
industry, and cultivating critical consciousness and mindset.

Contribution to graduate attributes:

This subject develops an understanding of evaluating marketing opportunities through the analysis
of customers, competitors, company performance, and the broader market landscape. Also, it
assists students understanding the role of marketing within business strategy and advocates for a
market-oriented approach to strategy formulation. The focus lies on identifying, analysing, and
resolving marketing challenges, with students given the chance to present and defend their

analyses and recommendations through various case studies.
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Program Competency& Learning Objectives:

SLH Graduate Global Learning Goals Global learning objectives
. Related KCM
Attributes (LGs) (GLOs)
1.1 Gather and evaluate KCMI
Our graduates propose | noropriate information
data driven, innovative, | | 5 Analyse approaches and
PROBLEM and pragmatic solutions strategies KCM2
SOLVING in service and 1.3 Presentation skills and KCM
hospitality business expressivity 1. KCM3
contexts. . .
1.4 Writing ability KCM3
2.1 Communicate across
Our graduates are ) KCM3
) ) audiences
proactive and effective -
i 2.2 Contribute to and lead KCM2,
communicators,
teams KCM3
LEADERSHIP collaborators and -
. 2.3 Organize and Talent KCM2,
managers across diverse
. management KCM3
audiences and
o . .. KCM3,
organizations. 2.4 Make appropriate decisions
KCM4
L KCML1,
3.1 Understand hospitality
KCM3,
culture
o d 1 KCM4
ur graduates leverage
& . & 3.2 Act with adaptability and KCM3,
human value to deliver .
HOSPITALITY . agility KCM4
refined services in
. o . KCM3,
diverse situations. 3.3 Treat people with courtesy
KCM4
3.4 Empathy and active
. : KCM4
listening skills
. KCM3,
4.1 Be curious
KCM4
4.2 Critical and innovative
L CM4
thinking
Our graduates cultivate [, 3 Digi I
LIFELONG ' .3 Digital thinking and KCM3,
LEARNING a commitment for technological literacy KCM4
lifelong learning.
KCM1,
. . KCM2,
4.4 International Vision
KCM3.,
KCM4

Teaching & Learning Strategy:

For example, Foundations of Hospitality Marketing is presented through lectures, case study,

group discussions, expert seminars, project assignments and quizzes.
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(1) Lecture: Introduce fundamental concepts and principles through classroom interaction and
games to deepen students' understanding of knowledge.

(2) Case Analysis: Analyze real-world hospitality industry cases to help students understand
theoretical knowledge through practical situations.

(3) Group Discussions: Provide students with opportunities to collaborate in small groups to solve
problems, fostering teamwork skills.

(4) Expert Seminars: Arrange seminars with industry and academic experts to give students in-
depth insights into practical operations and professional research directions.

(5) Project Assignments: Require students to complete projects related to hospitality industry
marketing to cultivate practical operational skills.

(6) Quizzes (MCQ): In order to be prepared for the final exam, students will have the possibility to
test their knowledge using online quizzes (available on LMS). The quizzes are not graded.

Course Content & Teaching Schedules:

Content and Progression by weeks

2023.2.26 | Supporting
Week 1 to KCM

PKCM1 MKCM2 MKCM3 MKCM4

4 credit Topics Lecture Topic : Defining Hospitality Marketing and the Marketing
hours Process

Ch 1. Introduction: Marketing for Hospitality and Tourism

[Key pointe]
€ Leamn the definition of marketing
€ Understand the relationships between the world's hospitality
and travel industry
€ Define marketing and outline the steps in the marketing
process.
€ Explain the relationships between customer value and
satisfaction
€ Understand why the marketing concept calls for a customer
orientation
€ Understand the concept of the lifetime value of a customer and
be able to relate it to customer loyalty and retention
[Difficult point* ]
*  Define the process of Understanding Customer Needs
*  Distinguish the steps from a need to the creation of a market
*  Understanding of hospitality tourism marketing process and
strategies
Ch 2. STP: Segmentation, Targeting and Positioning

[Key pointe]

Understand STP in Marketing

Explain and apply Segmentation, Targeting and Positioning
Understand the Perceptual Map for the marketing analysis

L 2R 2R 2R 4

Understand and estimate the marketing sizing

PAGE 16 .
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[Difficult pointx ]
*  Apply with STP process and approaches
*  Create a perceptual map
Tutorial Topic : exercises practice
10 minutes, Discussion about brand:
a) Provide examples of products of a particular brand you
have been using for a long time.
b) What are the reasons for your continued loyalty?
¢) Whatis a brand you can’t stand? Why?
10 minutes, A Calculation Task about marketing size:
a) Calculate the number of potential business guests for the
hotel
b) Determine the potential revenue generated from the
business guest market
10 minutes, Discussion Question about positioning:
a) Write a positioning statement for our campus hotel at SLH
for future hotel opening and promotion

Choose the teaching methods listed in “Teaching & Learning

Teaching . . . .
Strategy”, for example, dynamic and interactive lecture, in-class
Methods }
exercises.
Elements : Awareness of rules
Contents : Help students experience and understand the rules of the
Value industry through practical examples and telling real marketing
stories.
2023.3.4 | Supporting
PKCMI1 MKCM2 MKCM3 MKCM4
Week 2 to KCM
3 credit Topics Lecture Topic : Understanding the Marketplace and Customer
hours Value
Ch 3. Service Characteristics and
Marketing Strategic Planning of Hospitality Tourism and Marketing
[Key pointe]
€ Describe a service culture
€ Explain company-wide strategic planning
€ Identify four service characteristics that affect the marketing of
a hospitality or travel product
€ Explain the steps involved in the business strategy planning
process
€ Explain seven marketing strategies for service businesses;
€ Explain the four planning activities of corporate strategic
planning
[ Difficult point* ]
*  Understand Service Characteristics
PAGE 16
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*  Understand Marketing Strategy
*  Understanding Planning of Hospitality Tourism and Marketing
Tutorial Topic : exercises practice
20 minutes, Review (Quizzes) about Marketing Concept and STP:
a) What are the 4Ps?
b) What are the two main industries that comprise the
activities we call tourism?
c¢) Whatis a product?
d) What is the concept of selling?
e) STP
40 minutes, Case Study about STP:
f) STP application

g) Perceptual map drawing using competitive analysis

Teaching
Methods

Lecture, in-class discussion, interactive answer questions, case study
and quizzes

Value

Elements : Innovative mindset and spirit of exploration

Contents : Through case analysis, it can cultivate students'
innovative consciousness and behavior, and help students establish
the awareness of exploration spirit.

2023.3.11
Week 3

2 credit
hours

Supporting
to KCM

PKCM1 MKCM2 MKCM3 MKCM4

Topics

Lecture Topic : Developing Hospitality and Tourism Marketing
Opportunities and Strategies
Ch 4. The Marketing Environment
[Key pointe]
€ List and discuss the importance of the elements of the
company's micro-environment
€ Describe the macroenvironmental forces that affect the
company's ability to serve its customers
€ Explain how changes in the demographic and economic
environments
€ Identify the major trends in the firm's natural and technological
environments
[ Difficult point* ]
*  The Company’s Microenvironment
*  The Company’s Macroenvironment
Ch 5. Managing Customer Information to Gain Customer Insights
[Key pointe]
€ Explain the concept of the marketing information system
€ Outline the marketing research process, including defining the
problem and research objectives, developing the research plan,

implementing the research plan, and interpreting and reporting
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the findings
€ Explain how companies analyse and use marketing information
[Difficult pointx ]
*  Marketing Information
Customer insights
Information System

* % ot

Marketing Research

Ch 6. Managing Customer Information to Gain Customer Insights
[Key pointe]

€ Explain the concept of the marketing information system

€ Explain the model of buyer behaviour

€ Outline the major characteristics affecting consumer behaviour,
and list some of the specific cultural, social, personal, and
psychological factors that influence consumers

€ Explain the buyer decision process and discuss need
recognition, information search, evaluation of alternatives, the
purchase decision, and postpurchase behavior

[Difficult pointx ]

*  Buyer Behaviour

*  Buyer Decision Process

Tutorial Topic : exercises practice
20 minutes, Review (Quizzes) about Service Culture:
a) Service characteristics
b) The business strategy planning process
c) Seven marketing strategies for service businesses
d) Four planning activities of corporate strategic planning
e) The elements of the company's micro-environment

Teaching : . . . : .
Lecture, in-class discussion and interactive answer questions
Methods
Elements : Freedom, Equality, Justice, Integrity
Contents : Through relevant knowledge and real cases, students can
Value clearly understand and perceive the process of marketing to create a
standardized and honest service culture, and cultivate their sense of
responsibility as professional managers in the future.
2023.3.18 | Supporting
PKCMI1 MKCM2 MKCM3 MKCM4
Week 4 to KCM
2 credit Topics Lecture Topic : Developing Hospitality and Tourism Marketing
hours Opportunities and Strategies
Ch 7. Organizational Buyer Behaviour
[Key pointe]
€ Understand the organizational buying process
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€ Identify the major influences on organizational buyers;
€ List the eight stages of the organizational buying process
€ Identify and describe the group markets in the hospitality
industry

[Difficult pointx ]
*  Organisiational Buying Process;
Major Influences on Organisiational Buyers;
Organisiational Buying Decisions

* % ot

Group Markets; Understanding Planning of Hospitality
Tourism and Marketing
Ch 8. Customer-Driven Marketing Strategy: Creating Value for
Target Customers
[Key pointe]
€ Customer-Driven Marketing Strategy: Creating Value for
Target Customers
€ List and distinguish among the requirements for effective
segmentation: measurability, accessibility, substantiality, and
actionability
€ Explain how companies identify attractive market segments
and choose a market-targeting strategy ;
€ Illustrate the concept of positioning for competitive advantage
by offering specific examples
[Difficult pointx ]
*  Market Segmentation
*  Market Targeting
*  Market Positioning
Ch 9. Designing and Managing Products and Brands: Building
Customer Value
[Key pointe]
€ Discuss critical elements to keep in mind when designing a
product
€ Discuss branding strategies and decisions companies make in
building and managing their brands
€ Explain the new-product development process
€ Understand how the product life cycle can be applied to the
hospitality industry
[Difficult point * ]
*  Product and Product Levels
*  Branding Strategy
*  New-product Development
Ch 10. Internal Marketing
[Key pointe]

€ Understand why internal marketing is an important part of a
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marketing program

€ Explain what a service culture is and why it is important to
have a company where everyone is focused on serving the
customer

€ Describe the three-step process involved in implementing an
internal marketing program;

€ Explain why the management of non-routine transactions can
create the image of being an excellent service provider

[Difficult point * ]

*  Internal Marketing;

*  Internal Marketing Process

Tutorial Topic : exercises practice
20 minutes, Review (Quizzes) about Service Culture:
a) The elements of the company's micro-environment
b) The demographic and economic environments
¢) The firm's natural and technological environments
d) The marketing information system
e) Companies analyse and use marketing information
f) The buyer decision process

Teaching
Methods

Lecture, in-class discussion, expert seminar and interactive answer
questions

Value

Elements : Freedom, Equality, Justice, Integrity

Contents : Inspire students to establish a fair and equitable,
customer-value-driven philosophy on which to build value when
considering the development of effective marketing strategies.

2023.3.25
Week 5

2 credit
hours

Supporting
to KCM

PKCM1 MKCM2 MKCM3 MKCM4

Topics

Lecture Topic : Developing Hospitality and Tourism Marketing
Value-Driven Strategy and Mix
Ch 11. Pricing: Understanding and Capturing Customer Value
[Key pointe]
€ Outline the internal and external factors affecting pricing
decisions
€ Contrast the differences in general pricing approaches, and be
able to distinguish among cost-plus pricing, target profit
pricing, value-based pricing, and going rate
€ Identify and understand the new product pricing strategies,
understand and be able to implement a revenue management
system
[ Difficult point* ]
*  Pricing approaches, strategy
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*  Revenue Management
*  Psychological Pricing
*  Pricing Changes
Ch 12. Distribution Channels Delivering Customer Value
[Key pointe]
€ Describe and understand the nature of distribution channels
€ Understand the different marketing intermediaries available to
the hospitality industry and the benefits each of these
intermediaries offers
€ Discuss channel behaviour and organization; the channel
management decisions of selecting, motivating, and evaluating
channel alternatives; identify factors to consider when
choosing a business location
[Difficult pointx ]
*  Supply Chains and the Value Delivery Network
*  Distribution System
Ch13. Engaging Customers and Communicating Customer Value
and Advertising
[Key pointe]
€ Discuss the process and advantages of integrated marketing
communications
€ Define the five promotion tools and discuss the factors that
must be considered in shaping the overall promotion mix
€ Explain the methods for setting the promotion budget and
factors that affect the design of the promotion mix
[Difficult pointx ]
*  Integrated Marketing Communications
% the Promotion Mix
Ch14.Promoting Products and Services: Public Relations and Sales
Promotions
[Key pointe]
€ Understand the different public relations activities
€ Understand the public relations process: research, establishing
marketing objectives, defining the target audience, choosing
the PR message and vehicles, and evaluating PR results
€@ Explain how sales promotion campaigns are developed and
implemented;
€ Implement a crisis management program in a hospitality
business
[Difficult pointx ]
%  Public Relations;
* PR Process and Opportunities
*  Sales Promotion
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Tutorial Topic : exercises practice
20minutes, Review (Quizzes) about the marketing concept
h) Outline the internal and external factors affecting pricing
decisions
i) Contrast the differences in general pricing approaches
j)  The steps of Public Relations process
k) identify factors to consider when choosing a business
location
I) Define the five promotion tools
m) Explain the methods for setting the promotion budget
n) Explain how sales promotion campaigns are developed and
implemented
10 minutes, Discussion about customer value
a) The advantages of integrated marketing communications
b) The factors that must be considered in shaping the overall
promotion mix

Teaching
Methods

Lecture, in-class discussion, expert seminar and interactive answer
questions

Value

Elements : develop, evaluate, motivate

Contents : Understand focusing on developing the hospitality
marketing mix for developing and design hospitality and tourism
marketing strategy mix. Typically present the marketing philosophy and

ideas.

2023.4.01
Week 6
2 credit

hours

Supporting
to KCM

WKCM1 [v]KCM2 [v]KCM3 [v]KCM4

Topics

® Lecture Topic : Managing Hospitality and Tourism Marketing
Ch 15. Professional Sales
[Key pointe]
€ Explain the role and nature of personal selling and the role of
the sales force
€ Describe the basics of managing the sales force, and explain
how to set sales force strategy, how to pick a structure—
territorial, product, customer, or complex—and how to ensure
that sales force size is appropriate
€ Apply the principles of the personal selling process, and outline
the steps in the selling process: prospecting and qualifying,
preapproach and approach, presentation and demonstration,
negotiation, overcoming objections, closing, and follow-up
[Difficult point * ]
*  Sales Force
*  Managing Sales Force

Ch16. Direct, Online, Social Media, and Mobile Marketing
[Key pointe]
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Identify and discuss the major forms of direct marketing

L 2R 4

Explain how companies have responded to the Internet and

other powerful new technologies with online marketing

strategies

€ Discuss how companies go about conducting online marketing
to profitably deliver more value to customers;

€ Understand how databases can be used to develop direct-
marketing campaigns

[Difficult point * ]
*  Direct and Digital Marketing
*  Relationship Marketing and Loyalty Programs

Ch17.Destination Marketing
[Key pointe]
€ Discuss destination marketing system
€ Explain tourism development strategies and different options
for creating and investing in tourism attractions
€ Understand how to segment and identify visitor segments;
€ Discuss the importance of destination image and branding and
creating visitor experiences
[Difficult point * ]
*  Marketing Tourism Destinations
*  Segmentation and Monitoring the Tourism Market
*  Communicating
Ch18. Next Year's Marketing Plan
[Key pointe]
€ Understand why it is important to have a marketing plan and be
able to explain the purpose of a marketing plan
€ Prepare a marketing plan
[Difficult point * ]
*  Marketing Plan
Tutorial Topic : exercises practice
Project Assignments: group work - write a marketing plan report
about launching new product
20 minutes, Review (Quizzes) about Marketing Concept
a) The role of the sales force
b) How to set sales force strategy;
¢) Outline the steps in the selling process
d) Explain the purpose of a marketing plan
e) The major forms of direct marketing
f) How databases can be used to develop direct-marketing
campaigns
g) Explain tourism development strategies
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Teaching : . . . : .
Lecture, in-class discussion and interactive answer questions
Methods
Elements : Professional, E-marketing, Strategy
Val Contents : Focusing and challenging to manage and plan existing
alue
marketing strategy in the hospitality industry, and cultivating critical
consciousness and mindset.
Supportin
PPOTIRE | koM [Flkem2 [ZkeM3 [F]keM4
to KCM
Lecture Topic/Review :
A review of the entire Fundamentals of Marketing for the
. Hospitality and Tourism Industry course, with questions and
2023.4.08 | Topics . . . .
Week 7 exercises oriented to help students review and refresh their
ee
knowledge of this course.
1 credit ) . .
b The review will cover chapters one through eighteen.
ours
Teaching Interactive classroom-style exercises with the help of digital aids.
Methods Students are given a "digital score" based on their answers.
Elements : develop, evaluate, motivate
Val Contents : Enhance students' concept of "learning from the past"
alue
and cultivate the constant learning and consolidation of knowledge.
Assessment:
Assessment Tools
- Total
Regular Scores Final Scores
KCM GLO In-class
] Group .
Review Engagement . Final Exam
. Project
Quiz
GLO1.2 5% 5% 10% 20%
KCM1
GLO1.3 5% 5% 10% 20%
GLO2.1 5% 5%
KCM2
GLO2.2 5% 5%
KCM3 | GLO3.2 5% 10% 15%
GLO4.2 5% 5% 10% 20%
KCM4
GLO4.3 5% 10% 15%
Total 20% 30% 50% 100%

Assessment Tool 1: Quiz.

Objectives: This assessment focuses on multiple choice questions to test students' mastery of the

knowledge points they have learned. The knowledge points examined relate to STP marketing,

services marketing, market environment analysis, consumer buying behavior, customer and brand

value, marketing types and channels, pricing strategies and marketing plans.
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However, the quizzes in the class do not count toward the total course score
Arrangement: Quiz A for Week 2, Quiz B for Week 3, Quiz B for Week 4, Quiz B for Week 5,

Quiz B for Week 6.

Assessment Tool2: Group Project

Objectives: This assessment focuses on team members working collaboratively to complete a

planned project proposal for marketing. The project requires team members to work cooperatively

as a group. This group project involves marketing company connections, environmental analysis,

and predictive analysis.

Length: At least 2000 words.
Deadline: April 30, 2024

Grading Criteria :

Marking Rubric for the Marketing Plan Assignment (100%)

Excellent (HD) Good (D) Adequate (C) Improve
Executive Summary 4 -5 Marks 3.5 -4 Marks 3 —3.5 Marks 0 -3 Marks

Concise summary of Clearly outlines the Presents essential Lacks clarity and may

key points main components information, but not effectively

lacks some clarity summarize key points

5%
Corporate Connection: 4 -5 Marks 3.5 -4 Marks 3 -3.5 Marks 0 -3 Marks
Identification and
explanation of Relationship Clearly identifies and | Provides a Identifies Relationship to

Forecasting: positioning
statement, major

environmental factors,

Thorough analysis

including positioning

Addresses key

environmental factors

Covers some

environmental factors,

to other plans, marketing- explains the comprehensive relationship but corporate direction and
related plans and corporate relationship to other | explanation. lacks depth. other plans is unclear or
direction plans and corporate missing.

5% direction.

Environmental Analysis & 12 — 15 Marks 10.5-12 Marks 9 —-10.5 Marks 0-9 Marks

Analysis lacks depth and

fails to address key

economic drivers of growth, statement, major and provides a but lacks depth. factors.
competitive analysis, market | factors, competitive detailed analysis.

trends, market potential, or analysis.

marketing researching

15%

Segmentation & Targeting 12 — 15 Marks 10.5-12 Marks 9 —-10.5 Marks 0-9 Marks
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Clearly defines Identifies target Defines segments Segmentation and
target market segments and but lacks clear targeting are unclear
segments and provides rationale. rationale. or poorly defined.
rationale for

15% selection.

Next Year's Objectives 12 — 15 Marks 10.5-12 Marks 9 —-10.5 Marks 0-9 Marks

(and /or Quotas: a set of

sub-objectives is needed. Clearly defined Sets specific objectives| Objectives are Objectives and quotas
Also, it is better to provide objectives with with achievable somewhat vague or are unclear or absent.
quotas. measurable quotas. quotas. lack measurable

quotas.
15%
Action Plans - Strategies & 12 — 15 Marks 10.5 - 12 Marks 9 —10.5 Marks 0-9 Marks

Tactics: include sales

strategies, distribution Detailed and Presents a variety of Includes some Strategies and
strategies, promotion comprehensive strategies and tactics. | strategies and tactics, | tactics are unclear or
strategies, pricing strategies strategies and but lacks poorly developed.
etc. tactics, covering all comprehensiveness.

aspects.
15%
Resources Needed to Support | 8 — 10 Marks 7 — 8 Marks 6 — 7 Marks 0 -6 Marks

Strategies & Meet Objectives:

Personnel, other support, Clearly outlines Identifies required Lists some resources Resource requirements|

budgets etc. necessary resources, resources and their needed, but lacks are unclear or|
including personnel, allocation. detail or specificity. insufficiently addressed.

10% budgets, etc.

Marketing Control: sales 8 — 10 Marks 7 — 8 Marks 6 — 7 Marks 0 -6 Marks

objective, sales forecast etc.

Establishes clear sales | Sets specific sales Sets some sales Sales objectives and
objectives and objectives and objectives and forecasts are unclear or]
provides a thorough forecasts. forecasts, but lacks poorly developed.

10% sales forecast. detail.

Presenting & Selling the Plan | 4 —5 Marks 3.5 -4 Marks 3 —3.5 Marks 0 -3 Marks
Provides a well- Presents the plan Presents the plan Presentation lacks|
structured and effectively, addressing | adequately, but may | organization or fails to|
convincing key points. lack some clarity or effectively convey key]
presentation of the persuasion. points.

marketing plan.

5%
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Preparing for the Future: A 4 -5 Marks 3.5 -4 Marks 3 —3.5 Marks 0 -3 Marks
general description of market
intelligence, data collection Detailed plan for Outlines plans for Mentions plans for the| Plan for future]
plans and the mobilisation of | market intelligence, market intelligence, future, but lacks detail | preparation is unclear or
all staff to participate in sales. | data collection, and data collection, and or specificity. poorly developed.
staff mobilization. staff involvement.
5%
Note:

e  Excellent: Exceeds expectations with thoroughness, clarity, and depth.
e  Good: Meets expectations with solid understanding and presentation.
e Adequate: Satisfactory, but may lack depth or clarity in some areas.

® Improve: Fails to meet expectations, lacking clarity, depth, or thoroughness.

Assessment Tool3: Final Exam

Objectives: A 1.5-hour exam covering knowledge mentioned in lectures and tutorials throughout
the semester. Students are expected to have a deep understanding of the basic concepts, models
and theories of Hospitality and Tourism Marketing and to be able to think in practical matters and
have some problem solving skills.

The type of questions in the final exam consists of four parts: multiple choice questions, true/false
questions, short essay questions and mini case study questions.

Exam Type: Closed-book

Grading Criteria :

The first part, multiple choice questions, choosing the best answer. The mark is 40% of the exam
marks. It mainly assesses students' mastery of marketing-related concepts and theories.

The second part, true/false questions, determines the correctness of the claim. Marks worth 20%
of the total marks. It mainly assesses the students' understanding of the propositions and theories
related to marketing.

The third part, short essay questions, short response or diagrams based on the questions asked.
Marks are worth 20% of the total exam mark. Students will be assessed on their understanding and
application of marketing related methods and theories.

The fourth part, mini case analysis, based on the mini case provided. Marks are worth 20% of the
exam mark. Students will be assessed on their application of marketing related methods and
theories.

Others:

1. Satisfactory attendance is a requirement for the successful completion of this program.
Attendance means arriving on time and staying until the class finishes. Students are expected

to attend a minimum of 70% of all classes; otherwise they are not allowed to take the exam.
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2. Students must achieve at least 60% of the subject’s total marks. Students must also attend

80% of tutorial workshops.

Signatures :
Prepared Reviewed Approved
: R | P
i\ N : N '
( Signature ) -@Q&gnatﬂﬂe ) ﬂg&gnatﬂtﬂe )
Date: Date: Date:
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Course Code: 623510350
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Course Code: 623510350

Course Name: Service Quality and Design

Instructor Name: Miguel Menezes

Title: Lecturer

Email: miguel.menezes@ehl.ch

Department: EHL

Credit Points: 2

Classroom Hours: 36

Course Classification: Specialized Course (Compulsory)

Semester: Spring semester 2023-2024

Target Audiences: Class 221, Hospitality Management (Chinese-foreign cooperative

education); Class 221, E-Commerce (Chinese-foreign cooperative

education)
Prerequisite: “none”
Main Textbook: PPT slides and Reading package
References: References mention in the end of every lesson

Drop-in Hours and Online by Email

Location:

Principles:

The content and design of the subject must align with China's educational laws and regulations. The
subject should adopt a strategic mindset that is oriented towards modernization, global perspectives, and
future trends. By integrating contemporary concepts, methodologies, and technologies, the subject aims
to equip students with the necessary skills and knowledge to thrive in a dynamically evolving world. A
paramount focus of the subject lies in nurturing students' innovative spirit and fostering their creative
abilities. Through immersive and interactive learning experiences, students will be encouraged to think

critically, solve problems, explore new ideas, and develop their own unique perspectives.

Academic Integrity:

Each student must pursue his or her academic goals honestly and be personally accountable for all
submitted work. This means acting and working honestly, transparently, and ethically in every
assignment and every interaction with a peer, professor, or research participant to support our community
of academic excellence. Any academic misconducts, like cheating and plagiarism, are dishonest and will

result in a failing grade on the paper or assignment and possibly other disciplinary actions.
Course Description:

An introduction to service quality, service quality systems, and service quality management through
a survey of the various philosophies, principles, techniques and procedures used by various
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organizations and/or managers to ensure customers are fully satisfied with the service delivered.
The goal is for each student to gain a basic understanding of each course topic and be able to apply
these topics in real life work situations through the lens of service design.

The content covers the following topics:
o  Quality & expectations

e Innovation

e HR & servicescape

[ ]

Pre experience/ experience/post experience

Course Learning Objectives:

Upon successful completion of this course you should be able (1) to describe the underlying
elements of the pre-experience, experience, and post-experience phases of the service process, (2)
explain how these elements can be influenced through service design and (3) how they influence
service quality.

On successful completion of this course, students should be able to(KCM):

KCM | Description

KCM1 | Grasp the essential concepts and theories of Quality, innovation and expectations.

KCM2 | Be able to analyze service gaps and provide solutions

KCM3 | Understand the service culture and the basics of service.

KCM4 | Provide recommendation for improvements in operations

Contribution to graduate attributes:
This subject develops an understanding of the service, Six Sigma, Serviscape & culture of
organizations.

Program Competency& Learning Objectives:

SLH Graduate Global Learning Goals Global learning objectives
. Related KCM
Attributes (LGs) (GLOs)
1.1 Gather and evaluate KCM2. KMC4
Our graduates propose | 4pnropriate information ’
datadriven, innovative, 1.2 Analyze approaches and KMC2
PROBLEM ?nd prégmatlc solutions strategies
SOLVING in service and 1.3 Presentation skills and
hospitality business expressivity KMC2, KMC4
contexts. . .
1.4 Writing ability
Our graduates are 2.1 Communicate across
. . _ KMC4, KMC2
proactive and effective audiences
LEADERSHIP i ;
communicators, 2.2 Contribute to and lead KMC1,KMC2,
collaborators and teams KMC3,KMC4
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managers across diverse

2.3 Organize and Talent

audiences and management
organizations. 2.4 Make appropriate decisions | KMC2, KMC4
3.1 Understand hospitali
pitaiity KMC1
culture
Our graduates leverage | 3 5 Act with adaptability and | KMCI,
HOSPITALITY human value to deliver agility KMC3, KMC4
refined services in ]
. L 3.3 Treat people with courtesy | KMCI1, KMC2
diverse situations.
3.4 Empathy and active
listening skills
4.1 Be curious KMC2, KMC4
4.2 Critical and innovative
L KMC2, KMC4
Our graduates cultivate | 1nking
LIFELONG 2 commitment for 4.3 Digital thinking and
LEARNING lifelong learning. technological literacy
KMCl,
4 4 International Vision KMC2,
KMC3, KMC4

Teaching & Learning Strategy:

Service Quality & Design is presented through lectures, brain storming, quizzes, group work, and

self-managed learning materials in electronic formats.

Lectures will outline the key concepts, theories and issues of each topic. We will do frontal teaching,

sharing examples of the industry, students will contribute bringing their own experience, we will

brain storm on case studies on local & international market, do quizzes to ensure learning outcomes,

do follow up questions to ensure the concepts are well understood.

Structured tutorial exercises are designed to engage students, enhance their creativity and

constructive thinking.

Course Content & Teaching Schedules:

Content and Progression by weeks

2024.2.26
Week 1

7 credit
hours

SUpPpOrting | o oM OKCM2  MIKCM3 - [IKCM4
to KCM
Lecture Topic: Ch 1. What is Service Quality and Design? Why do
we need innovation?
[Key pointe]
Topics € Introduction to Course Objectives
€ Introduction to Innovation, Service Quality & Design
€ Understand the basic principles of Service Quality, how Service
design impacts the customer journey & the steps/ importance of
Innovation
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€ List the different innovation strategies, basic service quality &

design principles.
[Difficult point* ]

*  Define the process of understanding customer needs and
expectations

*  Distinguish the steps of innovation

Tutorial Topic: exercises practice (15 minutes, 17 questions,

about the definition of quality, basic principles of Service Quality

and innovation strategies)

Teaching ) . . .
lectures, tutorials, brain storming, quizzes
Methods
Elements: Sense of responsibility, Innovative mindset, Pursuit of
excellent
Val Contents: Using real local and international examples to help the
alue
students develop innovative mindset and the pursuit of excellence
and sense of responsibility, so as to provide better services to
customers.
Supportin
UPPOTHNE | i eM1 WIKCM2  MIKCM3  MIKCM4
to KCM
Lecture Topic: Ch 2. Servicescape, Service design & process.
[Key pointe]
€ Lecarn what is servicescape, how it impacts customers and
employees
€ Understand, what is the elements of a process, how to evaluate,
2024.2.27 | Tobi design and create one.
2. opics . .
Week 1 P [Difficult point*]
ee
5 credit *  Define the servicescape, challenges and solutions.
credi
b *  Define processes, creating boundaries, scope, evaluating for
ours
better understanding.
Tutorial Topic: exercises practice (10 minutes, 10 questions,
about the servicescape and processes)
Teaching . . . . . .
lectures, tutorials, brain storming, quizzes, class discussion
Methods
Elements: Spirit of exploration
Val Contents: Using real local and international examples to help
alue
students develop the spirit of exploration to create and design
servicescape and processes.
Supportin
2024228 | DUPPOINE | oM WIKCM2  WIKCM3  MIKCM4
to KCM
Week 1 : . . ;
4 eredit Lecture Topic: Ch 2. Servicescape, Service design & process.
credi .
) [Key pointe]
hours Topics

€ Learn guest journey, service principles/standards and proposed

conversation
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€ Environmental dimensions, internal responses, and behavior's
related to servicescapes
[Difficult point* ]
*  Understand the right standards of service
Lecture Topic: Ch 3. Culture, leadership and values definition and

explanation.
€ Understand different local and international types of culture,

leadership and values.
[Difficult point* ]
*  Define the different cultures, challenges and solutions.
Tutorial Topic: role plays with feedback (using role plays to let

students understand guest journey and service principles/standards)

Teaching . . . . .
lectures, quizzes, class discussion, brain storming
Methods
Elements: Sense of responsibility, Pursuit of excellent
Contents: Understanding the right standards of service can
Value increase students’ sense of responsibility and motive them to purse
excellence in serving customers.
Supporting | 1 M1 mIKCM2  MIKCM3  MIKCM4
to KCM
Lecture Topic: Ch 3. Culture, leadership and values definition and
explanation.
€ Understand the elements and how it impacts the firm success.
2024.2.29 | Topics € Understand how it impacts the company performance, how to
Week 1 analyze and make adjustments.
2 credit [Difficult point*]
hours *  Define processes, creating / shaping cultures.
Teaching . . . .
lectures, class discussion, brain storming
Methods
Elements: Pursuit of excellent, Spirit of exploration
Contents: Understanding different cultures can help students the
Value way customers would like to be treated and then win the trust of
consumers and society in products.
Supporting | M1 MKCM2 CIKCM3  MIKCM4
to KCM
2024.3.1 Lecture Topic: Ch 4. SOP, process, hiring & training.
Week 1 [Key pointe]
6 credit Understand the elements of SOP, hiring & training strategies.
hours ) € Understand different methods of hiring
Topics

€ Create and adjust SOP, based on service needs
€ Understand the need of adjusting operations and perform
training.
[Difficult point ]
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*  Define the structure of the SOP, stages and areas of
adjustments.

*  Define processes of hiring, providing international examples

*  Define the process and need of training and consequences of

failure.

Teaching

lectures, brain storming, quizzes, class discussion
Methods

Elements: Awareness of rules, Pursuit of excellent

val Contents: Understanding the elements of SOP, hiring & training
alue ) . .

strategies can help students to increase their awareness of rules

and inspire them to pursue excellence.

Supporting
to KCM

MKCM1 MKCM2 MKCM3 MKCM4

Review:

[Key pointe]
€ Understand group project, clarify any questions
2024.3.4 | Topics € Review content covered
Week 1 [Difficult point*]
2 credit *  Understand the milestones and steps of group project.
hours *  Clarify any questions regarding the content.

Teaching

lectures, brain storming
Methods

Elements: Sense of responsibility

val Contents: Group project is a good opportunity to let students to
alue

collaborate and increase their team awareness and sense of

responsibility

Assessment:

4 Quizzes (open book) outside class, 20%, group project where students need to find a real example
analyze the service gap and find solutions 30%, Q&A with a value of 50% consisting of the follow:
1.True or false questions, 20 questions, total 40 points

2. Multiple choice questions, 20 questions, total 40 points

3. Fill in the blank questions, 10 questions, total 10 points

4. Short essay questions, 2 questions, total 10 points

Assessment Tools
- Total
Regular Scores Final Scores
KCM GLO - -
. Mid Final
Quiz / / / [
term Exam
GLOL1.1 5% 10% 40%
KCM1
GLO1.2 5% 10% 10% 10%
GLO1.2 5% 10% 10%
KCM2
GLO2.1 | 2.5% 10% 10% 20%
KCM3 | GLO3.1 | 2.5% 10% 10% 20%
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Assessment Tools
- Total
Regular Scores Final Scores
KCM GLO - -
) Mid Final
Quiz / / VA,

term Exam

Total 20% 30% 50% 100%

Assessment Tool 1: 4 Quizzes

Objectives: single choice questions where students have to make selection based on topics covered

in class.

Arrangement: All quizzes to be made between Friday 1% and Sunday 3™ of March.

Assessment Tool2: Mid term

Objectives: This assignment requires students to use the knowledge of service gaps covered In class

and use the content study to find solutions.
Length: 1 A4 paper

Deadline: Sunday 10" of march
Grading Criteria:

Weig
ht

Above
Minimum
Requireme

nts (6-5)

Meeting
Minimum
Requireme
nts (4)

Below
Minimum
Requirem
ents (3-2-

1)

Photo: Does the photo portray a relevant service
failure for a hotel/restaurant?

Is the service failure clear enough?

10%

Quality of Text: Does this part include a critical
analysis of the photo and logically explains the service

quality related problems and the client perception?

30%

Recommendations and Management Actions:
Does the text present appropriate, practical and
realistic recommendations and management actions
based on the problems identified in the photo?

Are the recommendations to solve the problem

separated in short term, medium term and long

term?

30%

Evidence of Linking Text, Perception &

Analysis to Theory/Reference:

Is there evidence that the text, client perception,
analysis and relevant theory are critically analysed
and linked, e.g. by providing reference to appropriate

literature on your poster etc.?

15%

Structure: Is the poster text logically structured

5%
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and flows naturally from beginning to end?

Is the poster professional?

Referencing: Are the sources appropriately

Referenced according to APA?

5%

Overall Poster: Is the overall poster of an
acceptable academic standard considering the
quality of communication and the appropriate use

of visual materials?

5%

Final Grade

100%

Assessment Tool3: Final Exam

Objectives: The number and types of the questions are shown in each exam paper:

1. True or false questions, 20 questions, total 40 points

2. Multiple choice questions, 20 questions, total 40 points

3. Fill in the blank questions, 10 questions, total 10 points
4. Short essay questions, 2 questions, total 10 points

The knowledge points of the exam:
Definition of Quality
Innovation fitness

Culture and leadership

Eall

5. Hiring/ Training strategies

Understanding of Innovation/ Expectations/ Servicescape

and theories of economics as well as give solutions to the actual economic problems in real life.

Exam Type: Closed-book

Grading Criteria: For “True or false questions” and “Multiple choice questions”, the score is 2.

For the “Fill in the blank questions”, the score is 1. Open end questions has a score of 5.

Signatures:
Prepared Reviewed Approved
(Signature) (Signature)
Date: March 4, 2024
Date: Date:

mﬂ
=
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Course Code:

Course Name:
Instructor Name:
Title:

Email:

Department:

Credit Points:
Classroom Hours:
Course Classification:
Semester:

Target Audiences:

Prerequisite:

Main Textbook:

References:

Drop-in Hours and

Location:

Principles:

653510140

Human Behavior and Performance in the Workplace
Yuan Liang

Assistant Professor

liangyuan@sbs.edu.cn

SLH

2.5

43

Specialized Course (Compulsory)

Spring semester 2024-2024

Class 231 and 232, Hospitality Management (Chinese-foreign
cooperative  education); Class 231 and 232, E-Commerce

(Chinese-foreign cooperative education)

/

Robbins, S. P., & Judge, T. A. (2018). Organizational Behavior (18th
ed.). London: Pearson Education.

Jason Colquitt & Jeffery Le Pine (2020, 7th Edition), Organizational
Behavior: Improving Performance and Commitment in the workplace,
McGraw-Hill Education Publishing, ISBN-13:9781260571509

Ricky W. Griffin, Jean M. Phillips, Stanley M. Gully (2019, 13th
Edition), Organizational Behaviour: Managing People & Organizations,
Cengage Learning Inc., ISBN-13:978-0357042502

Stephen P. Robbins (2019, 14th Edition)), Essentials of Organizational
Behaviour, Pearson Indian, ISBN-13:978-0353067007

Terri A. Scandura (2021, 3rd Edition), Essentials of Organizational
Behaviour: An Evidence — Based Approach, SAGE Publishing Inc.,
ISBN-13:978-1544396781

Make an appointment in advance, NO.308B, SLH

Monday & Tuesday 9:00 a.m. ~ 4 p.m.

The content and design of the subject must align with China's educational laws and regulations. The

subject should adopt a strategic mindset that is oriented towards modernization, global perspectives,

and future trends. By integrating contemporary concepts, methodologies, and technologies, the subject

aims to equip students with the necessary skills and knowledge to thrive in a dynamically evolving

world. A paramount focus of the subject lies in nurturing students' innovative spirit and fostering their

creative abilities. Through immersive and interactive learning experiences, students will be encouraged

to think critically, solve problems, explore new ideas, and develop their own unique perspectives.
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Academic Integrity:

Each student must pursue his or her academic goals honestly and be personally accountable for all
submitted work. This means acting and working honestly, transparently, and ethically in every
assignment and every interaction with a peer, professor, or research participant to support our
community of academic excellence. Any academic misconducts, like cheating and plagiarism, are
dishonest and will result in a failing grade on the paper or assignment and possibly other disciplinary

actions.

Course Description:

Human Behavior and Performance in the Workplace introduces students to the basic concepts,
theories, and principles of organizational behaviors and how human cognition, motivation and
behaviour influence performance in various professional contexts, as well as identify efficient
management and leadership system and style.

The content covers the following topics:

Introduction to organizational behavior

Introduction to diversity in the organizations

Introduction to attitudes and job satisfaction

Introduction to emotions and moods

Introduction to personality and values

Introduction to perception and individual decision-making

Introduction to motivation concept and application

Introduction to the foundations of group behavior

Introduction to the understanding work teams

Introduction to leadership

Introduction to the foundation of organization structure

Introduction to organizational culture

Introduction to human resource policies and practices

Introduction to organizational change and stress management

Course Learning Objectives:
On successful completion of this course, students should be able to(KCM):

KCM | Description

Grasp the essential concepts and theories of Organizational Behaviour and Performance
KCM1 Theories and how human cognition, motivation and behaviour influence performance in
various professional contexts, and Identify efficient management and leadership system

and style

KCM2

Be able to analyze apply relevant organizational behavioral theories to one’s own
behaviour in the workplace situation and discuss how human behaviour have an
influence on work performance

KCM3

Provide you with opportunities to apply OB concepts to real-world problems faced by

managers

KCMm4

Analyse and debate case studies related to human behaviour and performances at

workplace and its impact on organization

© College of Shanghai Lausanne Hospitality Management 2




KCM5

company

Defend the importance of human capital in the contribution of a successful and sustainable

Contribution to graduate attributes:

This subject develops an understanding of how to apply knowledge necessary for effective work

performance and demonstrate an ability to interact with and influence others in a professional

manner, and to effectively present ideas and recommendations. The students are able to analyze

the degree to which forms of human difference shape a person’s experience of, and perspectives

on, work and work productively in teams, in social networks, and on an individual basis.

Program Competency& Learning Objectives:

SLH Graduate Global Learning Goals Global learning objectives
] Related KCM
Attributes (LGs) (GLOs)
1.1 Gather and evaluate
Our graduates propose | appropriate information
PROBLEM data driven, innovative, | |, Analyze approaches and eI
SOLVING and pragmatic solutions strategies
in service and 1.3 Presentation skills and KCM3
hospitality business expressivity
contexts. . .
1.4 Writing ability
Our graduates are 2.1 Communicate across
proactive and effective audiences
communicators, 2.2 Contribute to and lead KCM2
LEADERSHIP teams
collaborators and
managers across diverse | 2-3 Organize and Talent KCMS5
audiences and management
organizations. 2.4 Make appropriate decisions
3.1 Understand hospitality
culture
Our graduates leverage | 3 5 Act with adaptability and
HOSPITALITY human value to deliver agility
refined services in ]
. . ) 3.3 Treat people with courtesy
diverse situations.
3.4 Empathy and active
listening skills
4.1 Be curious
) 4.2 Critical and innovative
LIFELONG Our graduates cultivate o KCM4
. thinking
LEARNING a commitment for

lifelong learning.

4.3 Digital thinking and

technological literacy

4.4 International Vision

f ; © College of Shanghai Lausanne Hospitality Management




Teaching & Learning Strategy:

Human Behavior and Performance in the Workplace is presented through lectures, in-class
exercises, presentation, and case studies in print and electronic formats.

Lectures will outline the key concepts, theories and issues of each topic under the umbrella of
organizational behavior through well-organized structure PPT slides and various class activities, to
let the students gain the knowledge of each topic.

In-class exercises will provide an opportunity to test whether students fully understand the key
points of each topic and how to apply into the different occasions.

Presentation will be designed to use organizational behavior and leadership concepts and theories
to a latest news analysis. This item helps students to add to the class’s general knowledge on the
topic.

Case studies will offer students to learn how to analyse and debate case studies related to human
behaviour and performances at workplace and its impact on organization as well as recognize the
importance of human capital in the contribution of a successful and sustainable company.

Course Content & Teaching Schedules:

Content and Progression by weeks

Supporting
to KCM

UKCM1 [JKCM2 [JKCM3 UKCM4 [JKCM5

Lecture Topic: Course Requirements: Preparation

[Key pointe]
€ Gain the detailed explanations for the course introduction
€ Understand the grading criteria
[Difficult point %]
*  Learn to make reasonable time arrangement
Ch 1. What is Organizational Behavior?
[Key pointe]
€ Demonstrate the importance of interpersonal skills in the
2024.2.28 workplace
Week 1 Topics € Define organizational behavior and its value
2 credit € Identify the major behavioral science disciplines that contribute
hours to OB
[Difficult point %]
*  Identify managers’ challenges and opportunities in applying OB
concepts
*  Compare the three levels of analysis in this OB model
Tutorial Topic: exercises practice, 10 minutes, multiple choice

questions and true or false questions, about the basic concepts of
organizational behaviors10 questions

case study, 10 minutes from the textbook assisting students to apply
the theoretical knowledge into the business case

Teaching

Lectures, in-class exercises, case studies
Methods

Value Element: Integrity
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Contents:

Integrity is the cornerstone of organizational behavior, emphasizing
honesty, transparency, and ethical conduct in all interactions.
Individuals and groups are expected to uphold moral principles and
act with integrity, fostering trust and credibility within the

organization.

2024.3.6
Week 2

2 credit
hours

Supporting
to KCM

UKCMI UKCM2 [JKCM3 UKCM4 [IKCMS5

Topics

Lecture Topic: Ch 2. Diversity in Organizations
[Key pointe]
€ Learn the two major forms of workplace diversity
€@ Demonstrate how the key biographical characteristics are
relevant to OB
€ Demonstrate how workplace discrimination undermines
organizational effectiveness
[Difficult point*]
*  Explain how other differentiating characteristics factor into OB
*  Explain how organizations manage diversity effectively
Tutorial Topic: exercises practice, 10 minutes, multiple choice

questions and true or false questions, about the basic concepts of
organizational behaviors10 questions

case study, 10 minutes from the textbook assisting students to apply
the theoretical knowledge into the business case

Teaching
Methods

Lectures, in-class exercises, case studies

Value

Elements: Respect

Contents:

Respect entails valuing the perspectives, diversity, and contributions
of all individuals within the organization. It involves treating others
with dignity, fairness, and empathy, regardless of differences in
background, position, or opinion. By fostering a culture of respect,
organizations create an inclusive environment where every voice is

heard and valued.

2024.3.13
Week 3

2 credit
hours

Supporting
to KCM

UKCMI MKCM2 [JKCM3 UKCM4 [JKCMS5

Topics

Lecture Topic: Ch 3.Attitudes and Job Satisfaction
[Key pointe]
€ Learn the three components of an attitude
€ Summarize the relationship between attitudes and behavior
€ Define job satisfaction and employee responses to job
dissatisfaction
[Difficult point*]
*  Compare the major job attitudes

*  Identify the main causes and outcomes of job satisfaction
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Tutorial Topic: exercises practice, 10 minutes, multiple choice

questions and true or false questions, about the basic concepts of
organizational behaviors10 questions

case study, 10 minutes from the textbook assisting students to apply
the theoretical knowledge into the business case

Teaching
Methods

Lectures, in-class exercises, case studies

Value

Elements: Positivity

Contents:

Implement a gratitude journaling exercise where students reflect on
and express appreciation for positive aspects of their work or
academic life. Discuss the impact of positive attitudes on job

satisfaction and organizational performance.

2024.3.20
Week 4

2 credit
hours

Supporting
to KCM

UKCMI MKCM2 [JKCM3 UKCM4 [JKCMS5

Topics

Lecture Topic: Ch 4. Emotions and Moods

[Key pointe]

€ Differentiate between emotions and moods

€ Identify the sources of emotions and moods

€ Show the impacts emotional labor has on employees
[Difficult point*]

*  Identify strategies for emotion regulation

*  Apply concepts about emotions and moods to specific OB issues
Tutorial Topic: exercises practice, 10 minutes, multiple choice

questions and true or false questions, about the basic concepts of
organizational behaviors10 questions
case study, 10 minutes from the textbook assisting students to apply

the theoretical knowledge into the business case

Teaching
Methods

Lectures, in-class exercises, case studies

Value

Elements: Emotional Intelligence

Contents:

Conduct a simulation or case study exercise where students practice
recognizing and managing emotions in themselves and others. Discuss
strategies for enhancing emotional intelligence and its relevance to

effective leadership and teamwork.

2024.3.27
Week 5

2 credit
hours

Supporting
to KCM

UKCMI MKCM2 [JKCM3 HUKCM4 [JKCMS5

Topics

Lecture Topic: Ch 5. Personality and Values

[Key pointe]
€ Describe personality, the way it is measured, and the factors that
shape it
€ Learn diverse personality model, e.g. MBTI framework, the Big

Five model
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[Difficult point %]
*  Identify how the situation affects whether personality predicts
behaviors
*  Compare the differences between person-job fit and
person-organzation fit and Hosfstede’s five value dimensions and
the GLOBE framework
Tutorial Topic: exercises practice, 10 minutes, multiple choice

questions and true or false questions, about the basic concepts of
organizational behaviors10 questions

case study, 10 minutes from the textbook assisting students to apply
the theoretical knowledge into the business case

Teaching
Methods

Lectures, in-class exercises, case studies

Value

Elements: Critical Thinking

Contents:

Present students with ambiguous or incomplete information and
challenge them to critically analyze the situation and make decisions
based on available evidence. Emphasize the importance of questioning
assumptions, considering alternative viewpoints, and evaluating the

reliability of information.

2024.4.3
Week 6

2 credit

hours

Supporting
to KCM

UKCMI MKCM2 [JKCM3 UKCM4 [JKCMS5

Topics

Lecture Topic: Ch 6. Perception and Individual Decision Making
[Key pointe]
€ Explain the factors that influence perception
€ Explain how individual differences and organizational constraints
affect decision making
€ Describe the three stage model of creativity
[Difficult point*]
*  Explain the link between perception and decision making
*  Contrast the rational model of decision making with bounded
rationality and intuition
Tutorial Topic: exercises practice, 10 minutes, multiple choice

questions and true or false questions, about the basic concepts of
organizational behaviors10 questions
case study, 10 minutes from the textbook assisting students to apply

the theoretical knowledge into the business case

Teaching
Methods

Lectures, in-class exercises, case studies

Value

Elements: Accountability

Contents:

Assign group projects with clearly defined roles and responsibilities
for each member. Encourage students to hold themselves and their

peers accountable for meeting deadlines, fulfilling commitments, and
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delivering high-quality work. Discuss the impact of accountability on
individual and team performance.

By incorporating these values into class activities, students can gain a
deeper understanding of organizational behavior concepts while
developing essential skills and attitudes for success in their academic
and professional endeavors.

2024.4.10
Week 7

2 credit
hours

Supporting
to KCM

UKCMI UKCM2 [JKCM3 UKCM4 [IKCMS5

Topics

Lecture Topic: Ch 7. Motivation Concepts and Applications
[Key pointe]
€ Learn the three key elements of motivation
€ Describe how flexible benefits turn benefits into motivations
[Difficult point*]
*  Identify the implications of employee job engagement for
managers
*  Demonstrate how employee involvement measures can motivate
employees
*  Demonstrate how the different types of variable-pay programs
can increase employee motivation
Tutorial Topic: exercises practice, 10 minutes, multiple choice

questions and true or false questions, about the basic concepts of
organizational behaviors10 questions

case study, 10 minutes from the textbook assisting students to apply
the theoretical knowledge into the business case

Teaching
Methods

Lectures, in-class exercises, case studies

Value

Elements: Growth Mindset and Goal Setting

Contents:

Emphasize the importance of adopting a growth mindset, where
students believe in their ability to learn and develop their skills over
time. Discuss how motivation theories such as expectancy theory or
goal-setting theory align with the principles of a growth mindset.
Explore the significance of setting SMART (Specific, Measurable,
Achievable, Relevant, Time-bound) goals in motivating individuals
and teams. Discuss how goal-setting techniques can enhance

performance, job satisfaction, and organizational commitment.

2024.4.17
Week 8

2 credit
hours

Supporting
to KCM

COKCM1 [KCM2 MKCM3 MKCM4 [JKCM5

Topics

Lecture Topic: Mid-term week for Group Presentation
[Key pointe]
€ Requires students to use organizational behavior and leadership
concepts and theories to a latest news analysis

[Difficult point*]

*  Applied into the real business examples where the concept has
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been applied and either worked or did not work
*  Explain further, such as recommending solutions to problems in
organizations based on the concepts and theories and reflection

Teaching
Methods

Presentation

Value

Elements: Teamwork

Contents:

Highlight the benefits of effective teamwork in achieving
organizational goals and fostering innovation. Engage students in
group activities such as team-building exercises to demonstrate the
importance of cooperation and collaboration.

2024.4.24
Week 9

2 credit
hours

Supporting
to KCM

UKCMI MKCM2 [JKCM3 UKCM4 [JKCMS5

Topics

Lecture Topic: Ch 8. Foundations of Group Behavior

[Key pointe]
€ Distinguish between the different types of groups
€ Demonstrate how norms exert influence on an individual
behavior
[Difficult point*]
*  Identify how role requirements change in different situations
*  Establish how issues of cohesiveness and diversity can be
integrated for group effectiveness

*  Contrast the strengths and weakness of group decision making
Tutorial Topic: exercises practice, 10 minutes, multiple choice

questions and true or false questions, about the basic concepts of
organizational behaviors10 questions
case study, 10 minutes from the textbook assisting students to apply

the theoretical knowledge into the business case

Teaching
Methods

Lectures, in-class exercises, presentation, case studies

Value

Elements: Conflict Resolution

Contents:

Discuss strategies for managing and resolving conflicts within groups.
Role-play scenarios where students practice negotiation, compromise,
and communication skills to address interpersonal conflicts

constructively and promote harmony within teams.

2024.5.1
Week 10
2 credit
hours-
Public
holiday

Supporting
to KCM

[JKCM1 [JKCM2 [JKCM3 [JKCM4 [IKCM5

Topics

Lecture Topic:

Teaching
Methods

Value

Elements:
Contents:
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2024.5.8
Week 11
2 credit
hours

Supporting
to KCM

UKCM1 MKCM2 [JKCM3 UKCM4 [JKCM5

Topics

Lecture Topic: Ch 9. Understanding Work Teams

[Key pointe]
€ Contrast groups and teams as well as five types of team
arrangement
*
€ Learn to know when to use individuals instead of teams
[Difficult point* ]

*  Analyze the continued popularity of teams in organizations

Identify the characteristics of effective teams

*  Explain how organizations can create team players
Tutorial Topic: exercises practice, 10 minutes, multiple choice

questions and true or false questions, about the basic concepts of
organizational behaviors10 questions

case study, 10 minutes from the textbook assisting students to apply
the theoretical knowledge into the business case

Teaching
Methods

Lectures, in-class exercises, presentation, case studies

Value

Elements: Trust and Empowerment

Contents:

Explore the role of trust in building cohesive and high-performing
work teams. Facilitate discussions on the factors that contribute to
trust, such as reliability, integrity, and competence, and how trust
impacts team dynamics and effectiveness.

Discuss the importance of empowering team members by delegating
authority, providing autonomy, and fostering a supportive
environment. Assign group projects where students have the
opportunity to take ownership of tasks and make decisions
collectively, experiencing the benefits of empowerment firsthand.

2024.5.15
Week 12
2 credit
hours

Supporting
to KCM

UKCMI MKCM2 UKCM3 UKCM4 [JKCMS5

Topics

Lecture Topic: Ch 10. Leadership
[Key pointe]

€ Learn the diverse leadership theories and make the comparisons
among them

€ Describe the contemporary theories of leadership and their
relationship to foundational theories

[Difficult point*]

*  Discuss the role of leaders in creating ethical organizations

*  Describe how leaders can have a positive impact on their
organizations through building trust and mentoring

*  Identify the challenges to our understanding of leadership

Tutorial Topic: exercises practice, 10 minutes, multiple choice

questions and true or false questions, about the basic concepts of
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organizational behaviors10 questions
case study, 10 minutes from the textbook assisting students to apply
the theoretical knowledge into the business case

Teaching
Methods

Lectures, in-class exercises, presentation, case studies

Value

Elements: Ethical Leadership

Contents:

Explore the ethical dimensions of leadership and the importance of
ethical decision-making in organizational settings. Present case studies
or scenarios where students analyze ethical dilemmas faced by leaders
and discuss strategies for upholding integrity and moral principles in
leadership roles.

2024.5.22
Week 13
2 credit
hours

Supporting
to KCM

UKCM1 UKCM2 UAKCM3 UAKCM4  UUKCMS5

Topics

Lecture Topic: Ch 11. Foundations of Organization Structure
[Key pointe]
€ Identify seven elements of an organization's structure
€  Identify the characteristics of diverse structures
€ Demonstrate the effects of downsizing on organizational
structures and employees
[Difficult point*]
*  Contrast the reasons for mechanistic and organic structural
models
*  Analyze the behavioral implications of different organizational
designs
Tutorial Topic: exercises practice, 10 minutes, multiple choice

questions and true or false questions, about the basic concepts of
organizational behaviors10 questions
case study, 10 minutes from the textbook assisting students to apply

the theoretical knowledge into the business case

Teaching
Methods

Lectures, in-class exercises, presentation, case studies

Value

Elements: Flexibility

Contents:

Discuss the importance of organizational structure in facilitating
flexibility and adaptability in response to changing environments.
Compare different types of organizational structures (e.g., functional,
divisional, matrix) and their implications for communication,

decision-making, and innovation.

2024.5.29
Week 14
2 credit
hours

Supporting
to KCM

UKCM1 UKCM2 UKCM3 UIKCM4 UKCMS5

Topics

Lecture Topic: Ch 12. Organizational Culture

[Key pointe]

€ Learn the common characteristics of organizational culture
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€ Identify the factors that create and sustain an organization’s
culture

€ Recognize how culture is transmitted to employees

[Difficult point %]

*  Compare the functional and dysfunctional effects of
organizational culture on people and the organization

*  Compare the similarities and differences in creating an ethical
culture, a positive culture, and a spiritual culture

*  Establish how national culture can affect the way organizational
culture is transported to another country

Tutorial Topic: exercises practice, 10 minutes, multiple choice

questions and true or false questions, about the basic concepts of
organizational behaviors10 questions

case study, 10 minutes from the textbook assisting students to apply
the theoretical knowledge into the business case

Teaching
Methods

Lectures, in-class exercises, presentation, case studies

Value

Elements: Cultural Diversity

Contents:

Explore the concept of organizational culture and its impact on
employee attitudes, behaviors, and performance. Facilitate discussions
on cultural diversity within organizations and how diverse
perspectives contribute to innovation, creativity, and adaptability.
Encourage students to reflect on their own values and how they
influence their preferences for organizational culture and employment

decisions.

2024.6.3/7
Week 15
2.5 credit
hours

Supporting
to KCM

UKCMI MKCM2 [JKCM3 UKCM4 UIKCMS5

Topics

Lecture Topic: Ch 13. Human Resources Policies and Practices
[Key pointe]
€ Learn the value of recruitment methods.
€ List the methods of performance evaluation
€ Describe the leadership role of HR in organization
[Difficult point*]
*  Identify the most useful substantive selection methods
Ch 14. Organizational Change and Stress Management
[Key pointe]
€ Learn stance to change the ways to overcome res
€ Describe individual and organizational approaches to manage
stress at work
[Difficult point*]
*  Compare the four main approaches to managing organizational
changes

*  Identify the potential environmental, organizational, and personal
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sources of stress at work and the role of individual and cultural
Tutorial Topic: exercises practice, 10 minutes, multiple choice

questions and true or false questions, about the basic concepts of
organizational behaviors10 questions

case study, 10 minutes from the textbook assisting students to apply
the theoretical knowledge into the business case

Teaching
Methods

Lectures, in-class exercises, case studies

Value

Elements: Adaptability and Communication

Contents:

Adaptability is the ability to respond effectively to changes and
challenges in the external environment. Organizational behavior
recognizes the importance of flexibility, resilience, and agility in
navigating organizational change. Cultivating a culture of adaptability
enables organizations to thrive in dynamic and uncertain conditions,
driving innovation and growth.

Highlight the importance of effective communication in managing
organizational change and reducing stress. Discuss the role of
transparent and timely communication from leadership, as well as
opportunities for employee input and feedback to facilitate
understanding and buy-in.

2024.6.5
Week 15
2 credit

hours

Supporting
to KCM

UKCM1 UKCM2 UAKCM3 UAKCM4  UUKCMS5

Topics

Lecture Topic: Final exam review

Teaching
Methods

Lectures

Value

Elements: Contentious Learning

Contents:

Continuous learning is essential for individual and organizational
growth. Organizational behavior encourages a commitment to lifelong
learning and professional development, fostering a culture of curiosity,
experimentation, and knowledge sharing. By investing in learning
opportunities and promoting a growth mindset, organizations can stay

competitive and resilient in a rapidly evolving world.

Assessment:

KCM

Assessment Tools

Total

Regular Scores Final Scores

GLO

Attendance

. Individual | Group Final
Quiz . / AVEVaw,
Assignment | work Exam

KCM1

GLO1.2

10%

10% 10% 30%

KCM2

GLO2.2

10% 10% 20%

KCM3

GLO1.3

5% 10% 15%
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KCM GLO Assessment Tools Total
KCM4 | GLO4.2 5% 10% 15%
KCMS5 | GLO2.3 10% 10% 20%

Total 10% 20% 10% 10% 50% 100%

Assessment Tool 1: Quiz.

Objectives: There will be five assigned quizzes over the course of the semester. Quizzes will be

taken offline or online format. You may use any notes, readings or lecture videos while taking the

quizzes, but you will have a time limit: once you begin the quiz, you will have 30 minutes to

complete it. The quiz includes multiple choice questions, and true or false questions.

Arrangement: Quiz A for Week 3, Quiz B for Week 6, Quiz C for Week 11, and Quiz D for Week

13

Assessment Tool 2: Group presentation

Objectives: This assignment requires students to use organizational behavior and leadership

concepts and theories to a latest news analysis.This item helps students to add to the class’s

general knowledge on the topic; a cursory or broad overview will be inadequate for this

assignment.

Length: At least 15 minutes.

Arrangement: Group presentation for Week 8
Grading Criteria:

Section Requirements Need Excellent
Improvement
1 2 5
Introduction | ®  Got our attention
® Gave a preview of
presentation
Organizing ® Project well organized?
® Easy to follow?
® Did the overall presentation
have an introduction, a stated
objective, a body with
supporting material, and a
definite conclusion?
Creativity ® Did the group show creative
thinking in the method of
development and presentation?
® Did they get the audience
involved in “learning” the
material?
®  Was the content audience
centered?
Meeting ® Did the presentation
; :, © College of Shanghai Lausanne Hospitality Management 14




assignment

objectives

incorporate strong, effective
supporting materials
throughout?

Did the presenters give clear
and concrete explanations and

examples?

Presentation

style

Was it delivered
extemporaneously? (members
knew their material, used
minor notes, and did not read
ittous!)

Language used was
appropriate and clear?

Delivery

Eye contact

Volume, vocal variety
Nonverbal body language
(fidgeting, posture, gestures,
etc.)

Verbal fillers (ah, um)

Did the speakers show
sincerity or enthusiasm when

they spoke?

Visual aids

Usefulness: helped to explain,
clarify, create interest, etc.
Appearance of visual aid: aids
credibility, large enough,
professional looking
Handling of visual: knew how
to use equipment, everyone
could see, didn’t pass

inappropriately around, etc.

Conclusion

Ended with a summary
Had finality to cap off

presentation

Overall team

cohesiveness

Connected to each other
Other team members were
attentive while individuals
spoke

Met time requirements

Overall
rating of

project

Includes presentational style,
content, organization, and

creativity

Assessment Tool3: Individual Assignment

A

SLH

s# © College of Shanghai Lausanne Hospitality Management
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Objectives: This assignment requires students to write personal resume.This item helps students
to understand the key points to present and attract attentions for the human resource managers.
Deadline: Due Week 10

Grading Criteria:

Contact Information:

The professional way to gt
a held of you

1-Needs Improvement

3-Average

|' | Ma contact information
[[] Use sicknames

[[] Use unprafessional

= email addes

|_| Cantact infarmatian &
nat cansistently

fanmatied

[] Na maifing address listed

[ |Nalne s zam sire font as the rest

— af the résumé

|—| Ma Linksd In paofile ar permnal
website for postfolio as applicable
listed

[71 €21l Phane does not have unprafessian-

T al vaice mail o ring back tones.

5-Effective

| [] ame & prapartianally and

apprapriately lags =nough
%0 stand aut

u Cantact infarmatian
includes mailing address,
cantact phane number with
prafessional voice mail, and
na ring back tane,
professional email {such as

Comments

15U emaill, and Linkedin
prafile

| Fammat i clean, professianal,
~ and confarms to =t of
[ Defines inberest iin a specific
— industsy andfor job type
[~ May include geagraphic

] Vague and mtspecific o job type | [ States 2 bmad jab gaal fi.=. science)
- ar industry Lo it cariar cbjec ks ik
] Do=s not include specific relevant micrabial reseanch)

Objective (Optional):* | [

preference
| May include specific skills.

skillsfexperiences
| Focuses an permnal gasks such az

o ; [ ]includes skills that as wery geneml
Clarifies career interests to " li.e. communication} ar nat dirsctly

the reader

" carssr progression o salary goals related to the pasitian | = the candidate can contribute
rather than cantribution of skilts to the arganization
ta emplayer
Education: [] Missing infarmatian such = | Difines interest in 2 specific [ ] Includes institution, degree,

campletion date, and
majadminar

[ May include coursesosk

" andfor prajects that relate
directly to ahjective

[ May include GPA, if above a

—an

— lacatian af institutian ar expe cted
graduatian date

industry andiar job type
[ May include gecgraphic
prefenance
| r'i May include specific skills.
the candida te can contribute
1o the arganimtian

Highlights pertiment
educational achievements

[ ]Includes the name of the
emplayer, city, state, job title and
manthfpear af emplayment

[ Bulleted statements begin with a
strang action verb

— | Expesiences ans in rweme
chmmakogical arder

|| Demcriptian of work does not begin
" with action werbs
| | |Repested use of the zame action
| werb ar use of weakverbs
| [ Mat detailed enough to fully understand | _
“what was accomplished-why, how,
imipact, ar for wham

| ] Miszing mmipl ayer name, job title,

— location, or dates.

[] Short, mat detailed, and coes not

—' describe ac fivities with clarity

i Doss not use numbars to quantify
! scope of activities

[[] Uses namative wiapmaround farmat |

Deseribes relavant

achievements,
accomplishments, and

FEperiences " imstesd of bulleled desriptions | o e et | [ The mestreleant action
[ Do=s nat fallow reverss e e o " state merts are listed first
— chanalogical arder - [ ] Defines and quantifies skills and
accamiplishments
[|Cansitent L= or Nan-Uiz= of
e L 5
Presentation & [ Laout does nat allow white spac=ar | | Format is technically correct, but [ The résumé fills the page without
Format:** — toa much white space o nat draw visual intarest — appearing crasded

[ JTab= ar margins are nat aligned an [ Pravides adequate white space
bath le=ft and right

|_=I'ums. are too large or too small; oo
few ar taa ma
Document is toa lang ar fails to fil

through us= of bakding, underline,
attmctive fant choice, indentatian,
o line ume
[ |Uses outdated fant shyles or fonts.
" too large or too small

Tabs and masgins ane consistent
“—and aligned
[ |Fants are coordinated and
T apprapriate size

Wisually appealing with
proper use of @ ammar

“complets | |Doe= nat fill complete page or spills i, s
|Cantsine punctustion ar spelling ' partislly anto 2 sacand page | Bl iyt dcation: md
Jiors: underfine for stylized appearance

and highlight names and headings

[ ] Related and relevant experiences

7 are grouped and located near the

___top af the résumé o gain natice

[ | Strategic keywords that may be
used toseanch for résumés in a
databame sytem are included and
help brand the résumé

[ Gategary subheadings are targeted
o the objective

[ siills statements are listed in
priarity arder {if applicatle}

[ Tincludes exransous infarmatian

" unrelated i the position which
datracts from key message

[T TDoss nat include keywards related

o the pasition ar industry

|| Does not include the most siecant

" inkmmation where it & likely to be
maticed {such = at the battam)

| Purpose/Specificity: [ Be=mristian af activities & unrelated
{0 states o bjectives and fails jo
highlignt s evant skille

l |Does not include keywosds nelated

— to résumé s pupase

l_'Relewam skills or experiences are
nat positioned where they will be
naticsd {near top)

[|Does nat e categasy heading ta
“label related experiences

Reflects research and
understanding of field

Assessment Tool4: Final Exam

Objectives: 1.5 hours exam covering material discussed in lectures and tutorials during the whole
term. The exam will consist of a variety of question types i.e. multiple choice questions, short
answer questions and problem solving exercises.Students should deeply understand the essential
concepts , models and theories of organizational behaviors as well as give solutions to the actual
OB problems in real life.

Exam Type: Closed-book

Grading Criteria:

True or False Questions, 1 point for each question, total 20 points

Multiple Choice Questions, 2 points for each question, total 40 points

Short Essay Questions, 5 points for each question, total 20 points

Essay Question, 10 points for each question, total 20 points

Others:

1. Satisfactory attendance is a requirement for the successful completion of this program.

s © College of Shanghai Lausanne Hospitality Management 16
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Attendance means arriving on time and staying until the class finishes. Students are expected

to attend a minimum of 70% of all classes; otherwise they are not allowed to take the exam.

2. Students must achieve at least 60% of the subject’s total marks.

Signatures:
Prepared Reviewed Approved
. ’ ) . ) 7
4 T 8 e | 105
" (Signature) |~ N \i Signature) |~ N \&Signature )
| J | J
Date: Date: Date:

; © College of Shanghai Lausanne Hospitality Management 17
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REAH

BEZEEE

BER: 623520030
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REARE:
RESK
BiRHm:
BASTHARR :
R4
FiRBE R
F4
0t
WEMR:
FEZH:
FAHE
TERE:

EEHHM

SERH:

BERENEMBR

¥eB8

RENABTNRIT LA FENREEREN , NRANEENEESE  RAIRL
BHE, 2RAARNAREHNAE, BEBESYABR. FENRR  REEENZFLE
REEIS AR RPELE R KAENREMAR, FFRFZENQFTBHEMEFEDR
KITRENZ OB EPTAERXNEHANHFEN , KMFERTHAMEES &
BRAATAR R B R BE

ZEAREIE:

BUFEBLMEKBERZRBR , HWECHAERXIEAT. XBEREEESIE
WAMEERF, BHRIAFARSEENBRED P , BLMRABWE, EBAMEBHTH ,
AXFBRIMNNZREBHE X, EAZEARTIRTH , MERNREG , MEESWEH , KBS

623520030

ZEEE

RE

BB
yuewu417@163.com
LERRBEEEEFR
2

30

Tl FR (M8 )
BFEFFH 2023-2024

R 223, BEER (FHEEDZ)

BEEEML(EARNETHFEK). BEEEIBFES
(FOEEDR ) ATBRARFE-2EEZTZHTL4ME
o

CBEZEER) Th RER THE

978-7-04-052937-1

thi BHEA : 2020-01-06

HiRit - BEHE LR

ME, CEEEEML) , #PRRAZHMRE , 2020

T, CEEEEML) , UM IR , 2020

cA&ER, fph. CEEEEML)  PEARKFHMRE , 2021
Rée, CEEEEMIL) , £RMUAZ MR , 2020

24, CEEZEERE) , £PREAZFHRYE , 2020

TH, CEEEERESRS)  £FNFHMRYE , 2004
FHASA—ZAH 12.00- 12:30 , EEBRRX 312 Z,

, BERRRFBENRE |, FEFENERIRE NFERED .

BXEELRET R , TRRESSBEMLELD

PAGE 8

College of Shanghai Lausanne Hospitality Management



REHR:

(EEZEERE) RERBESERRT LA EFERNEESR MBI INTIRER ,
BEEFIEFAAERFMINLER NLEENZHBLEY ; BRBBEENLSRENE
BEREF , EREFEEIFEREARNARAABENERBERMNE LMD , ERBEES
BEAKE ; HEESEAMEMR , BERAMEERINE AZENEEERSSEESRMRT
EERNED , REZERARBEEERENEENTWE D PRZ O, LEILAIR
BAREN , NT{REESD. MR, ER=AENNMREE.

NERBEUTER:

BIE TR
BIENHAEE
BERIT R EE
BERTER
BIERIFEE
BEEEER
BIEBRER
BERRER
BT E
BENRASERER
BIEADRREE
BERSREERE

REFI B
BYARREENET, FLEERS ( 8 Knowledge, B 51 Competency, B 4ER
Mindset-KCM ) :

KCM #iR

BEZIBEENERER., RE, KEREERESRE , BHESIRFENBIE
KCM1 | TABGREMNBRRAF T, BERARIVEENANE , EEBFFZEXNE
EAEGREER | HABRANXIX —TILRRE,

BEZFIBEAR[EN  EEEFEEZERRBENAARMRAMS 24 | &
KCM2 | FEHAEEALN, ARSENRRAENRED. EEREXNIFEXNALNER
UREAFEEFEXALPHITEREDBHRE,

BERANSHBECLEMEYE  EEEFEEEWBERBEENERSNE
KCM3 | M, ZERBEIZI TR, HHRBEFNEERE , BFEBERLE. HE
EE, IF B4, AR, BRRAXNUREESSHENEREEN.

KCM4 | BEZIEENTHAR , Z2ERNEREEN SR OIRE , 2HEESH]
MHEKSRE. B, BRAIBFNAZIHMEERMIT AR | BFRFRIRFENNERE
5, BARMERED, BEIMEFRIFRE , BFEABRRNRAEDL, &4, &
FRANEBEEERIFNAE, HiA, EUARBRAZNED , TELSVE
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Fro

KCMS5

BEFIBERTEERE  EFXRFLELEEERTRRESAMEENE D, BTR
ANEBEZEZEN , BFFEERMRITAKED, BETNIENHE , FFER
BEXGRERRE. FERTRESRFREIENNEREERARSREM R
RFHNER. BIFIEMRESBTENFHERF | B NERREN R EER
HEED, XEFEHFENEENEH  EEFEERRANNYEEESHEAR
EEEF

KCM6

BEFIREETEEERNEETNSZ ARE  EEEFFENEREENSEHE
B, BEEERRRITSEE , EEBFFEUNBLE, BRRBEMKERNARK
REMIREN, FIBEEEBRESRIT , B AERZEERKRI SR SHITHR
. FIBEEBRRWERE , EEBFFERLSFHLFTNES

KCM7

BEZFIBERRBHRERIE , EEBRFFENRRRSH ZINA, B E
BEERFBHRSTERE , FFRFERSME RITMAXIGNEED, FIBE
BRABHAL[NMRE  BEZEFFENALLEHNERNRENA, FIEE
BRAHRTHVSHD , EEEFZEASNBB AN ERRKEE, FIEE
BEBNEHER  BRFEETRE NEESTENESNET.

KCM8

BEFIRB—RAER , EFRFEBBBEEEREUITRINGED ; 2408
ETZIE | BRZETHONED  FIBEMRERRRE , TEFFTFEN
BREMPITHENTLERS ; TRRIFEESEHERETNN , BFFETHE
FAREEENL2ERS ; FIYEEREEE , BFRFLEELFRBENETENA
FENSHERERED ; &E , FIMXNBHAMITAD , BEBRFZEERTRE
BEMBIFREE S EAYSKERIRERE .

KCM9

BEZFIEERASER , TREERAUWTHSN , BETZAT. MSiT
i, RERFENEZRISMESR  UBHERBTMENATHENRK. ZEBRES
ZERRLE , PRERANZERBENHE , MEATNEKHRRZEZE. THTE
BERITEZMEREN , URBEESHLEN. HEERRHALYSRITEMAR
URABEERSH. TREENEIZR. FLEZRSHELIENES BRI
BIRFZE. MAFEFTEZRENED : DHEED. WSoMEED, QIF 24,
HB\E1ERE D, TIE EERED, ABERED,

KCM10

FIEEANGREENBERETEFRFZERAEREERNMERITADREFER
¥, BRPEEEEAKNTEGHNEE , ERBADBEFRAKNNDSIR , THIEER
THREER, NRAAIRIINERYE  ZFo2HFMRITESEE , BRARE TR
X, UREBEATRWAEAYNNERYE, BEZEY K BRZEEANBRER
GEN D, FREBNRRED , RAARDMENDBEREE , BBSEIL,
Bl DMt R EEREN

KCMI11

FIBERSFREEENBENRREFELE TRBRSRENTNEERE , RA
ERsARSREEENRS , EERSREZHLE , TREAFTINNERS
FR, DM EANMRR]. BRFEERSREETETOHA 2 47 BB R
RED , MEEARAMERNIDBERRE  RABEIL, BIZY  FEREEBEX
BERSRENEENERE  AEEBRNASOMCIF D , EFb NN TR
e L

KCM12

BEZYBERFER  FAREREEUTHRER : —EXEEFEFRIFHN
EXMPBRERNTH , —RTHAELERFRIFNEMER , ZRRAXEE
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BERRAEEEBRRIFFNATENEEZY , UROREEENBEEEFRIFE
BEFAENRBEMUEX KK, BYXEMR , FEBEFONRIFRE, #REE
BYBED |, tNRERASERIABERE D , HARKEISHAIRNA TRERMEE

REX Tl ESRE T

BECZEEEREAZFELATEME TS HTENRE. B, BXHRBRABTHRK
BB, FARBZIFNIMNBRZEREN T X, NMEBEFHBEREBOVZIRMED, B
R, ENGENFTE , REIEFFFENALANE, AREENRRNITED , BEX
BEDRAFENASHE L, I, REEFEEFRFENRSZIR, HABRITMEFX
ZEEHRE) , FEHRANEFURSEINEENLE, &F , ELSFITHEH , REBEY
SISFEBEFINFERS | BERFLETHE, BERTLRRECRNED , JBET
Al B9 < B SR i STk

BEXF L5l B #5809 X 3:
B EE 2 IRES] BHR(LGS) £IRZEZ) BHR (GLOS) H*x KCM
KCM3
1.1 5B &R KCM8
AR £ FE RS KCM9
FBEEL IR E T LA KCM3
fif R 8] B BRER, EERHF | 1.2 oA ENER KCM$8
4 B Y)E AT 1T R R R KCM9
HR 1.3 BRIRK I FRIE D KCM3
1.4 B5¥ERED KCM3
MERED RINELVEERE KCM2
N ZABMEALIR | 2.1 BEEDE KCM9
B HERREN KCM10
KaBEE, §EEM KCM2
EEBE KCM8
2.2 BIRAE1ERE D KCM9
KCM10
KCMI12
KCM2
KCM9
Q Q = == ol
23ELAG AN S EEEE KCMLO
KCMI12
2.4 [ETRE AT B KCM3
KCMS$8
KCM9
KCM10
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KCM12

KCM8

SRS
3.1 BEZ RS K KCMI

KCM4
KCMS5
KCM6
KCM7
KCMI11
KCM12

32EREM

KCM4
KCMS5
KCM6
KCM7
KCM11
KCM12

3.3 WHWHELL

BINELEETERE KCM4
BT, #HeFAAX KCM5
XM UBHLIRS KCM6
3.4 FELSHMMAITEE KCM7
KCM10
KCM11
KCM12

RRS L ER

4.1 REHFF O KCM1

KCM4
KCM5
4.2 #HEH M B4 OIF B4 KCM6

s BN EEN EEFT KCM7
A KCMI1

L E S RS
KCM9

4.3 BF U BENEAREF KCMI1

KCMS
4.4 EFr L EF KCM9
KCMI11

® WL (Lecture) : HABEEOLRKRE , AFEERBHMRTEL. XREZHHK
&, ERTOAEZEEBEERMAID,

® /MAETFILE ( Group Discussion ) : FELS R/ TR EEH, XEBTFRHZE
EZ BN EHREE , EFEARESERS,

o RHIFARE ( Case Study ) : FHEBEE 5 M EXHE MY RHI5R > B2 M #F R [ B
W% XBBTIEFF LM R REE D FRFrE A ARKEE S,

® [BFfERE ( Problem-Based Learning ) : FAEBEMREFRAIBREY |, B

i
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EEI A B,

o EFRHFE (Interactive Teaching ) : HIFMFEEZABELESH#THE , B
'R\, B, Fio%E., XEWTREXENSSENETEN,

o ABYEE (Role-Playing) : ZEMERTEAR  BIRABEERFINEIKE
M B,

® A&E%I% ( Cooperative Learning ) : FAENRNEGERRES , REHEEFEY
MERED =

REAR & HFiTHA:

FHKCMB | KCM1 oKCM2 oKCM3 oKCM4 oKCM5 oKCM6
XHXR OKCM7 oKCM8 oKCM9 oKCM10 oKCM11 oKCMI12
BEANR . BEEEMIL

BIERRRSIMER T A

SBEIERT AL ?

LR THWNANAKBIER ?

BEEWLLB ? UREZEETAFER?

S E B WL s FER 2

. BEEEAGWMLAE, REEFER?

[EX +]

RENE & BEENRERSHNERMTA?

& BIEEWML N FER ?

o hAcwWwN =

2024.03.1 (3R x]
£—8 TEEEPLRB ? URBTAEMHTARR?
2 iRAY *BEEE AR PLERE. REMER?

BRESY : MWL : Rk, BEL, BRFRLZEAHK
Blo ARFAEFMMBEAL, TBIE L MEERFLRF LRI ITIEH
e, TRHFESAH  SARKR—NMTUL |, HiLZTL

HER. BEXR, LEFEEF
MR E

BERE | B R#EEE
Lids¥s

2R REBW
HE : BXDEERCARNHE | SBFEERRTHE
REBR | ETLHERRERY  DETRENNGEANEKE , kK
BEWNZ , RIRF REF MBS0 | HESNEET LR R
RAKRSRE

FHKCMB | oKCMI [v]KCM2 [V]KCM3 oKCM4 oKCM5 oKCM6
XX R OKCM7 oKCM8 oKCM9 [v]KCM10 oKCM11 oKCM12
REAE | BFENET  BENLALERE

1.BEEARARA AL ? BIEALRITIER/A LR ?

2. WARIEE JE Sl E AT 2

BBEEMMALLEN ? ZFENBRARMTA? BHFANRS
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2024.03.0
8
gy
2 ®et

®9

4. IAARIEE MY KB SRR R S EME QLT 2

5. A ERFBIEMNIFERNAL ? 5| H 2

[EX ]

& BIEALARMA?BIEALRITHEREH LR ?

& WARIEE IR HIERIHT 2

(3= ]
EEEM/ILMALENR ? FEHNBREFL ? B LTS
®9

* A ARIEEE K B SRR RS EWARLEN ?
BREKY . MHS  ARELR SN, BRAEREY, B
e REWMB L PRLEY, EFERAQLENHONEE, 4
QL E i — HEALRERF TSNS,

BETE

NATHEH
Bk
YHE%

REER

BEE CAXWAE , S HREH.
B BINANRE , UZEUEERENSY , F2D
REALS N  BREFALEYNEEY. HABNER
H— M A MEN EEMN,

2024.03.1
5
=5
2 REY

¥ KCM B
XH#RE

OKCM1 [v]KCM2 [v]KCM3 oKCM4 oKCM5 oKCM6
ODKCM7 oKCM8 oKCM9 [v]KCM10 oKCM11 oKCM12

RERE

HENR EENITEE
1.ENERBENERSMEN ?
2BENEREREMERE ?
3BEEEEE M AT RISER ?
AJEIETESSHE AN 2 e 4 BB 2 B R % B R R LE R R 2
S5OEENESERLSZBERERM ?

[ER -]
& EENBERERABLEAR?
& EERBEHEMALITRIE?

(MR x]
* OB JEFESSHE AN 22 54 B B 2 B 11278 1R R LE R 2
*EENEFEESZMEREM ?
BR: ABCEFEEMTEELNALX , TERFEFIK
T, BN —FFRZE , BEEERRESE—HFADI
X, URERSRE. hRESEE , ENBX.

Bir: SIS EZEERRRESEAARE. BNAE
R,y AR08 HES-RIERRESEENR R
Bo

BUNA TR IS IMA ) ABC B55 58 & B E F A1t &,

HERZE

NAWILE
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BEFEIE
B RHFE

REER

ER:

HMAEE  BHEH,

AEHC . BT,

HE .

BERFISN , IEFETHRBEEITR., THRESBEEITN,
7 BE HI BB KA B JE BB

2024.03.2
2
EME
2 REY

3 KCM B
XHEXR

OKCM1 [V]KCM2 oKCM3 [V]KCM4 oKCM5 oKCM6
OKCM7 oKCM8 oKCM9 oKCM10 oKCMI11 oKCMI12

RENR

BERNR  BEAITER

1EERT SR E LRI A ?
2ETHBEEEMLEST , HEEERMFA?
BEEMITNAR, ERMME S B 2L ?
AREFERFHREEERHLE ?

5.1 B MM BREERIF ?

[Ex +]

& BEEATHHNENRMTA?

& HTHEEEMLER] , HEEERFA?
[3ES ]

* BEFERIFHREB L ?

* A M B R EF R ?

i : Y
BEEPEAHRERERERS B AEKENACE
RERAULZETRBEERSSEEIRPESFEARTR
BEARIFLEHEN , ABAZEEEERSSEES , F
AXE S ERMOE.

BELE

BAEeWEX
PNATIRE
B RHFE
) B R

REBR

BER - HAESN  BMER

MR BIAGHE , LFERKEAXNETARIFE , ATEL
THERRD 6 BHER. BREENE—OR ,LACH
ENENE-—NFEA , EAEFEARF.

2024.03.2
9
EHA
PAL 3|

7 KCM B
XERR

OKCMI [v]KCM2 oKCM3 [v]KCM4 oKCM5 oKCM6
ODKCM7 oKCM8 oKCM9 oKCM10 oKCMI11 oKCMI2

RERE

HERR  BERIFER

1. BEEFERIFNEER WL ?

2. MBI EREFRIF ?
[ER -]

1. BEEFERIFNEER WL ?
(R x]
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2. MARRALBEREER?

RESY . ABHR
REEDAARBEBEERRRS B3 AR NACE
WERRLFETHEERSSEEIEPESEARDLR
FARFLENEN  RBEHEZREBERSSEES , T
ANESHERI O,

AEWEL
MRS
HETE | moprarst
(6] R AR R
BREE: BEBRRKSEEEEE
AA :
BYAGWMESER  BFRFENBBERBRERRNBEEAER
BEh. EENEARIREN , SISZETHBERBM , BH¥E
B, IRESEEMBEK, BABEENE —DRNEF 4R
WEBH WEEM  ULFENRIEEMNEIOSN FRRRIFHE
mh, HEZEERNNEMBINFEANREF , BEARE
RS BRBOHS , UF BB OSESRIR , T30t R
BREKFE , NTTEIRIFHEFXFR, XEFENEFTNEE
BRAFEEBEETLAZESED , HEBEH MM AN
KMER
¥ KCMM | oKCM1 [V]KCM2 oKCM3 oKCM4 [v]KCM5 oKCM6
XX R OKCM7 oKCM8 oKCM9 oKCM10 oKCM11 oKCM12
2024.04.0 HERNE  BEEEEE
7 1.BEERREEAREREEERMESEAR®A ?

FXxAE 2. FREERMMBENEZEN,

2§t BMARHEENITREE ?
ABERERFANREFECEBLEAR ? FMRENEN
=47
S.EREMTEARSEENERRERF.

RERNE 6.FEMMAHITHENEEMZH 2
[EX +]
¢ FREMTFERRSEENEFAER.
[3ER ]
* A RHEEENITREE ?
* BEENMHTHENEENIRS 2
RELS  ABHRE. BEFLEURETARNSHEH
IF—RERERS
RAeWEL
NATHSTE
HETR | maopsrs
5] L RS
REER BEE . EEAx
PAGE 8

College of Shanghai Lausanne Hospitality Management




AR
UL BIEEXMBRETRFEEHNBENES, AR
X, BIRGIONBER L OE |, BHFEHNOZIR,

X KCM B
XEXE

OKCMI [v]KCM2 oKCM3 oKCM4 [v]KCM5 oKCM6
OKCM7 oKCM8 oKCM9 oKCM10 oKCM11 oKCMI12

BENR BEEEER
1. EEERNE
2, EENARTHENETENES ?

A [EX ]
REAR | ammaum
[ER x]
*EREERNE
RELY  FEEEANE
NAFISE
BEEE B R#HFEE
[ L RS
2024.04.1 BREER . XHAERSQFE
2 A . EEEEHZE , EERE, X, EENFE , ik
FtA SPHEEBEAGCRESXHUNE D, BEFESHNINE
2 1Ret BRMEBERR , SISEERANEEUNBEHSHE
BETE ERHETESB. AN, BIRMSHEREES , 515%F
EEMBIABFNEEY | FBFRMINNIFTZRMEEEE
h, FHEEEBZETEBREEXASHRRSHER
&, RABEEN X @ERFRS KT , RBEELHEREN
FHEDRGIE,
2024.04.1 | R KCM B | oKCM1 oKCM2 oKCM3 oKCM4 oKCM5 oKCM6
9 TREXR OKCM7 oKCM8 oKCM9 oKCM10 oKCMI11 [v]KCMI2
EI\AE BEANR  BERSREEE
2§t 1.EERSAEBEMLERNR , HEMERTA?
2. BEEEERSREEENEARMTA?
3. WA ATBIE RS R EIE 6l ?
4. FRBIERSREMETNHVES5HFR.
5. IR IO A T EE RS REN LIRS,
BEAR 6. WA B IERS R EEEH1TH M EE ?
7. EREERSREEEN SR E,
[EX +]
® BEBRZSREESWMLENS K HEISERTAL?
& MAHITBEIERSRERS ?
[3ES ]
BIIREE RS REEE N EETRE,
BELS)  AERSHRESERS : SIFEAREHESE
BESE NATFIRE
BEHRHFEE
PAGE 8

College of Shanghai Lausanne Hospitality Management




(R B R A
RBIFEE

REER

EX [ ESER

HE .

BENTRENEE  FEEEBRAERBSHEEN ,
WYBRFSZELNER , BRFAINMENTENRE, E
EAINRLEST , FEERSHEBRIESHANEER
B EREENEBRARTERNNENR.

2024.04.2
6
EFhAE
2 IREY

3 KCM B
XHEXR

ODKCMI1 KCM2 oKCM3 oKCM4 oKCMS oKCM6
WKCM7 oKCM8 oKCM9 oKCM10 oKCM11l oKCM12

RENR

BENR  BERRER

1. B 5 R ART B AL 2

2 BEERRBHBRSTE REREHNMN ?

3 EERRMNALNMREREFN ?

4. 5B JE RN R TR SHBREHEN ?

5. BERREMARITEHERE ?
[ER -]

¢ EERFEBHRSTERERENN?

& BEIERATNALNGREREREMN ?
[(FER x]

* OB BB AR R T35 S = ERR 2

OB ERRER AR T E HEE ?

BRELS : BOH  FIRERFELELAR

BRT ER=R , RREEBZREEATUNBLELEEF RRE

RIE ?

WEHE

NANIRTE
B RHFE
R B R E

REER

BER  EEHRBRAMTHIR

RNE  BIEERABNZERBFZENTESR , f
W ORRKMAARE , TRARS, B, HFERKBT
%, URADIRROKEORTE  EEAREMBRG S OETRER
REMNSR |, BERHEREITTHMXTHEE,

2024.05.1
1
E+A
2 REY

7 KCM B
XEXRR

WKCMI [v]KCM2 oKCM3 oKCM4 oKCM5 oKCM6
ODKCM7 oKCM8 oKCM9 [v]KCM10 oKCM11 oKCM12

RENR

BENR EEASDRRER

1. BE R ARRTADTFERAL ?

2. FREEE A0 B IR T e TR L (R 2 AT IR 2
3BEEAINBREARNNSRRMT AL ?
AEERTNAEEWERRER ?

5 RANRTHNREBEE? NFA?

6. MAIHMMEHITEHMIRITSEE ?

7. S ETHPLEREX ? MR R ?

PAGE 8

College of Shanghai Lausanne Hospitality Management




8 HERTRIWAEMNNER AU EMLESHE ?
[ER -]

® HEEANBERYNSRRMAA?

& FHERTNAZMLERER?

[3ER x]

* A AR THMIR T S EE 2

* SHETEMLIRX ? NA#%

RELY  REUEE - 2 BEEEER A MNZRS K AT
DpELE

WELE

PNAWIRTE
B RHUFE
(] B R
RORARE

REER

EX:OREHE

HE .

BE#%ESS , BERRFIMNERNEBERE BAHSSE
R, ABETLATHELARMNA TWNARKIER TN
Eif, RREBIIRASBIRSHIE. SHEABERA R
BALT .

2024.05.1
2
E+—H
2 et

¥ KCM B
XH#RE

WKCMI [v]KCM2 oKCM3 oKCM4 oKCM5 oKCM6
OKCM7 oKCM8 oKCM9 [v]KCM10 oKCM11 oKCM12

RERE

BENR BEEADRRER

5 (RANR THNREBEE ? MFA?

6. MAA R HITEHMIZITSEE ?

7. ZMEFEPLIREX ? MR R ?

8. EER TR AEANNER AT EWLESHE ?
[EX +]

o MABHMMHTHMIRITSER?

¢ BWETAPLIRK ? WA SR ?
(MR x]

* AR RTHMIRITSEE ?

* BRETEMWLEREX ? AR ?

RELY  RAIDHF : ATNFETHRNEZ |, FALHER

FRAIPITERE,

BELE

PNAWIRE
B RHFE
(] B R
RAIWIRE

REER

BER : MEUNHE
HE BYNMENHEFR  BFRATIRERNESR , £
EROMERMEE. FE, B8, TEFRABSER ,

PAGE 8

College of Shanghai Lausanne Hospitality Management




XORTHOEERSRWLAR  RERTLERK , EE
WA R REE BEEM,

2024.05.1
7
-~y ey |
PAL 3|

3 KCM B
XHEXR

OKCM1 [V]KCM2 [v]KCM3 oKCM4 oKCM5 [v]KCM6
OKCM7 oKCM8 oKCM9 oKCM10 oKCM11 oKCMI12

RERNR

BENR  BEERER
1. REEEERREERNERFWLE ?
2. RB R EEETERTEIRWLERE ?
3BEBRESRIT TEZTEZRML R ?
A EERR KRG E T EEZ FIPLERT 2
[ER -]
¢ XERUHESEEIEFTETIRMLRS ?
¢ EEERELRITTIEFTEEZRWHLEE ?
[3ER x]
BERRRWIYETERE WL 2
BEES - MMANRE. UNANBMRIT—FHEE,

HEFE

NANIRTE
B RHFE
() B R

REBR

EX GFERTSEW
RNE  EZEBYREDRSEENARARIMNEBRRERE
e | LA ERIEERNERZLHENREER,

2024.05.2
4
EF+=H
2 RAt

7 KCM &Y
XRF

OKCM1 [V]KCM2 oKCM3 oKCM4 oKCM5 oKCM6
OKCM7 [v]KCMS8 [v]KCM9 cKCM10 oKCMI1
[v]KCM12

RENR

BEAR  BETHEH

1. MBS R — R B RERBEERENUET

2

2. MABMEERREHZNLTHRENETENS ?

3B IEE B TS B B AT AT B SR BN R LE A S SR B 2 HBEN

BEEREHA?

ARINA R ZMNARFBEEHERBEEHEN AR ?

5. A EFBERZEEN R ?

6. B+ AR ] LA R E SR B E T ?

[EX +]

& SEEEHTNEEEN T REUBLN KRR ? HEHE
WEKERETAL?

¢ RIANNZIAREBEEHREZENERME?

[3ES ]

* MM ERFBEEREEEN AR ?

OB A 753 AT AR RO B TR RV TRAT 2

BELELS : MAFISE - LB (BR) Axxk , 2T

RIENEHER |

WELZE

NAWNIRTE

PAGE 8

College of Shanghai Lausanne Hospitality Management




B RHFE
R B R E

REER

- Sk kil

AT BYRELY , LEEBEERNENTHEAR |, #
BEARHBALSBEELTRTRZAUFHFIS , B EEFZ
ERBMERYE  FTARR , NBEEFRFENEHES,

2024.05.3
1
F+0E
2 et

¥ KCM B
SRR

OKCM1 [V]KCM2 [v]KCM3 oKCM4 oKCM5 oKCM6
OKCM7 [V]KCM8 []KCM9 [V]KCM10 [v]KCM11
[vIKCMI12

RERE

BENR BENRASERERE

1. THBIERE TS 7,

2. EBEERBATHARSRIEMEAR,

3. EBEERBASLENRE L E,

4. EEFENEERITHESMNRIT R,

5. ARBEENTHSH, WEEHRNARSRITEM AR,
6. THBIENETIZIR, FlERSRAE RSN THER

[(FER x]
RELS : R0  RENFEFEE, LHBRBENZL
EEMREETERAATHSINZATBERE?

HEHE

PNATIRE
B RHFE
) B R

REBR

ER  GEIMR. ER

A :

SRR EERASTFAMIEIRRERAY , BSE4ER
WAR , VR  BEXNFENEIE , STAFER
B

R BERESTFRENSEEAARLEE , EE
X mEEE , BH A TERMNEEFRITSRS | 1858
XA AR SR,

2024.05.3
1
E+mE
PAL 3|

¥ KCM B
XHEXR

WKCMI1 [vV]KCM2 [V]KCM3 [v]KCM4 [v]KCM5
[v]KCM6 [V]KCM7 [v]KCM8 [V]KCM9 [v]KCM10
[v]KCM11 [v]KCM12

RENE

BEARNE . &Y

1. BIEEE#L
EERA R EE
EIENITRIERE
EIERITER
BEEEER
EERRER
BIERRER

NoupwnN

PAGE 8

College of Shanghai Lausanne Hospitality Management




8. HEMIZEH

9. BENERERREE
10. SBEANRRER
M. BERSREERE
12. BERFEE

13. BELY BRAS5EE, A AFIEENESART
TE TR REZ A B B,
HEFE SEETE
EE  EEEY
BEEH AR BRNMNANREZRNELSES  HEFLEEE TR
HECHEME, EHXRECHERIEY, BINEEY , BR
&,
2024.06.0
7
2538 (3@ b .
=+ ZER (REASEER)
2 REt
F+E EZi:
£+tA EZi3F
AT K5 R4k
y (R B&
B R SR HiR St 5 4
KCM | GLO oy
plEy _—e / / / | BARBW | /| /|| 7
KCM | GLO
5% 5%
1 4.1
GLO
2.1
KCM | GLO
5 55 5% 5%
GL
023
KCM GL
3 01.1 >% >%
GL
01.2
PAGE 8

College of Shanghai Lausanne Hospitality Management




AFER

B&

KCM

01.3

GL
014

GL
024

5%

5%

KCM

GL
03.3

GL
034

GLO
4.2

KCM

GL
03.3

10%

10%

GL
034

GLO
4.2

KCM

GL
03.3

10%

10%

GL
034

GLO

KCM

5%

5%

KCM

5%

5%

5%

5%

5%

5%

5%

5%

5%

5%

5%

5%

PAGE 8

College of Shanghai Lausanne Hospitality Management




AFER

KCM | GLO2.

KGM | GLO

GLO2.

GLO2.

5%

5%

GLOA4.

KCM | GLOA.

9 4

GL
011

GL
01.2

2.1

5%

5%

2.2

KCM
2.3

10
2.4

3.4

3.1

5%

5%

3.2

3.3

KCM

34
11

4.2

4.3

4.4

4.1

5%

5%

KCM 4.2

12 4.3

4.4

Bak

20%

30%

50%

100
%

W5 1: RENE.
AFER: EEEANTERERMUNITE , BPERZANEEHENEERCEENIUTE

2K, BREEEHEERARNR L LEZH,
ZH: FELARHFRENE

WG 2: FOIHFE
AFEFR: AN RN ERRIFEREERUTTZEESTRAENENNCIED, B (&K
#) BURERTEEETZEHNE FRNIRIT , TUERZEXNTZEHNER, X

BREFEARERED  URN I EHEREHONAE D, B

PAGE 8

i College of Shanghai Lausanne Hospitality Management

, MIRERE A FEER



AR Rt 9B 8 B EMRIKEE S,
E2RER . BEHMPPTET

&1L BHA: 2024.05.31

WoiRE .

a Sk 3 SES =157

HEMZEHERPIRERUATHREN B RNTBRR. MREH
BRERE | R RATEENANGE, RS TESEF, BMTWRAEF, | 20%
BATIAN BFRERERS.

HEMZEHRPIZTEARCIENOFYE , RERXRATHANE
BES0FE | HERBIUFNEHEFR. tISNRSHRHIETZIRSIBERE | 15%
FHRUER RN,

HETZEHERPNIITRR , BEXEIBRHFRBINF. =S
MITHR BETHHNBR. REERFHNTITMMEENHE, 01T | 20%
MRBRFHRAIEBERRXATIZEH BT,

WRTZEHERINEFFRNERE  BERERATEFRE
B4R . RERHTHRANBRSNERSE, BRERREFNRFTEL | 20%
BnE e AREN O BERE,

THMETIZEHRANRARE , ARANTRNEASHIRE
B Ry 2 HIKRBEMBRZEHER, KARBRESNRIIEBERILEESE | 15%
BRWERT , RAEREBEERA,

WETZEHERIEEIREARNTR , BEETIENR
AREER | R H2TESEHH, URESEANTEERPRRNGEE 10%

n
I o

WP 3: BKER

MR 2 PR EB RS TEN A RERENREZFHESHAR. FNrEidE
FEMER . BUUERE., STUEEE, HEE, CEE, FARRE. 988, EHZRE
B

BEZENEMBSMSE, BENITYNSEASENESHR, BEMNTR, BEERE
. SBEERE. BEETHIM. BEANDRFEBEBIVEZENHEXHR , URBEZEF
THRRABESHT , BEXEXZRNITE , EEEANITES,

EFHARA - AH
PR -
B IR B # 10 /A gNhE1 9 #1045
ZULEERB H10 /P& BNE2 5D #* 20 %
3 by B H# 10 /ME =N R #1045
PTHL H 5/ gNE2 9 H*10%9
BiAER H4/NE gNE5 5 #2045
PAGE 8

College of Shanghai Lausanne Hospitality Management




BEH f208 |  #®E15%

AN
/|
w
o
N
$

Hth:

1. BRNHERRITRZITREZINLERS  HYERFENIEHEAERE
GREBTHZE. FENZRIETONEHER , BN , MITEFTRAUSNER.

2. ZFENBSTRART 607 , BNNTRETKIZITIRENES], FERKLMES I 80%HIH
FHS ITHES,

L
BRI . WEA . #EA
R & F 2k, | RS
(%%) <z§fj A (%fﬁ \
B Hj: H HA S]:1
PAGE 8

College of Shanghai Lausanne Hospitality Management



L & @A EBARIAEEEEb

COLLEGE OF SHANGHAI LAUSANNE HOSPITALITY MANAGEMENT
SHANGHAI BUSINESS SCHOOL

L EN

MRiFFESA A

RFEARE: 623520040

2024-02



RS
REEAR:
BRI -
BRSSHRRR .
A -

TFRBE &R
E

S

BRI -
PR
AV -
BT ERE:
FEHM:

SHEHHRL

g2 dinib: 08

623520040
Bl B A
T
B

fangzhouwan_angela@sbs. edu. cn
i S R A

2

30

TR () . Hh
HE 2023-2024

YR 231, RS EE (hAMEIEIRS) SRS 232, THIEE R (FPAk
HEIEE)
CiRiiFAMEeA) « WEER (PANEIEINE) ANAREFRTT RS
— KA TR
ORIk 25 =F, S5, PR R, 2024511,

ISBN: 9787577201665

Gomezelj, D. O. (2016). A systematic review of research on
innovation in hospitality and tourism. International Journal of
Contemporary Hospitality Management, 28(3), 516-558.
https://doi.org/10.1108/ijchm-10-2014-0510

Hung, K., Wang, S., Guillet, B. D., & Liu, Z. (2019). An overview of
cruise tourism research through comparison of cruise studies
published in English and Chinese. International Journal of
Hospitality Management, 77, 207-216.
https://doi.org/10.1016/j.ijhm.2018.06.031

King, C. (2017). Brand management — standing out from the crowd.
International Journal of Contemporary Hospitality
Management, 29(1), 115-140. https://doi.org/10.1108/ijchm-
12-2015-0711

Martin-Rios, C., & Ciobanu, T. (2019). Hospitality innovation
strategies: An analysis of success factors and challenges.
Tourism Management, 70, 218-229.
https://doi.org/10.1016/j.tourman.2018.08.018

Rahimi, R., Koseoglu, M. A., Ersoy, A. B., & Okumus, F. (2017).
Customer relationship management research in tourism and
hospitality: a state-of-the-art. Tourism Review, 72(2), 209—
220. https://doi.org/10.1108/tr-01-2017-0011

TR BRI X Z7 &Pk 308A

B #=RE A P4 12: 00-1: 00 TR HE4

© College of Shanghai Lausanne Hospitality Management



BB

URRE I N B AN BETE A 27T & i B A BOR IR EE R, NCoR A ATIE TR A7, BN
O R SO RS IS . RS A AR, IREE B AR A SR
FEFNZAS R I A HE S B K BT s B BE A R IR o 55 % 2 AR B BB RE MF BT RE D2 AT TR
RERIRZ O B r . B TU0R A S BA i, Sl BT HOAE RS, Bt AR
JRHEIRE ST, BORRZE B BRI, R FRAATIE Bk E) W AR 1 e

FARWAE

LA SRS HE SR AR H AR, FEX A ORI 58 TAE 95T, X RRE AR
MEFEME RS AS 5F KRR, LIRS, ENIEERAT N, B
FEBRATR AR F AL X AR AARATGAT Y, WEEAR ST, #RRAWELN, R AR L
VRNV RREGIA Jeig, T REIE & S BUL b4 77

TR

iRl A) 2 B S0 S P2 Bl S & B ChaaE) Tl k— 2%
W METRFE o ARURFEAE R S8 5| NE WA IR 55 58 BEIR ) J6 Al b, 7870 85 5 kil
PRSI B PRI S2bR, B bl 5 BARBUS S S 4, 54 S AN By
VRS FRAZ OO & SRS JREE VAR SR N, R I A R AR A
o 1E ORI AY BREEH, AN EIRIRIHER R R T 5 AT ARr AR S AR eSS
JIT AR RIS, TR AL 88 B R RS S e AL B DL R T 3 S B RN 2 7 9%
REHENE I ZUREE, AR T R RHIL B S Fh 2 11, I8 TR R T |
BN AERE T LA S Il AR AE T, DA SRER MY A= JE Rl D) B9 5 U8 S LAl

A ELHE LR A
il As i
A E B S 5 A
fe Gl e b 55 2
il 55 2R
V8 Tl er ol 55 2R
TR FE AR ML B 2 R A B
e $ Ae Mb fle 55 Jo R B
TR AL E BE R ARG
AR FE AR M i i s
i A Ml il 558 BB

WSS Hiw:
IS ARRFEN ], FARSA (MiRKnowledge. & /JCompetency. HE4EfEAMindset-
KCMD :

KCM iR

RN BRI L AR BAR IR EA A T sy AT MR s AR 35

KCM1 e \ . e g ke ,
AESE T3 T AR RN AR, DT ST AR R I A L ) 4 T AR
KCM2 ERIRIBARRLR S 58 B A% O 5755 T R ARIFE AL B 5 05,

BFFALGE . RS SR A S P IN S, BRI L IR 558 5 4

© College of Shanghai Lausanne Hospitality Management 2




B SEBR N RE A o

B WESIT 5 HNEAERE /1. EId 3] 5 SRRl S I A I B SR RE

KOS St P e el P A 2 5 2 R A A {25 3,

B TR 1) U R RE 0 5 QIR B e 22 IR DRI AR A R A AR R R RE D, AR
KCM4 BPRAEH, RS FEEHEIM, RN ICEEIRE0E YL, Dy RIS
RAGH RIALAAT

EENLRMERE BB YE SRR AR 8IS ST SRR iR A B R 4R
KCM5 FHUVAR R, AT AR AR A JE B 5 S S, JRRES RS B rh AT B It 1 &
NI R

TR Bl BV ZESR A TR -

AR ANIEEE (PAASIED) TS = = WAFER R IRESE I M
A ZA R (PIABrEBD 9582 TARSE WSL i BR Eal . I ATREE, AR T
b T A AR SRR, X2 R AT SRR, JF 4R SE it i BB & 5 STy
%, FEFRIAE L BN AT ] R O RE 77 L B BT B 2 S Xt TP R B B b Bl A AR R IR
Wk EERBEZNZRT . [N, MEEBRNETRES, IMREENESTUE. BUlETE
SEITHAPAR, FEEFRUANAR RS IIIMEN & . ARG A0S & B b 2 A
ARARENME AP P AR Uik, O R B PR LET  GE e AT 2 SRS A A

PR E e B AR 3%
Eep A 1 1% AR ) HFr (LGs) k) AR (GLOs) 2% KCM
KCM1.
== e
L1 15 BUcdERe KCM?
AT ERMY A= TR R 55 . KCM2,
1.2 S iEAns
FOPGJEML AR T LA AT AR KCM4
it 1 1) BRI &A G . X KCM3.
e A KCM4
ES KCM3.
1.4 51ERES KCM4,
KCM5
KCM3.
2. 1 EEREAAVYIE
AT Hb A AR KCM4
HSEORERFIALLTE | o o g & fege KEMS.
iR H B, R AL KCM4
HivaiEE . SVEEM | 2.3 HE5 A\ A& KCM5
CE . KCM4,
2.4 IEHBURS I 71 KCMS
P Al KCM1.
Rl Ry | o RIS KCM2
Z R EF BN, #&FH A 3.9 KN R KCM3
IR KGR IR 55
3. 3 WAL KCM3

© College of Shanghai Lausanne Hospitality Management 3




3.4 FFELEPEMIEES | KCM3

4.1 LREFITFAT O KCM5

4.2 HOEPERGERIGIEEE | KCMA4.

sy | R T | B KCMS
e BEEIRE | 45 MR R RS | oM
KCM5

KCM4.

SRAL AN B
4. 4 E Frib By KCMS

G RN

PhRi%: EGIRE AR, AR T, NS FEARE R, RN, SR,
MRS FEM, AR T,

Wik EEUTK ST, HANTHESE D EE A BTSN, 20, 3 ] el
B EXAINET LS A AR S S, SR m TR B LERE A DRI R

2 L HAhk: #o0lis HEUCRHEAE BALER, el S 2R BT & B g, fiin,
AL L TR 2 2 B BT R R, b AR AR B R P R R R, LR AR TR AR
.

SCER AW 1R T AR B BRI S A SCRRIR A LS 0 Bl st 25 7 3R IR
TREILRE AR, FRAETR AR R A A5 S50, AWTRIBUT LRSS, 3 KR, 328

22 oy
FHe/Jo

RO BRSO, ST HSERE], RS S AR Se g5, (615
FHARSE INIGIE 22 A (AT AN AROR 0 AR . B 5 TR X APRL & 7 B S SEEi r=, 1ka
AAES 5 R P R B i H, JRIBOR AT R TR IR AN S ] RV SR R o 3 3 73 i e
FEPDHEBOE R, SAEFTPLZ PR AR G B YRS, JEETR A A B . PR3
E3 P IES )i

RENE & #ERl:
XF KCM HI>Z
HERR

MKCM1 ©oKCM2 MKCM3 oKCM4 oKCMS5

HENE: RENHERERE
[E «]

& PUEARIEAE AL N A B R T R AL
& AEARBERRIEE, REEZH

& EAURIERIFE AL T AN E R

2024. 2. 26

e & SO R R
F—R G

2 i EERA a

* IRFIHERME CIRUEEE R TR a0k 25 2R Y

* O HTRIERME CRIFREAR T AR YRR Bk
KA

BREES):

WE S

1. 5ZATHRMA AT ERAR ) “IRIEHERDL”, SARRIER
URAE H bR S B AT

© College of Shanghai Lausanne Hospitality Management 4




2. HEEAP IR SR RIA) 52 RAL AR SR A A PR A
g1 A R B SRR BT 3

BEFETTIE

UL, VAT

BB

ER: afEtH

A ARSI P, RR 34 3 = S0 oh LA PR A
T B EHEN. RAESAAH LS, PR
LA AR ST RAF IR R R, IF B RS A%
K IEHUE S5 BUE R Hbsi A BEUS e K . iR ANk
A LENZFFFX BT, TR IR B TIE S
.

2024. 3. 4
iy
2 1RES

Xt KM 132
EXRRA

MKCM1 ©oKCM2 oKCM3 oKCM4 MKCMS

REAA

HEAE: Ch. | JRIFHEFLZE S
[E s ]

* i A 5 PR

* iR I FE AL 5 42

* iR A AT T A AT

[ x]

* HE AR AN S RUR T s
* R R L AT R A

HEFITE

PHRVE, WV, RO

R

R RPN T E R A 2

WA AR A SR P L, 5135
A BR AR I L AE T RS k2 SOR R B EAE A, 1o
RNk NG S

2024.3. 11
E=L
2 PRI

XF KCM HI>Z
HERR

MKCM1 MKCM2 KMKCM3 WMKCM4 oKCMS5

REAR

HFEAEA: Ch. 2 JRIFEAHVE B S S ik
[E »]

xR B A R

* iR AR B A% O B

* iR AR B RN E T ik

[ x]

* BRI LA EE A AN v

* RSP S

BREES):

oL, AT B EZATS, HFHRIT S B AR % B
b, PSR A 177 2057

HETTE

PHRIE, WHBVE, ROV, STIREE

BB

BR: AT U0 EW, BRI S— Shts
SHEPAE I

WA SRIRRINLIR S AL UME, BRp AR A R TUE
&, ShAE 2 SR EIL, (R SR AR MO R P O E
M, fEmiEERM. mRREE P ERS S, 5l

PAANNTII )

© College of Shanghai Lausanne Hospitality Management




TR BRI A B A, BRI ME . AR
SRR

2024.3.18
SR
2 VR

%t KCM B2
#RR

MKCM1 MKCM2 oKCM3 KMKCM4 WMKCMS

REAR

HFENA: Ch. 3 HLGRIHERL S E R
[FEA »]
xR A B
s XRS5 P
* RATAE R AL S5 B
*  AEGL SRR SERAL RS
[ x]
* BREAL SRR LSS RS
* R GRIIA LS5 AL A 2 B A AR 55 A v

HEFITE

PHE, TRV, RO, SGIREE

WEREK

BER: it e ORI

WA BG5S AR S IR 5 E L,
B TR SRE IR 25 1 ATOGS TR M [ M S 8 P AP R ) 2
Bk,

2024. 3. 25
RN
2 PRI

St KCM B2
BRR

MKCM1 MKCM2 oKCM3 KMKCM4 WKCMS

REAR

FEHENR: Ch.4 FIARIFERH S

[E s o]

*HT AR S MR

xR U M A B

xR Il 5 B

[ x]

* GRS A B e e M % 2R
I SR 5 A

* T TR R R L 25 R A

* iR S A EP R

T

PHE, PRV, RO, SGIREE

WREEE

BER: TR AR R

WA EIHR LS Timasn, 5l EtaE
SAZOMEM, TR AE R AL SRR A A AL 2 GG M E Y
AR SR BT R 5 2 AR B R (2 A

gl B | O R R M, BERR B Xk
J& B DA B i K

2024. 4. 1
7N
2 PRI

Xt KCM B2
#RAR

MKCM1 MKCM2 oKCM3 KMKCM4 WMKCMS

REAR

HFEAR: Ch.b I8 PRI EA L 55
[EA »]

& EEFURIT R E S N

& FE LRI

& TR AL AR

© College of Shanghai Lausanne Hospitality Management




[ x]
* EARaERNA. G5 ES
* B FRIFERADL T KR

BEFETTIE

YL, THBVE, RO, SGIREE

WERK

BR: P EFXBUARe, St SCREN

WA B S 2, 5l S B SEE R BUA % 4, B
TR o ) SUR AN 2ok ph . SRS 1R S 3e g A IR
FAZASEE, 5 A EAETES PR A L ARS#h, B R 1L
HEZEIVIR

2024. 4. 8
LA
2 1RES

%t KCM B2
#RR

oKCM1 MKCM2 MKCM3 KMKCM4 WMKCMS

REAR

AR Ch. 6 IRIFHEENVE R RE R
[FEA ]

xR B Ok A B AT
* RGBS R R E B RGN A
xRk R BN S AR
[AfE s *]

* BRI ORARE S

*  HEREVAYE RIFNES KR

T

PHRVE, WL, RO

WEREK

BR: At GRIAREM
WA ELROI IR RRER, 5l AREIR N E
B, BREE R RRANEIR W

2024. 4. 15
)\
2 PRI

XF KCM HI>Z
HERR

oKCM1 MKCM2 MKCM3 KMKCM4 WMKCMS

REAR

N Ch. 6 JRUFEAR IR K RE
[E »]
* IR AR A O B A B B AN SR
xR AR I A O B A B S R
[ x]

HIRE P KRGS
*o RO MY RIFIE S R R

BT

PR, IRV, RBBIECA, SCOIRE R

BB

ER: WSk
WA BRI RRER, 52 ERRNESE
I EE Bk, B IRE A R R R RE ST, BRREMIR
WeE R EE T2 oK, CRENAE & B 1 M B o b
A AR 55 B4

2024. 4. 22
FEILHE
2 PRI

Xt KCM B2
#RAR

oKCM1 oKCM2 MKCM3 MKCM4 NMKCMS

REAR

HEAR: WD HEV A S PH#E
[HE »]

© College of Shanghai Lausanne Hospitality Management




& PR NELE ORI SCRIBES ) BEAT VPG
PHiE

& EDRHER AR H AT AR SRR R, IR o
=il

& IRPAERMT N AR N SRS

[ x]

* AR EERZ G

* B E N (IR RO

BEFETTIE

P, WA, ST

BB

R WireE—

WA 255 R P AE A S 45 0 B B AL AT A A H
s>, 5l AR SIRELAT IR, SUEAT I H ATE 2
(PSRRI, BT AT AL, DAERWR TR BsCik, DASEER IR
Mg, HEIEMBEEITE .

2024. 4. 29
Bt
2 PR

%t KCM B2
ERAR

oKCM1 MKCM2 MKCM3 KMKCM4 WMKCMS

REAA

HENE: Ch. 7 JikliEBefe b AR 5 i 2

[E s o]

* iR R A5 T R ER I PR, R s R U

* i R A5 T R B R AR A B A

* AL RS R EE AN, AN EERE
[ x]

* RIS RS AAAE, WEE (WD ER
* RIS TR

T

PHE, TRV, RO, SOIREE

WREEE

BR: SATPERIEREDT . ). BRUNR
WA SRS EEE, 5 st R
Gksrh, REIRENST . UEW). BRI TAEVEIRG

2024.5.6
CRR
2 BRI

XF KCM HI>Z
HERR

oKCM1 MKCM2 oKCM3 MKCM4 MKCMS

REAR

HENEA: Ch.8 JRMFEFEHEE RS

[E »]

¢ HEHGBERGNME, &SR

& R EGEE REMS, ThEE TR
& AR EE B RA S, s mgEy
& AR A S G B RGN 2 4 5 R R
[ x]

* G T REEE S b R P I

* YL TS B RGN

HETTE

PHRIE, PRV, ROV, SCIREE

R SUEE R M

WA G T S B RGERITR AT R, 5%
A BRARAE BB A 2 3 A B HEZN (R, [H]
I, I S S s R R R AL B A R P B 3,

© College of Shanghai Lausanne Hospitality Management




(EsSeatlE

2024.5.13
L
2 VR

%t KCM B2
#RR

oKCM1 oKCM2 MKCM3 MKCM4 MKCMS

WEAA

HFEAA: Ch. 9 JRIFHEAR b bR P
[HExi o]

xR IRA bt R AR A Je B RE XL

* RIS R AR R PR A T e
* RIS R A E AL, BT AE
(A %]

KSR R R L () R

kA REAT Wl ORI R LR

BEFETTIE

PHE, WHBVE, RO, SGIREE

R

BER: XHAEE

A ERHRIRITEAT b BB AIHE i, M s
M S BRI AR Y, MR “H R B AR AT
KAt BRI B SCAR B A5 WA 51 3 2 AR B B 45
FETR AR b it P gt 7 B8 ) B B

2024. 5. 20
B+ =
2 PRI

St KCM B2
BRR

oKCM1 oKCM2 MKCM3 MKCM4 MKCMS

REAA

HENE: Ch. 9 JRUFEAF b i R R 2
[E s o]

L 8N ey et VAT LY
& R A b R R

[ x]
KRR R B ) R

o 2O ATl R VAR I R

T

PHE, TRV, RO, SOIREE

RREEE

BER: WRaE

PR FERHR IR b A s PR, A LS4l
S e A B, 5 ST FEAMICTS A e R B
%, HRPEES, U, EHENE, Rk

2024. 5. 27
VU
2 PRI

St KCM B2
BXR

oKCM1 oKCM2 oKCM3 WMKCM4 MKCMS

REAX

HEEAR: Ch. 10 HR¥FE R AR % 5 F A8
[E 5 ]

* iR R 5 R T

* R RS AR AT

* R RS T ST

(A *]

* o HE CQNHT LRI Rl AR A5 HE b ) B
* HE “AIHTT AR

* LTI 22

HFETE

PHRE, THRVE, ROIFEEAE, SOIREE

o © College of Shanghai Lausanne Hospitality Management




ER: ORI
B W2 : L AH RS EH, 5] S RE RS 232 X
PR BRI IEE A, B3R5t B 5% R 1K ST BRI Ay
&,
E;;;\B‘B‘i oKCM1 oKCM2 oKCM3 MKCM4 MKCMS5
FEEAR: Ch. 10 iRyl AR5 & H OH
[FE o]
& iR RS A
. . & iRIFEAR RS A
2024. 6. 3 REAE Ot x1 .
P * o BERR CQHT” FERRIERE R R 5 B )
. * FRfE A1 WX
* BT S )
BT | YRR, Thgk, RBEIHCEE, SCERETE
ER: SR
W FIFAT B AGERT (B ks & R 7E i e b IR 55
B R EHHMEHED S G ME, 51 A8
BB TS, SeHEE, SREREIMT, B
HE =R
WP 7 5 s :
WPET B
B R SR WA B e
KCM | GLO e | IR
Hi 8 ii ARV S A VAV VAV
~ 7 Rk
— GLOL. 1 2. 5% 5% 7.5%
GLO3. 1 5% 2. 5% 5% 12. 5%
GLOL. 2 2. 5% 5% 7.5%
KCM2
GLOL. 3 2. 5% 5% 7.5%
GLO2. 1 5% 1% 2% 8%
GLO2. 2 1% 2% 3%
KCM3 | GLO3.2 1% 2% 3%
GLO3. 3 1% 2% 3%
GLO3. 4 1% 2% 3%
GLOL. 4 2. 5% 5% 7.5%
GLO2. 4 2. 5% 5% 7.5%
KCM4
GLO4. 2 2. 5% 5% 7.5%
GLO4. 3 2. 5% 5% 7.5%
GLO4. 1 2. 5% 5% 7.5%
KCM5
GLO4. 4 2. 5% 5% 7. 5%
B 5% 5% 30% 60% 100%

© College of Shanghai Lausanne Hospitality Management 10



WML : P PAEN (e XA S

WF ER:

BRI AR GIERE

71, LA HBAHMERE
2 B RN SR, SBIUR ERZ AT N AR T SO, VA R

LA BRSO R, AR R 2 2] & SR AL B R T I A = (

Gk

308A), HLTRRHI2E )& mFT B KIER|HTFE fangzhouwan angela@sbs. edu. cn $#5i%

yuanliang@sbs. edu. cn.

B ANELE GRSCRPERS) PForgall

s ATMIRE Sy, ek B R ) A GE B B A e

¥ | AR e A 4 || R | — |3
5 WO H ||
e —
75 fike
1| Rk | © AR ST, AR
(10 40> | S5 SIEMW, 10 SChs B i ;
Q@ FHhFS5G—, 1THE. BETHKE
@ % 3CwkG| AR IER, A
S 3Lk
2 | WHAER | © SRS E H T 5,
(254> | AT I FE I R A
@ AL E Py AT % 7T H AT 7Tk
RSPAR, BEMRs
@ WFARRHESERE ST
@ JE R R T H I, %O TR
i R ) 1) R
3| HIAREN | © ERIZI TR AR ME
(204)) | @ IR ZIUE FE ) S B A AN s
@ [ IR T BUR S A OGHR | BUR
TR K -
4 | BFTE | © Braeies (oo
(2543) | @ WIS
@ HHUETT s
@ I
5 | TR | O BRI I TR A SR L R AR
R wwk | @ EWIHRRIZIU O S LR
(203D | MRS T D45 SR 8 T T 1) DT R

WHFTH2: HEFEE (DABTES)
TVEE 5
G A N R R A L R A TERIMER A, 8 SCHR P B AR B, AT L 75 B 7T

1.

VOB AT 7T ——KCM1 .
8L SR IR R IR S 5 8 B N S AR S B I 38, DL AR B4R S R
I8 J1——KCM2.,

528 L I A AE A 8 78 1 ——KCM3.

©

© College of Shanghai Lausanne Hospitality Management

11



4. FEEE R A S5 R T im0 S 4ERE ) ——KCM4.

5. HEEZEEHBYENMAR, ISR SO, DL RIFEIEIIEE J1——KCM5,
ERRA: ;S

PPoARE: 1R SCERAE 3000 LA E (B SESCMATEIR S, FR E R0 ER AXFEAR
WP SIS 30k WX SC A TE A IR AN S35 X7 andd, FHETES
A R AT AT, A AR R B HIR AT BANAS o 4R R A ) 2R S A B R AU
TR (ERAHE 3080, IR 2% 21 25 T B R & R HIBAH fangzhouwan _angela@sbs. edu. cn

#5i% yuanliang@sbs. edu. cno

IR ML SRS
CREE T [ [r[]
5 woE ||
,ﬁt —
% f#

1| ek | © [EHZREL ST, HRAKEAS
(54 ST BIEW, 8 SR S

@ FHhFSG—, WEERSE—, 170H
PE. BRI SRS g

® ZHE LM T5%, SN ER.
2 | WEAR | © 150 FLAAN;

g @ BRI ST U S AL
(573 W FC R AN 3
® I =F A SRR R A I R
iﬁjo

3| WS | O SIS EE U AT S H R
(15 73> | #ATZIW TR R A

@ fajik H Al E A SR SR, 5l
H A T IR HL LA

© JEMrit A BT T H K, I TR
figh-pR 14 1) 7L

@ WRARES G R T KA AR Y
{1, SEEROMEANRE S, AR BUR A
KA T BT T A K -

4 | XEkgER | ©  ARHEE AN A E R 5T
(20 73 EHIUR, BEWRTH;

@ WL

® Mg s H TR IZE H KT s
F NI S A TR E (1 20 2

5 | Wtinik | O whRvEs (B

(2070 | @ WHILIT RS AT R A

©® MW S I

@ Hdla o orik S IENER .

6 | BIFLREL | @O TEMRRE I TR TR I

541 @ X HS —ER o STERERIR 8 0 i P A

(250> | WET ARIBETERER, WA FURER

© College of Shanghai Lausanne Hospitality Management 12




A (ST AR AR
® EMTUFRIZIT TN S T B
FF R =R E .

Tl gk B | © WRSCHT A
FORMRME | @ VR PR REAT I 72 0 3 RN R PR
SR P
(1073) | @ FEHAKRHRIITHIITIMEE,

HAfth:

Lo R H B R BRI S8 BOZ T TERAR S ST A BER A, B R HE I BT s R R
GORRBITREE . FAERNZIRAE T0%5 8%, SN, AT AW REFS SHRER (]
25 TR NIRRT, HATEARD) .

2. FAERESRNKT 60 70, BINRAREERIZI TIRRE %3]

3. WRE PP HREAT TR ARG SR ATV

4. ATRFEEOR™HE 107 55 B R R &

B4 GTEIHRES)

FRHUT . EBA . HEA
> 74 VA 74 VA
szﬂk’ /ﬁ%@fgﬁh /ﬁ%@f&ﬁh
(B4 (B4 (%4
H 1 H 491 H 491

© College of Shanghai Lausanne Hospitality Management

13




L %7 E LEBARAEEHEY

COLLEGE OF SHANGHAI LAUSANNE HOSPITALITY MANAGEMENT
SHANGHAI BUSINESS SCHOOL

TREE KN

Hite B Ut E

IZFERAE: 623520060

2024-02



TR 623520060

BRIELR: it 1o b 2

FRIRHUT: 205

HR S5 HRRR - HIBEEERY

R4 « liangyuan@sbs. edu. cn

FFRBE & i S A B

Sy 2

S0 30

TR - LR (20)

FEEEH: HEEM 2022-2023

BV HER 211, WIEEE (hA&1EE)

A B IR R, HRE P E AT N

FEHM: SKREIR BRENHE. ki E RO FIM). EEK HE DEOK S R
SELR giicmmmgmm%:%Mﬁ%ﬁﬁ%ﬂﬂﬂ%%%%(%

VU RR) [M]. K 2R B0 22 K5 i Rt 2005.4.
C.J. EiH. Wil M]. Jbxt: HEK AR A, 1997
Cooper C, J Fletcher, D Gilbert, S Wanhill. Tourism Principles and
Practice[M]. New York: Longman, 1998. Communication Approach[M].
London: Elsevier, 2008.
Dr Dimitrios Buhalis. Marketing the competitive destination of the
future[J]. Tourism Management, 2000,21(1):97-116.
Dredge, D., Jenkins, J. Tourism Planning and Policy[M]. Queensland:
John Wiley, Brisbane.

2B BT T b A - PRATTIL), LA 308B
J—FE =, B9 mBITT 4 M

8B

VR (1 N B AT 20T 5 v B (0 B A VAR, R T RTHE PE A #5257, B L 2R
O BRI SO R RGBT BB E LA S THENEOR, REE B AR g
FEB S BT A D A P 75 BRI B RE R AN IR o B 77 2L I BUHTRS e A R8T BE ) e A T 1R
FERIRZ L A bR o B T PR B Zh M AR, S A B AT HOA S, Bt AT A
P RRRE S, WORIRZCHT BRI, FFRE IR A T B 3 LA ) fE

FARWSE:

AL AR AR AT S SR 2R H AR, JEXT B ST A 328 TAE 5T R RRELERFIEL
M Bz st 2 5F AR ST, HUAIERILE L B AEE AT, B
FEEATM AR AR X o AR EARAIRAT A, WSS, AR AR, KBRSk
PEML R GAN Jed, AR = SO L AL 7Y

© College of Shanghai Lausanne Hospitality Management 1



TR

ARFEEHEAT S i, SR, iRl B i B JanE . AHOCENR
JREEFI VAT T RGO, RAE T S L S S . Ay B S A R R
AT RE Y SRR R B — MO, MRS MRIT R R ERE ., %
EEE TN T E e B ) — e AR BRI % 2Rl AR R S
B AIIE, T R BfR. B4R DL DX SR ES . REA L, Nk E N
il B T . AE R BRAET T CARST T B A

AURFER) F BN FAFE:

JiciE B I A AR XL, UM L

JiciE B s AV, E A, [E R

i H R AT, R, R, w5 aE

I H R AL K R SRR FTRREK R

R iR
B ARBERES, FARFES (HIE Knowledge . fE /) Competency « 8 4E =
Mindset-KCM) :

KCM iR

TR H O RHONE S . R RREAI RS, SRR H A B A S B AN
KCM1 FITiE, FREHRHIEEE R, ACEE, AER, BURERE. EWMERL. F
SACERL, Sl R, FUEE R, e S ayUE IR E PR

R R H A A AR, T AT AR B RO R S A Bk, JF B

KCM2
¢ B (0 M T R 5 R 0 S

RE 12 AR H A BAR S RN IR BAE X ki H 3R F i 2 BIBEAT 70 Hr, anH
KCM3 MR 55 o R BB TR H B A SRR RIS B A T I R UV AT R
B HOR R SR AL SR AT

HAA G EIRR . 348, SO AR B =53R0E,  FRBUIRTY H AR E R, Koy

KCMm4
AP pR e A 2SI R 1 8 1Y)

MRS AN SR AT H A A PR AR KL R IR [ A B AT, 2 W ik
KCM5 1t Jee 5 B e L, ) E TR H RO R A R R SR s I HLIg F T I i
3t B PR o M A AR B i Ty H 10 3 JRE 8 B 1) 7 B ) U T 11

RS BV E SR K TTRR -

ARURAE AL B L IR B VR AR 2 —, R IR B BN i A B AR AR T S R TR A
AR A, BORAAEEIRIRIT H A0S B vakE . AN . B IS, e
FA RIS By B 0 A0 DX o e v i L BULFRD T, 5% 7R AR R ik e e SEZ o 1) AL )
BEARRE S, s A Bk A SR H OT K B BT T A AR T R AR Sk A . JE
ARURREE VRIS, X2 AR HEAT 2 [ 32 L AR50 e 1 SO D E A 1 o J 32 S
BEBUAEE

BRRERTE L B b B AR ST 3
Yep A 1 1% SERESI AR (Les) | &FR2ESTHAR (GLOs) FHIK KCM
i e 1) BAI R ATERS | 1.1 FE W ER KCM4

A

¢ STh © College of Shanghai Lausanne Hospitality Management 2




HITEJENE RS T BA | g o g3 a7y A0 s KCM5

Bms . & A A
Ve FL) SR 4T e 1. 3 BRiRH I FZRIL 7 KCM3

YES 1. 4 E{E#g KCM5

BATH AR R | 2 1 ESHHATAIE

S AREARRIALIA | o o w21 de KCM3
SIS RE Erp, #RBURA AL
(v E L . Ve 2.3 HAH5 N\ AEHRE
R 2.4 TEH UG H1
3. 1 HfEz B 45 e fb KCM1

BATERAAEEAFN | 3 o pees @om
Z RSk R R BN, #ERFHEAN

SRR A% | 3 3 WAL

3.4 [AJPLC S ARAR T e

4. 1 PRFF U7 0

4.2 REHIVEEZERN Q0 HT R

" N ‘ KCM2
s ) BATEAAERE TR T | oy

98 G 2 S K
285 2 ST RV 4.3 BB A 2

4. 4[5 prAL Ly

e sk

255 AR L MV At BRI U B B AZ O B I S B RRE B AL L 395 7% L RN A 1 3 0 DA i
F5 il H R e ) H bR, ASURFRAE 207 07 0 B R PR 3R M S B BE 0 P A7 THT I #8%
TEOAFLNAOTN L RN 3 F LA N TR 2 M#EGE:

PRk B iy H B0HE R HO0 ik ir A A S FEACHLS AT DL iR
K3t 108 BB A5 SR B 3, 5 A EVORM 1 kil B (R S A & . AR 2
ABETTR, B o A A ok il B R sthollda S AN Al 55 R ) fE

R AR BB RoR S Mhey) . 18R ARy B AR SR B AR g R
ML il B st SR M) B AT I AR SR a6, hop AR I WS 7 AL SRAS EDUL ) JaK
PEAR,

FHEVE: UMD AL, BEIGRUREE UHS A 1A LS 98  (K BAR S, i g iR is 3h, —
A5 5 F AR RN B R BURT AR

155 9Bk AT E A F AR H sl Skl s A B T A B AR PR S DA SR
e FE NN S iy 5 B0 BG4 SR UM A AR 55, IR A BORE . AR
TR ZAN A BIME 58 BRAT 55 R 2T RIRE 0, JF 2R % 4Lk AR BEAT UHIE, f50)m il UIE 4507
e

SRS TR AAE R 2 A SRR AR 0 A R <5 5 2R R
TRECE RIIR, JoRAETR B R A A5 205, AR IR S 2, 3 RFRIE, & E

A

¢ © College of Shanghai Lausanne Hospitality Management 3




BRENE & BRI

2024. 2. 27
H—H
2 1RHf

Xt KCM (3%
EXR

UJKCM1 oKCM2 oKCM3 MAKCM4 oKCMS

REAR

HFEAR: REND

[FErl o]

& ARBREERAERNRE R 2R AL

& AREMREAR. SRR R 2k
& RURFEURAEG SO [A) B A 22 Hf J ok
(ARl ]

* GEZHE R SRR AR IR SRS

Ch 1. Jiedff H 0 Hh 3 8 5 igs

[Hrie]

& ikl H e SR RE R

& i H R 2 SN o SR

[k rix]

* iR H AR AR SR FEAIRE H BT TR R B A&
* iR H AR e iR R

REEZD:

B

PRI, Wik, AR5 IS

URIE BB

BR: AL TUERN TR

WA

A5 FH S 4510 90 A U 1253 Bl ) 2 ST rp AR R s KR % 2 5

R R A2 TR . AR KB, A7k
HK . EERAEMAE, skl H AR X i R E 257 . 4
s D IERIWEEEN, SiaHiER. TLERm
WIRBOTE, WIRRERFES 3] Hbs, 9t & 50K

2024. 3.5
|
2 1RHf

Xt KCM (3%
EXR

UAUKCM1 oKCM2 oKCM3 oKCM4 oKCMS5

REAR

Ch 1. Jiglif H M & P T i

[FE o]

& iRYE H A EL S SORFEAS Py 7%
[xfE i ]

* i H A Hb R I R AR A
Ch 2. JiRiis H i & 3

[FE o]

& RUESIHLIG B SRR AR S ML I SR A
& PRSI EIS TR

& iR AT N RRE

[xfE i ]

* JERE ) A

PRI, Wik, Ak

BER: UAAA
WA
i B GREFRSAA] TR NAREART, aRE R H i

¢ © College of Shanghai Lausanne Hospitality Management 4




SEUNNAI B EEANE S, ZESEHLH BT FR4E . mfiE R
J&, BrTiEmstX B SRS, BRI NERSN, EEN
WFET, NIRRT E. 24, . GlERRERE,
i BA 2R E A WA IR IRSS, A REFESE - B
SRTH “RIMER .

2024. 3. 12
=R
2 PRI

Xt KCM (3%
EXR

UJKCM1 oKCM2 oKCM3 oKCM4 UAKCMS

REAZ

Ch 2. Jifgiis H iy it 75 5 3
[FE 5]

& PRGN ER

& PR ENIE A

[ s x ]

o R ARG I IR A HE
Ch 3. JiEds H ##E X E 2

[FE 5]

& HXEHIE

& X PRI BUFI Y R K]
[ s x ]

*o X5 AR A5 A H 1 OE R
* o FRIXAERIE H A A
BRAE T SR AR

B

PRI, Wik, AL

RAE BB

BHR: MEkE

M

T ZE BN AR [F 2 AT] TR A S T I H R R
(EEANE, MHEANE KR, BEE S AR LB E0K T L]
BER M o

2024. 3. 19
EAlpL
2 1RHf

St KCM B35
EXR

UKCM1 oKCM2 oKCM3 oKCM4 oKCMS

REAZ

Ch 3. jiife H i 41 X 3

[FE o]

& HEXARAEIE SR AR A R

[xfE i ]

* FEXOATRESR R AT

xR ATRRAL R R S A AR AL OC &R
Ch 4. JikiF# H iAo b 5 #

[FE o]

& il H b I A L B N

& MK NIRRT

& il B iR I A AR T REAE

[xfE i ]

xR A K R B PR R e R 2R

* i H R Al A N R B R
* il Ak A B AR B K 98 &

¢ © College of Shanghai Lausanne Hospitality Management 5




Quiz 1

B

PR, Wik, AL

URIE BB

BER: oAt

WA

ML FE A 2R R 2] A DX AT Rp 8 i B A X AR L 2 []
FRIORIBCE, I Had ik i H A e 4 b (0 50 5 ok — AR B iR
i H R, it S ARREACH — € K DTk -

2024. 3. 26
HHA
2 PRI

Xt KCM (3%
EXR

UJKCM1 oKCM2 MKCM3 oKCM4 oKCMS

REAR

N IR

Ch 4. JikiF# H gAMb #E

[FE o]

& JRIEARY A2 T AT AR R A
& RVEMY AL S TR ) 5 R ER
[xfE i ]

xR AR A D AT R 4 R A

N

BRFE 1S S

BT

PRI, PRV, SCRE R

URAE BB

BER: RIKAZK

WA

SRR SE R, S IRIE & 5 R B 55 . SR A
R MUBCOCCAIIE 272, &5 IRIFE R RS9 2, N
FHE R A R B GRORT 5, WAL AR A #vz AL
PRI S R

2024. 4. 2
N
2 BRIN

St KCM B35
EXR

UKCM1 oKCM2 UKCM3 oKCM4 oKCMS

REAZ

N IR

Ch 5. JiRiif H B BN & 3

[HE el

& il H AT BUE N T B

& il B U I 8 TR RE

[xfEmix ]

* e R I B EE A N b RO A ) )R R
it

* BURHLIG B E AR

BT

PR, Wik, Ak

RAE BB

BER: HUEHR

WA

A 3t T e SRR LR B AN 3t T URT A B 1 2 i 2R
B 73 AT 18, AR RS0 T AT 28 A REUR & B AN R 5
AIRRE, B2 AL B E R iR S At & 5T
BRFENRYE H A B B b g BB JE R S B A
PGS, kAR B BUN RN R A& E # AT RAE
il H B B SAZRAE I SUE, BRI A RE R

© College of Shanghai Lausanne Hospitality Management 6




g2l

C

S TUER,

2024. 4. 9.
FLH
2 BRIN

Xt KCM (3%
EXR

UJKCM1 oKCM2 oKCM3 oKCM4 oKCMS5

REAZ

Ch 6. Jikil H fHh 8 B 2

[E o]

& iU H A STP 84 SR IE (1) N I
& JiRE H BT 40 0 1 E R bR
& il B RS AL 3 R

[ %]

* i H RS Y E B PIB 5K

* iRl H R R 0 5%t

* i H Y GOE AL 32 BT

Quiz 2.

B

PR, Tk, Ak

URAE BB

BER: QR

WA

it T R A FEARD)Y 51 RS AR L
il H R R A Rt (8 5 AR e e %5, IR ARl H )

o Tl AR AT R KRS AN SUE R 5 54
ST B 5 2 RHRX T I RESE I, IR By H sty
PR RIFEN ) 2 MRS . SORRE & R Z M, smib 5 &
NS SR A e

2024. 4. 16
EYANE |
2 PRI

St KCM B35
EXR

UKCM1 oKCM2 UKCM3 oKCM4 UKCMS

REAR

N
Ch7. JEi
[FH el

& RIS BRI PR AT R

& iR H I E AL B E

& iR H S B RGO

[xfE i ]

*o BRI ) HEAHEZE

xR A B SRS R AT
RIS A S

i B AL P

BT

PR, PRV, ERE, SCRE R

URIE BB

BER: WAEGHRE

WA

LEESEbRER], 5 TSR BRI E SIUH . U BT,
SR A AR SR BT R FAC BRI B 4 . 5] 32
ARG B E TR S ASC G . b ERORBIROR
RIEAMBGE N T IR, R T2 NI Tk 7R 55
MIAWHR TR . W R BB AIHE, SR EAE TR S
NS AR, VLR Tk H s 20 E 2k

2024. 4. 23

St KCM B35

UJKCM1 oKCM2 MKCM3 oKCM4 oKCMS5

¢ © College of Shanghai Lausanne Hospitality Management 7




FEILH
2 PRI

#XAR

REAZ

AN

Ch8. iyt H [y Hh <2 3 & 2

[Eme]

& R AZIE G| PRk

& JRIFASIEK R

(A % ]

* sl P ORI S R S R

* RIFAOEFRIEE A IR H PR R ROC R

B

PRI, TRk, AL

RAE BB

BR: MEhFEKRE

WA

“RGHEARTF T AR, RHESD “PRIRIRNE T, SOREE R
Jo 2 S e i RV o ¥ S o AR A PR B (Y EE A .
RUIFAAGE RGRLE . AARRIERGERTHE T, 327t
EARHER T b 5T, 0 2 1 AR 5

2024. 4. 30
Em
2 PRI

St KCM B35
EXR

UKCM1 oKCM2 oKCM3 oKCM4 oKCMS

REAR

Quiz 3.

Ch9. Jikli H b o 5 22

[FE el

& EEHENE XS KENE

& iR H B S R\ IS N A R
& iRUE H 0 R B Y

[xfE i ]

* i H RS VPN A A S 4

* il H R SR S L R B

* i H RS A BN V2

BT

R, PHieTE

URAE BB

BER: PubkxRF

WA

WERFEARAE A SLPR . SRETEM R SEERMRRINRE T, K BT
B 5 “ATTRE” Mais, JURTEAE T MERFRN, 4
AR IR 2 I AN SR A, WA TR A3 P A 2 R )R
LI RESA T, BiaAEaitt i ROPMEERTR.

2024.5.7
B+—H
2 PRI

St KCM B35
EXR

UKCM1 oKCM2 UKCM3 oKCM4 oKCMS

REAZ

N IR

Ch10. Jifgdi H 1t 22 4 5 fa fLE 3

[FE o]

& iR AR R R LRI

& ik H R SE LI RR ORI S

& iRV H B fEALE B S B SR
[xfE i ]

| © College of Shanghai Lausanne Hospitality Management 8




iy F Rt 22 4 (0 T AR
* iRl H R E B A b
* TRIER H A3 E LA R 1 i

B

PR, Wik

BR: ZERHEN®

WA

i S B LE R A RN TR T AR R AL 2

o, Wikl 5 xR BB G . #0851 EARKRNAT
WA TS B P E 5L ARy A RBIMMEZ R —&, A
Wris SR E SR, RE. X AEMAE SR A d. FEE,
MBS KR, BT SO HMER OV RTRIIESR . SMEN
H5ATE .

2024. 5. 14
iy |
2 PRI

Xt KCM (3%
EXR

UJKCM1 oKCM2 MKCM3 oKCM4 oKCMS5

REAR

N IR

Chll. iV H B PH58 5

[FE o]

& RIFEBE R T LA

& RIEPAE IR VAL B A

& JRIEIE R G L

[xfE i ]

* iR IR BT IS I ()RR

xRV I AT E U S s R
xR RSN VT A PR P 2 A D IR

BT

HEE, PHieTE

BER: RIKAZK

WA

S A G SO A 2 RE AR PR R i TR A g HL B A e
NP B SERRE o, LU JE 75 1 05 AT A A B T 20 i
AEEEA N R AR g R S AR TR I 75K o [RII, #0 t mT Llod id
XL AR P 5 AL R A B AR AN (R 285 5 B HLAR I SR T e AR
KA AL S8 ST I AT A58 2 A 50 o [ A G 97 2 JE AR P A ik
J5 I X, 3 o RO B SR K

2024. 5. 21
F+=H
2 PRI

St KCM B35
EXR

oKCM1 UKCM2 oKCM3 UKCM4 oKCMS

REAZ

Quiz 4.

Chl2. Jiiis H B A e sk

[FE el

& iRV H B AR PR A AT 1

& iU E A A]E AR AR AT B B AL SRR AR
[xfE i ]

xR H R R R AR ) 3 SRR

xRl H R R e AR 1) RICT AR AY

R E RN

¢ © College of Shanghai Lausanne Hospitality Management




B

PRI, Wik, SCIAE T

RAE BB

BR: e CEERE

WA

IR AR F A A P S RELR, A2 B0 5% M5 i e
N3P KSR B R, T B S8 AU 78 56t 25 28 D
PRJ5 T ABARR St 32 L B B R, 1 92
[ = SCIE R, ZE BRSO N RAIRSS I “ AL A 7

2024. 5. 28
FAUUE
2 PRI

Xt KCM (3%
EXR

oKCM1 UKCM2 UKCM3 oKCM4 oKCMS5

REAR

NHJEIR

Ch13. iy AR i F % Jee )i 45 A Bk ik
[Eme]

& iR H bR LS 1 A

& iR F R Ll R A AR AR 5
& iR AR i ) R AR
A % ]

* iRl H AL A QR B 70 R A

* iy H R3OS R T AT Bl

BT

PHEE, VAT

RAE BB

BER: RIKAE

WA

I A H s AR, RN T R R i b
KA TG BET5 T AT B AR SE R, LA Bt »
T A 5 AU Q13 4 ] 2% b g 5 [ R ik 3 SCH K
WEEIE S, DR R E ., RT3, RS
TR 7 bR JE RS A R R

2024. 6. 4
+FH
2 1RHf

St KCM B35
EXR

LOKCM1 UKCM2 oKCM3 UKCM4 UAKCMS

REAZ

Ch 14. JiE¥F H () o] Fpa ik e

[FE o]

& ikl H BT RS R R I H AR 2

& JiRVEH Rk

[xfE i ]

xR ERIE E R R IR B R R B AR AP R 2R I A
AN

*o iRl AT R R e L ) AR T AR

VB I SR

[HE el

& BRI

& RERMETAE

[xfE i ]

xRS SO TR E 1 B R ) 4 BT e ) AR
WRARHEIR AN IRIE H 2SR 2 RIS U B S

BT

PRI, Wik, RS ERENTE

¢ © College of Shanghai Lausanne Hospitality Management 10




BR: AR S TUE

WA

R R T H AR SRR B YR . ST R SR

BRFE BB PIEEE LA, WA T el k. gk
TR 2 [ VIR R, ML IER R EEN . RS K
JER, BEFERMAH I ANE, T E 57 S T
BRYIAIE . WARETR. I RENAT N IR
WYL A5 Bss .
WP A B
PR RS AR B 5 =4
KCM | GLO
gge | DA L | | | wmmwe | /
5 el RETR
KCMI1 | GLO3.1 10% 5% 15%
KCM2 | GLO4.2 5% 5%
GLO1.3 5% 5%
KCM3
GLO2.2 10% 10%
KCM4 | GLO1.1 40% 40%
GLO1.2 5% 5%
KCM5
GLO14 20% 20%
JS¥iY 4 20% 15% | 5% 60% 100%

P 5.
PR EAR: ANIUEG ) BRI R R 274 D0 T H A0 s R 18 0 TRR R F) S 48 R

224k Quiz | ZHHES 4 )8, Quiz 2 ZZHHESS 7 A, Quiz 3 ZHEESS 10 A, Quiz 4 HHES

=

P A2: JeHf B HIH RO 5T

WPEE R e — A RERIEIRNE H A3 AT =10 4 -
i i e 0 PR 9 O AT A0 AT 5
(4) FRHARRATERIE, g, SR, SO
BRI EER: 15 0B/ N ROR

bk B KRN AR

(1) TR SAH;

(3) KBNS R REAT LEAL BT 5

(2) iH#

Gapa:E
PRI HE HMESF

FERGAEIRAEML ORI S e, FEAMESTEMT, MR )7 RIER. &2, | 90-100
RER H AN [R] D ok [ LT 56
FEARALIRAE NV ZER I S TE B, FEAME S FEATEING, Aok 17 LK) 7 2R FE AR IEAA 80-90
FEAREH,
AR ER, R TE R, FEAE AN, o il 7 AN IE 70-80
. ARG,
ABEFEIRAEML R, R I 5E B, FEAME & ANEMT, ASEe] g L0 A& B R 60-70

: » © College of Shanghai Lausanne Hospitality Management 11




R

WFF03: WFE
WP EAR: ARSI (S B IR, 8 . SO R OHR S, SRR H s A
Sl R R 0 i D 0 M TR R B B R I, TS WL R
FY B, o i D M R

ERAH, WER X

TR briE:
s | E | BAEEXR
TAHERMTAES| 10 | BXFEADT 5000 F, MAFRFEISSOAE, FEARMERE
I3 %5,
SCHR BRI RE 10 | SCHRBUEEAE J19m, MG, A SCCHRBUR A bR, HAEIERRLE
B, Be5IHULSZRRAISIHE B ST BT A 1 .
HELESFA | 10 | GeAERBIF AT R 28GR, Hae B TARI A, seH ERE
[ TR
BH®REMINEG | 50 | EMEAREIINMELE, k@ T 7L o iritst, 518
S5 1EH#
TEHfR A T AR URER S AR 5B o b At 92 0732
SEA VR SCEDR SERARENR, AT TSR a S
WO AZE | 10 | WICRAIER, WY, RIUER, G, M,
163 NBNEFRTEH
WIS 10 | WX ERE RSO KR .
Bt 100
HAh:

Lo R B ) 8 B T TR A ST e B2 A, MR B ROR A N 204 B JF AR IR AR 4
FRIAEITHE . #ANZIAE 7055 8%, SN, AT RESmER.

2. ZEAEWRSRIKT 60 4,

75 LA E 76 B [ TIRFE 22 2T

2
BRI EBA N
4 gg ) 2z, ) 2z,
(240 (B4 (%4
H: H: FI:

¢ © College of Shanghai Lausanne Hospitality Management 12




© College of Shanghai Lausanne Hospitality Management

13



L 9 7% 5% A [ 5 B b

COLLEGE OF SHANGHAI LAUSANNE HOSPITALITY MANAGEMENT

Course Syllabus

REAH

Course Code: 623510280
BERE : 623510280

Object Oriented Programming

H X KRB FiRit

2024-02



Contact Information B Z A X

Instructor Name | Hu Rong

Bm# HE

Title Assistant Professor
ERFRER{ Bl#E

Department Business Information College
BB BEERFER

Email Hurong8@163.com

B R

Course Introduction RN F

Course Name

Object Oriented Programming

RERR TH B X SRIEFiR 1T

Credit 2

F5

Department College of Shanghai Lausanne Hospitality Management
FriRFEBR LR REEERFR

Related Course Basic Computer Application

HXRRE T EALN A &t

Classroom Hours | 30

BREt

Semester 2

F1

Main Textbook | ¢ hon FERFRI R (24 )) , BEHEHIR
EEHM

, X, 3Lk, ERXPE , ISBN : 9787040471700

Course Description iR #iR

1
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REHZUBRFRUTEARLENE , ET Python EFUFAEZEITENEFRITH
EXRENMEZ. BIRERZY , £FENUTENEFRITE-—IREN, 2ENTHE
NEBUENBHFRIT TREFENM ; TRASERVNEEEFRITRENEM L, THN
EERFFRNERAFRENGZ , AARITNARITENRENELRED, ERHER L,
U2EFRIGIRENTH , RERERGNGE,

BFRITR-TREMEEFBENEN  EXFEACERNEREFRINESEENE
Mt ZOFMAZRRE , EHEN LD FERBRFNRENE,

Course Objective IRTE B #5

BEARENFEY  EEFLEEBER Python WEEER (@ SRAERE. RBEAE
) , REGEZ A Python ZEAF, NERBURSIR, ntd. FH, KREFEFIHRERE
MBRFIRES K, A FEFMUERBAKERRB , REEE Python D&, BHREH,
RBRITURRWRITSER , REERAFHERLE , BREMEM Python BRE XA,
B TR _BSIXM4EREE , TH Python BFMEREGE | TH# Python BN KREFIRIT
B | FENEFZENRBMRAESRERERR.

EHFENMZEITREF , NEDKE Python EEHME , NREE, ZREWA DK
B, RIRBREB, HXMNEEERANER , MAZARFRITHTENRE , BHKN
ZRE, AFRABENBRTREREAREN —NEEHFES.

ERRAMANHAZLES , BARBRBEAERFED P, BIRRES Python W& |
BFEERFEMO=N , BFZENEAREE, BEFRITEETENEBIE K A¥EESF
JRENER , BREBCTENZEITE, B, FEZFE-LANTE , EXNEZ
ZIMSETHRHTE | BFREAKSERH,

Teaching Method # % 5 3%
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FREFEXARERFNXBHFZRHHZLR. Hb , REHZFAEESALMR
EHFTE  RRYFEXAZTR R, IRERIMNDAZFIE

R®. REHZF. RERTF
%o

Course Schedule i#&2it3xl

Date Topic Classroom Hours
A 1 et
2-28-2024 iR Python B3 (1) 2
3-6-2024 MR Python &S (2) 2
3-13-2024 ) 2
3-20-2024 BEABERE (1) 2
3-27-2024 BEARBIERE (2) 2
4-3-2024 AL 2
4-10-2024 BRFWIEHEEE (1) 2
4-17-2024 BRFWIEHIEHE (2) 2
4-24-2024 AL 2
5-1-2024 BB 2
5-8-2024 BRER (1) 2
5-15-2024 BREL (2) 2
5-22-2024 X 2
5.29-2024 AETIERR (1) 2
6-5-2024 ) 2
Total
o 30
Grading Criteria T 545
Grading will be based on the following:
BETUTHRETED :
20%
Performance (Attendance Check) S BTFRIL ( EE )
s 309
Interim Exam B &1z o
e 509
Final Exam HiZR &z o
. 100%
Total E.it °

”— © College of Shanghai Lausanne Hospitality Management




Note: The final exam is a closed-book exam..

FIE  FRELRIKRZ AR B

Bibliography % 3 ik

(1) {Python&iE MAITEIEE) , ARBBEBEEBRYE , [RIRER-SEH ( Eric
Matthes ) & , ISBN : 9787115428028;

(2) (Python mEEMNZEREIT B KL ( MR ) Y , KFIKBHMRAE , X5
&, ISBN : 9787517067146 ;

(3) (ZEE®AIIZEI Python (F 2R ) ) , BEXRELHRE , NFAE F
ISBN : 9787302514084 ;

(4) (KA Python #HITHREDH) , MM Il HiR#E , Wes Mckinney & |, fR8—
%, ISBN : 9787111602702

Webliography W 4& % ¥
REFEFEEBEFIZITEAM ( python )

Prepared: %Reviewed: Ap ’ﬂf %7 ’#{) 'ﬁ' —@ ;j{)

Date: 14, Feb,2024
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COLLEGE OF SHANGHAI LAUSANNE HOSPITALITY MANAGEMENT
SHANGHAI BUSINESS SCHOOL

COURSE OUTLINE

Academic Writing

Course Code: 653510200

2024-02



Course Code: 653510200

Course Name: Academic Writing
Instructor Name: YiBu

Title : Lecturer

Email : buyi@sbs.edu.cn
Department : SBS/SLH/EHL
Credit Points: 1

Classroom Hours : 15

Course Classification:  Specialised Course
Semester: Spring semester 2023-2024

Target Audiences : Class 221, Hospitality Management (Chinese-foreign cooperative

education); Class 221, E-Commerce (Chinese-foreign cooperative

education)
Prerequisite: /
Main Textbook : PPT slides and Reading package
References: Arosteguy, K. O., Bright, A., & Rinard, B. J. (2019). 4 Student’s Guide to

Academic and Professional Writing in Education. Teachers
College Press.
Braun, V., & Clarke, V. (2006). Using thematic analysis in psychology.
Qualitative Research in Psychology, 3(2), 77-101.
https://doi.org/10.1191/1478088706qp0630a
Nunkoo, R. (2018). Handbook of Research Methods for Tourism and
Hospitality Management. Edward Elgar Publishing.
Silvia, P. J. (2019). How to Write a Lot: A Practical Guide to Productive
Academic Writing (2nd ed.). American Psychological Association.
http://www.jstor.org/stable/j.ctvlchrsg5
Wallace, M., & Wray, A. (2011). Critical reading and writing for
postgraduates. 2nd ed. In Sage eBooks.
https://orca.cardiff.ac.uk/12032/
Drop-in Hours and 8:30-16:00 on Wednesday and Thursday in Room 306C, Main Building,
Location : Caobao Campus;

Online by email on workday

Principles :

The content and design of the subject must align with China's educational laws and regulations. The
subject should adopt a strategic mindset that is oriented towards modernization, global perspectives,
and future trends. By integrating contemporary concepts, methodologies, and technologies, the subject

aims to equip students with the necessary skills and knowledge to thrive in a dynamically evolving

’ College of Shanghai Lausanne Hospitality Management



world. A paramount focus of the subject lies in nurturing students' innovative spirit and fostering their
creative abilities. Through immersive and interactive learning experiences, students will be encouraged

to think critically, solve problems, explore new ideas, and develop their own unique perspectives.

Academic Integrity:

Each student must pursue his or her academic goals honestly and be personally accountable for all
submitted work. This means acting and working honestly, transparently, and ethically in every
assignment and every interaction with a peer, professor, or research participant to support our
community of academic excellence. Any academic misconducts, like cheating and plagiarism, are
dishonest and will result in a failing grade on the paper or assignment and possibly other disciplinary

actions.

Course Description:

Embarking on the journey of academic writing involves meticulous preparation and a clear

understanding of the task at hand. From comprehending the brief to conducting thorough research

and structuring your arguments, each step is crucial for crafting a compelling writing. This series

will guide you through the essential phases of academic writing, ensuring that your final piece is

not only well-argued but also engaging and coherent.

This course enhances students' ability to produce clear, well-argued, and academically structured

essays and research papers. Emphasizing critical thinking, coherence, and the nuances of tone, the

curriculum guides participants from drafting stages through to polished final drafts, suitable for

academic audiences across disciplines.

The content covers the following topics:

e Introduction to Academic Writing: Understanding the principles of academic integrity and the
importance of citation and referencing.

e  Essay Structure: Detailed examination of standard essay formats, including introduction,
thesis statements, body paragraphs, and conclusions.

e  Research Skills: Techniques for effective research, including the use of databases, evaluating
sources, and integrating research through summarizing, paraphrasing, and quoting.

e  Argumentation and Analysis: Building arguments, critical thinking, and analysis skills;
learning to support claims with evidence.

e Revising and Editing: Strategies for revising drafts, focusing on clarity, style, grammar, and
punctuation.

e  Writing Different Types of Academic Papers: Overview of various types of academic writing
such as comparative essays, literature reviews.

o  Academic Writing for English Language Learners: Special focus on challenges faced by non-
native speakers, including sentence structure.

Course Learning Objectives:

On successful completion of this course, students should acquire (Knowledge, Competency,
Mindset-KCM):

KCM | Description

KCMI | Grasp the essential concepts and theories of academic writing.
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Students will understand the foundational principles of academic writing, including structure,

style, and the conventions of academic discourse within various scholarly communities.

Be able to analyze and critically evaluate sources and arguments.
KCM2 Learners will develop the ability to critically assess the quality and relevance of different
sources and construct well-supported arguments. This includes the competency to differentiate

between various types of evidence and to employ them effectively within their writing.

Understand the importance of revision and feedback in the writing process.
KCM3 Students will appreciate the iterative nature of writing, recognizing the value of revising and
refining their work based on feedback. This mindset encourages viewing criticism as a

constructive part of personal and academic growth.

Develop proficiency in research methodologies.
KCMA4 Competency in navigating academic databases, effectively utilizing search tools, and
appropriately integrating research findings into one's own writing will be achieved. This

includes mastering citation formats and avoiding plagiarism.

Cultivate a scholarly tone and ethical writing practices.
KCMS Students will adopt a mindset that respects academic integrity and understands the ethical
implications of their writing practices. This includes adhering to standards of honesty and

clarity, as well as engaging respectfully with differing viewpoints.

Contribution to graduate attributes:

This subject develops an understanding of the critical skills necessary for effective communication
in academic and professional settings. Through rigorous training in academic writing, research,
and critical analysis, students learn to articulate complex ideas clearly and persuasively. The
course emphasizes the importance of ethical scholarship, fostering a commitment to academic
integrity and the responsible use of information. It also enhances analytical thinking, enabling
students to tackle complex problems with a structured approach and evidence-based reasoning.
Additionally, by encouraging iterative revision and feedback, the course cultivates resilience and
adaptability, qualities essential for continuous personal and professional development.

This curriculum not only prepares students for academic success but also equips them with
competencies valuable in diverse professional environments, ensuring they are well-rounded

graduates ready to contribute effectively in their chosen fields.

Program Competency& Learning Objectives:

SLH Graduate Global Learning Goals Global learning objectives
] Related KCM
Attributes (LGs) (GLOs)
PROBLEM Our graduates propose KCM1,
) ] . 1.1 Gather and evaluate
SOLVING datadriven, innovative, L . KCM
. . appropriate information
and pragmatic solutions 3. KCM4
in service and 1.2 Analyze approaches and KCM2
hospitality business strategies
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1.3 Presentation skills and

.. KCM4
expressivity
KCM1,
KCM
contexts. " -
1.4 Writing ability 2, KCM3,
KCM4,
KCM5
. KCM2,
2.1 Communicate across
Our graduates are . KCM
) ) audiences
proactive and effective 3. KCM4
communicators, 2.2 Contribute to and lead
KCM4
LEADERSHIP collaborators and teams
managers across diverse | 2.3 Organize and Talent KCM
audiences and management 3. KCM4
organizations. ) L KCM
2.4 Make appropriate decisions
2. KCM4
3.1 Understand hospitality KCM
culture 1. KCM3
3.2 Act with adaptability and KCM
Our graduates leverage .
. agility 3. KCM5
human value to deliver
HOSPITALITY KCM2,

refined services in )
. o 3.3 Treat people with courtesy | KCM
diverse situations.

4, KCM5
3.4 Empathy and active
. . KCM1
listening skills
. KCM
4.1 Be curious
1, KCM3
4.2 Critical and innovative KCM
. thinking 1, KCM3
Our graduates cultivate — —
LIFELONG : 4.3 Digital thinking and KCM
a commitment for ] )
LEARNING . . technological literacy 3. KCM4
lifelong learning.
KCMI1,
. .. KCM3,
4.4 International Vision
KCM
4, KCM5

Teaching & Learning Strategy:

1. Lecture

Lectures form the backbone of content delivery in this course, where key concepts of academic
writing are introduced. Each lecture is designed to provide a thorough understanding of different
aspects of writing, from structure and style to research and citation. Lectures will often include
examples of successful writing and common pitfalls to avoid. The use of multimedia
presentations, real-world examples, and excerpts from academic texts will be employed to

4 —
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illustrate points clearly and engagingly.

2. In-class Engagement

Active learning is encouraged through various in-class activities such as peer reviews, group
discussions, and workshops focusing on drafting and revising texts. These sessions are designed to
foster collaborative learning and critical thinking, allowing students to apply lecture concepts in
practice. Feedback sessions are integrated, where students can receive immediate guidance from
the instructor and peers, enhancing their learning through practical engagement.

3. In-class Tests

Periodic in-class tests are administered to assess understanding and retention of the material
covered. These may include short answer questions, structured essays, or practical exercises like
creating an annotated bibliography or outlining a research paper. These assessments help reinforce
learning and provide a benchmark for both students and instructors on the progress being made.

4. Personal Assignment

Students are required to complete a writing assignment throughout the course, culminating in a
significant research thesis. This assignment is a critical for students to demonstrate their ability to
apply theoretical knowledge practically. The Assignment is structured to progress in complexity
and depth, starting from basic essay writing to a research proposal, allowing students to build their
skills incrementally.

This teaching and learning strategy is designed to ensure that students not only understand the
theoretical underpinnings of academic writing but also gain ample practical experience in applying
these principles, thus preparing them for academic success and professional pursuits that require
strong writing capabilities.

Course Content & Teaching Schedules:

Content and Progression by weeks

2024.3.4 | Supporting
Week 2 to KCM MKCM1 MKCM2 MKCM3 MKCM4 MKCMS5
3 credit Topics Lecture Topic : A Brief Session On Essay Writing
hours [Key pointe]

€ Understanding the Essay Brief

€ Structuring Your Essay

€ Essay Components and Word Allocation

€ Reflecting on Your Essay Plan

€ A Framework of Your Essay

€ Introductions and Conclusions

€ Planning and Timing

[Difficult point* ]
*  Structuring Essays
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Developing Essay Arguments
Dealing with counter arguments
Writing a Paragraph

Linking Words and Phrases
Effective Titles and Final Thoughts

Tutorial Topic : exercises practice
10 minutes, Discussion about the essay:

* % ot % %

a) How to write an essay well.
b) How to allocate an essay word account.
¢) How to plan the timing of an assignment
In-class test : evaluation
45 minutes, two tasks about academic writing:
a) Write an essay in class (25 minutes)

b) Write peer review assay in class (20 minutes)

Choose the teaching methods listed in “Teaching & Learning

Teaching , . . . .
Methods Strate.gy , for example, dynamic and interactive lecture, in-class
exercises and test.
Elements :
Pursuit of Excellence: Striving for clarity, precision, and
persuasiveness in writing.
Awareness of Rules: Recognizing and adhering to academic writing
conventions and ethical guidelines.
Value Contents :
Developing Original Arguments: Guide students through exercises
that involve creating unique thesis statements and supporting them
with original analysis, demonstrating how this not only adheres to
ethical standards but also enhances the quality of their work.
2024311 | Supporting MKCM1 MKCM2 MKCM3 MKCM4 MKCMS
Week 3 to KCM
3 credit Topics Lecture Topic : Academic resource to search
hours [Key pointe]

€ Chinese Academic Resource

€ International Academic Resource (for Business or
Management)

Boolean Search

Evaluate a journal quality

Citation and References

L 2K 2R 2R 4

Bibliography formats of Business or Management research

[ Difficult point* ]
*  How to apply with “&1” CNKI?
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Google Scholar

Business Source Complete (EBSCOhost)
Scopus

Web of Science

JSTOR

ProQuest Business Collection

Emerald Insight

Institutional Repositories

Academic Conferences and Events
SSCI, SCI and CSSCI

GB/T, APA, Chicago Style, IEEE, Harvard and Vancouver
Style

L b b b b . b 2 S

Tutorial Topic : exercises practice
10 minutes, Discussion about References:
a) Did you refer to some external literature in your
assignments?
b) If so, how did you approach finding these references?
¢) How to plan the timing of an assignment

In-class Interaction : Tips — easy to go
15 minutes, information sharing about References and Citations

Lecture Topic : The framework of a dissertation/thesis
[Key pointe]
€ Components of a Dissertation
€4 Common components include the title page, abstract,
acknowledgments, table of contents, introduction, literature
review, methodology, results, discussion, conclusion,
references, and appendices.

[Difficult pointx ]
*  Abstract
*  Statement of Originality
*  Acknowledgement of Published and Unpublished Papers
Included in the Thesis

Tutorial Topic : external resource
10 minutes, Sharing and Discussion about Academic
Phrasebank

Teaching

Lecture, in-class discussion and interactive answer questions with
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Methods

multiple media methods

Value

Elements :

Integrity: Upholding honesty and accuracy in academic research
and writing.

Sense of Responsibility: Ensuring the reliability of information
shared within academic and public domains.

Awareness of Rules: Understanding and applying correct research
methodologies and citation rules.

Innovative Mindset: Encouraging creativity while respecting the
intellectual property of others.

Pursuit of Excellence: Committing to high standards in academic
research and documentation.

Spirit of Exploration: Fostering a curiosity that drives original and
impactful research.

Contents :

Workshops on Citation Styles and Research Tools: Conduct
practical workshops on using various citation styles (e.g., APA,
Chicago, IEEE) and how to utilize academic databases effectively
(like Google Scholar, CNKI, JSTOR). This would include hands-on
exercises in crafting proper bibliographies and citation lists.

2024.3.18
Week 4

3 credit
hours

Supporting
to KCM

MKCM1 MKCM2 MKCM3 MKCM4 MKCMS5

Topics

Lecture Topic : The Literature Review and Hypothesis
[Key pointe]

Coming up with a Research Idea

Time Refine Structure

What is the Literature Review

Synthesising not Summarising

Overall Goal of Literature Review

Developing a Literature Data Base

The funnel, upside down triangle/ pyramid approach

L 2K ZRK 2K 2R 2R 2R 2R 4

Identifying the research gap sets the foundation for your

research project

2

Formulating research questions, propositions and hypotheses

[Difficult point* ]

Identify the Problem
Identifying Knowledge Gap
Identify common & differences
Synthesise these information

L b P b

Analysing the Literature
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Relationships Between Variables
Organisation of the Literature Review Document
Research Propositions and Hypotheses

L . i

Writing hypotheses

Tutorial Topic : Academic Writing Tips
30 minutes, Discussion about the Academic Writing

15 Research Integrity Issues

In-class test : evaluation

30 minutes, a test about references style

Teaching
Methods

Choose the teaching methods listed in “Teaching & Learning
Strategy”, for example, dynamic and interactive lecture, in-class

exercises and test.

Value

Elements :

Integrity: Committing to accurate representation and interpretation
of research findings.

Sense of Responsibility: Recognizing the impact of one's research
on the field and broader society.

Awareness of Rules: Adhering to academic standards in research
design and reporting.

Innovative Mindset: Nurturing creativity within the bounds of
ethical research practices.

Pursuit of Excellence: Striving for thoroughness and accuracy in
reviewing literature and formulating hypotheses.

Spirit of Exploration: Encouraging curiosity and a desire to fill
knowledge gaps responsibly.

Contents :

Integrity in Literature Reviews: Discuss the ethical implications of
conducting a literature review, emphasizing the importance of honest
citation, avoiding plagiarism, and the misrepresentation of research.
Use examples where lack of integrity led to research retractions and
loss of credibility.

Workshops on Identifying Research Gaps: Conduct interactive
workshops focusing on how to ethically identify research gaps and
formulate research questions. Emphasize the importance of not
distorting existing research to fit personal hypotheses.

Group Activities on Formulating Hypotheses: Guide students
through group activities that involve crafting hypotheses based on
synthesized literature findings. Focus on the ethical responsibility to
formulate testable, clear, and unbiased hypotheses.
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2024.3.25
Week 5

3 credit
hours

Supporting
to KCM

MKCM1 MKCM2 MKCM3 MKCM4 MKCMS5

Topics

Lecture Topic : Research Methodology and
Discussion/Implication

[Key pointe]
Variables
Types of Academic Research
Qualitative Research: Interview Method
Open-Ended Interviews
Semi-Structured Interviews
Quantitative Research: Survey Method
Data Analysis and Findings

L 2R JRK 2K 2R 2R 2R 2R 2

Discussion and Implication

[Difficult point ]
Understanding and Defining Variables

*

Interview Method
Survey Method
Analysis Data

* % ot

Tutorial Topic : exercises practice

30 minutes, practice variables conceptual modeling

Teaching
Methods

Lecture, in-class discussion and interactive answer questions with
multiple media methods with multiple media teaching approaches

Value

Elements :

Integrity: Ensuring honest and transparent reporting of research
methods and findings.

Sense of Responsibility: Considering the consequences of research
outcomes on both academic fields and societal issues.

Awareness of Rules: Adhering to methodological rigor and ethical
guidelines in conducting research.

Innovative Mindset: Encouraging innovative approaches within the
ethical boundaries of academic research.

Pursuit of Excellence: Aiming for high-quality research that
contributes valuable insights to the field.

Spirit of Exploration: Maintaining curiosity while responsibly

exploring and addressing research questions.

Contents :
Workshop on Variables and Data Integrity: Conduct a workshop
to teach students how to handle data with integrity, emphasizing

accurate data collection, processing, and analysis. Explore how the
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misuse of data can lead to incorrect conclusions and potentially
harmful implications.

2023.4.1
Week 6

3 credit
hours

Supporting
to KCM

MKCM1 MKCM2 MKCM3 MKCM4 MKCMS5

Topics

Lecture Topic : Writing a Compelling Thesis Proposal
[Key pointe]

The Detailed Steps of Writing a Thesis Proposal

Identifying Your Research Topic

Developing a Research Question

Conducting a Thorough Literature Review

Designing Your Research Methodology

Outlining Your Research Plan

Addressing Ethical Considerations

L 2R 2R 2K 2R 2R 2R 2R 2

The Thesis Proposal Report Needs to Contain Specific Content

[Difficult point* ]
*  Structuring Your Thesis Proposal
Crafting a Compelling Proposal
Submitting and Following Up

* % ot

Expected Results

Tutorial Topic : Rubrics of an assignment
30 minutes, briefly go through the requirements

Teaching
Methods

Lecture, in-class discussion and interactive answer questions with

multiple media methods with multiple media teaching approaches

Value

Elements :

Integrity: Upholding honesty and transparency throughout the
research proposal process.

Sense of Responsibility: Acknowledging the impact of research on
both the academic community and society at large.

Awareness of Rules: Adhering to academic and ethical guidelines
in proposal writing.

Innovative Mindset: Encouraging creativity within the bounds of
ethical and methodological standards.

Pursuit of Excellence: Striving for clarity, precision, and
persuasiveness in presenting research ideas.

Spirit of Exploration: Cultivating a thoughtful approach to

exploring new ideas while considering ethical implications.

Contents :
Principles of Ethical Research Proposals: Begin with a discussion

on the importance of integrity in drafting a thesis proposal,

11
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emphasizing the ethical considerations that must guide every step of
the research, from topic selection to methodology design.

Group Activity on Crafting Proposals: Facilitate a group activity
where students critique each other’s draft proposals with an
emphasis on ethical considerations and adherence to academic
standards. This peer review process helps reinforce the importance
of constructive feedback and ethical scholarship.

Discussion on the Role of a Researcher: Engage students in a
conversation about the broader responsibilities of a researcher,
including the obligation to contribute knowledge that is not only
useful but also ethically gathered and reported.

Assessment:
Assessment Tools Total
Regular Scores
KeM GLO In-class In-class | Research
Attendance | Engagement

Test 1 Test 2 Proposal
GLOL1.1 1% 0.5% 1% 1% 5% 8.5%
KCM1 GLO1.2 1% 0.5% 1% 1% 5% 8.5%
GLO1.3 0.5% 1% 1% 5% 7.5%
GLO1.4 0.5% 1% 1% 5% 7.5%
GLO2.1 1% 0.5% 1% 1% 5% 8.5%
KCM2 GLO2.2 0.5% 0.5%
GLO2.3 0.5% 0.5%
GLO2.4 1% 0.5% 1% 1% 5% 8.5%
GLO3.1 0.5% 5% 5.5%
KCM3 GLO3.2 1% 0.5% 1% 1% 3.5%
GLO3.3 0.5% 0.5%
GLO3 4 1% 0.5% 1.5%
GLOA4.1 0.5% 0.5% 1%
KCMA4 GLO4.2 0.5% 0.5% 1% 1% 5% 8%
GLO4.3 0.5% 0.5% 1%
GLO4.4 0.5% 0.5% 1%
GLO1.4 0.5% 0.5% 0.5% 0.5% 5% 7%
KCMS GLO2.1 0.5% 0.5% 0.5% 0.5% 5% 7%
GLO3.1 0.5% 0.5% 0.5% 0.5% 5% 7%
GLO4 .4 0.5% 0.5% 0.5% 0.5% 5% 7%
Total 10% 10% 10% 10% 60% 100%

Assessment Tool 1: Attendance
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Satisfactory attendance is a requirement for the successful completion of this program. Attendance
means arriving on time and staying until the class finishes. Students are expected to attend a
minimum of 70% of all classes; otherwise they are not allowed to take the exam.

This course is completed within 15 credit hours over 5 weeks, therefore attendance each week is
worth 2 marks.

Assessment Tool2: Engagement

In our Academic Writing course, it prioritise creating an engaging and interactive learning
environment that stimulates students' intellectual curiosity and fosters a deep appreciation for the
craft of writing. It encourage active participation through diverse classroom activities, including
peer reviews, collaborative writing sessions, and in-depth discussions on varied writing techniques
and methodologies. This approach not only enhances the learning experience but also ensures that
students are actively involved in shaping their skills and knowledge.

To facilitate meaningful engagement, this course incorporates real-world examples, case studies,
and contemporary research challenges that resonate with students' academic and professional
interests. By aligning the course content with these interests, it aims to make the learning process
more relevant and dynamic. Additionally, it utilises digital tools and platforms to support and
extend learning opportunities, allowing students to engage with the material and with each other
both inside and outside the classroom.

Our commitment to engagement in the Academic Writing course is designed to empower students
to take ownership of their learning journey, encouraging them to explore, question, and apply their
knowledge in ways that are both personally and academically enriching. This active and
participatory approach helps students develop a robust set of writing and research skills, equipping
them to succeed in their academic endeavors and beyond.

This course is completed within 15 credit hours over 5 weeks, therefore, engagement each week is
worth 2 marks.

Assessment Tool3: In-class Test 1

Directions:

For this part,you are allowed 30 minutes to write an essay that begins with the sentence
"With their valuable skills and experience, elderly people can continue to make significant
contributions to society.” You can make comments, cite examples or use your personal
experiences to develop your essay. You should write at least 150 words but no more than
200words (not including the sentence given)

AND

Please write a feedback evaluation for the essay in your hands within 20 minutes, based on
the methods, considerations, and tips learned in today's class on how to write an essay. Pay
attention to the logic, organization, and expression of your evaluation.

Objectives: The aim is for students to demonstrate their ability to construct a well-organized
essay on a given topic, apply critical analysis, and engage in the peer review process to provide
constructive feedback. This exercise will assess their writing skills, adherence to academic
integrity, and ability to incorporate and provide meaningful critiques, fostering collaborative
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learning and reflective improvement.

Length: At least 150 words each.

Grading Criteria :

1. Quality of Feedback (5 marks)

Relevance and Accuracy (2 marks)

Full Credit: Feedback directly addresses key aspects of the essay, such as thesis strength,
argument logic, and evidence relevance; critiques are factually accurate and clearly related to the
essay's content.

Partial Credit: Feedback is generally relevant but may include minor inaccuracies or fail to
connect clearly with specific parts of the essay.

No Credit: Feedback is off-topic, inaccurate, or irrelevant to the essay's arguments or content.
Depth of Critique (2 marks)

Full Credit: Provides a detailed analysis of essay structure, argumentation, and evidence use;
identifies both strengths and weaknesses with specific examples.

Partial Credit: Critique addresses the essay's structure or argumentation but lacks detail or specific
examples; may focus only on positives or negatives.

No Credit: Superficial or generic critique with no detailed analysis or specific feedback.
Suggestions for Improvement (1 mark)

Full Credit: Offers specific, actionable suggestions that would clearly improve the essay’s
coherence, persuasiveness, or readability.

Partial Credit: Suggestions are provided but are either too vague or marginally beneficial.

No Credit: No suggestions or irrelevant/impractical suggestions.

2. Engagement and Professionalism in Delivery (5 marks)

Engagement in the Process (2.5 marks)

Full Credit: Demonstrates a committed and thoughtful engagement, thoroughly reviewing the
peer's work and spending adequate time on the review process.

Partial Credit: Shows a moderate level of engagement, with some attention to detail but perhaps
rushed or incomplete in parts.

No Credit: Minimal or no engagement evident, with a cursory review that overlooks significant
aspects of the essay.

Professionalism and Respectfulness (2.5 marks)

Full Credit: Feedback is communicated respectfully and constructively, maintaining a professional
tone that fosters a positive collaborative environment.

Partial Credit: Generally respectful and professional but may include moments of unconstructive
criticism or slight lapses in maintaining a completely professional tone.

No Credit: Feedback is disrespectful, overly critical without constructiveness, or communicated in

an unprofessional manner.

Assessment Tool4: In-class Test 2

(1) Based on the background of marketing science applied to research in the tourism
industry, assume that you are required to write an academic article on the impact of the use
of digital platforms on hotel guests.

a. Please list the search keywords you will use (0.5 marks)
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b. Write the name of the database you are using (0.5 marks)

C. Write a search formula using Boolean operators (1 mark)

d. Please follow the GB/T (7714-2015) reference format and write a reference list. The
number of references in the reference list should be at least 10 relevant articles (3 marks)

(2) Suppose you now need to write an academic article about Al technology, applications and
Al empowered devices used in hospitality service creation and delivery. You will use
keywords to search in relevant databases.

a. Please list the search keywords you are using (0.5 marks)

b. Write the name of the database you are using (0.5 marks)

c. Write a formula for the search using Boolean operators (1 mark)

d. Please follow the APA reference format and write a reference list. The number of
references in the reference list should be at least 10 relevant articles (3 marks)

Objectives: The purpose of this in-class test is to evaluate students' abilities to conduct scholarly
research effectively. Students will demonstrate their skills in identifying relevant keywords,
selecting appropriate academic databases, constructing precise search strategies using Boolean
operators, and compiling well-organized reference lists following specific citation formats. The
test is divided into two parts: one focusing on the impact of digital platforms in the tourism
industry and the other on Al technology in hospitality services. These exercises aim to assess the
students' proficiency in navigating academic resources, their understanding of research
methodologies, and their capability to adhere to academic citation standards, thereby preparing
them for rigorous academic writing and research tasks in their future careers.

Grading Criteria :

Part 1: Digital Platforms in the Tourism Industry

Search Keywords (0.5 marks)

Full Credit: Accurately listed comprehensive and specific keywords directly relevant to the
research topic on digital platforms and hotel guests.

Partial Credit: Keywords are relevant but not comprehensive or specifically targeted.

No Credit: Keywords listed are irrelevant or too broad.

Database Name (0.5 marks)

Full Credit: Correctly identifies and names an appropriate academic database that hosts relevant
marketing and tourism research.

Partial Credit: Database named is somewhat relevant but not ideal for the specified research topic.
No Credit: Incorrect or unrelated database listed.

Search Formula Using Boolean Operators (1 mark)

Full Credit: Precisely constructed search formula that effectively utilizes Boolean operators to
maximize relevant search results.

Partial Credit: Search formula uses Boolean operators but is not optimized for best results.

No Credit: Incorrect use of Boolean operators or formula is missing.

Reference List in GB/T (7714-2015) Format (3 marks)

Full Credit: Provides a well-formatted reference list of at least 10 relevant articles, perfectly
adhering to GB/T (7714-2015) citation guidelines.

Partial Credit: Reference list contains 10 articles but has minor formatting errors or slight

15 —
College of Shanghai Lausanne Hospitality Management




relevance issues.

No Credit: Fewer than 10 articles, major formatting errors, or articles not relevant.

Part 2: AI Technology in Hospitality Service

Search Keywords (0.5 marks)

Full Credit: Clearly identified and relevant keywords specifically chosen for searching literature
on Al technology and applications in hospitality.

Partial Credit: Keywords are somewhat relevant but may not cover all aspects of Al in hospitality.
No Credit: Keywords listed do not pertain to Al technology or hospitality service.

Database Name (0.5 marks)

Full Credit: Accurately identifies a suitable academic database that specializes in technology and
hospitality research.

Partial Credit: Database named is related to technology or hospitality but not the most suitable for
Al-focused research.

No Credit: Incorrect or unrelated database listed.

Search Formula Using Boolean Operators (1 mark)

Full Credit: Effective and accurate use of Boolean operators that sharpens the focus of the search
relevant to Al in hospitality.

Partial Credit: Uses Boolean operators but the formula could be more targeted or specific.

No Credit: Incorrect use of Boolean operators or formula is missing.

Reference List in APA Format (3 marks)

Full Credit: Provides a complete and correctly formatted APA reference list of at least 10 relevant
articles.

Partial Credit: Contains 10 articles with minor APA formatting issues or some articles slightly off-
topic.

No Credit: Fewer than 10 articles, major APA formatting issues, or articles not relevant.

Assessment Tool5: Research Proposal
Task Description: Research Proposal

You are required to write a Research Proposal with at least 1,500 words (Word count
without abstract and references) describing a project that you could reasonably undertake
and which would satisfy the requirements of a research dissertation for your undergraduate
degree in the future. The proposal must cover the research problem, literature review, and
the methodology to be used in addressing this problem, including a sampling plan where
appropriate as well as an appreciation of ethical issues associated with the conduct of the
research. Significance and implications as well as a timeline for completion are also part of
the Proposal.

Objectives: This assessment will assess students’ capacity to craft a comprehensive research
proposal that serves as a blueprint for an undergraduate dissertation. Objectives include the ability
to define a viable research problem, perform an insightful literature review, outline an applicable
methodology with proper sampling techniques, and address ethical issues with due consideration.
Additionally, the proposal should elucidate the potential significance and implications of the
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research, accompanied by a pragmatic timeline that demonstrates effective project planning. This
test aims to measure students' readiness to embark on scholarly research, ensuring they possess the
necessary analytical, ethical, and organizational competencies.
Length: At least 1500 words.
Deadline: April 30, 2024
Grading Criteria :

1. Quality of Title (3 Marks)

e Full Marks: The title is concise, specific, and fully reflective of the research

content and objectives.

e Partial Marks: The title is somewhat reflective of the research content but may
lack clarity or specificity.

e No Marks: The title is vague, overly broad, or unrelated to the research content.
2. Introduction (6 Marks)

e  Full Marks: The introduction clearly presents the research problem, its context,

and its significance, engaging the reader's interest.

e Partial Marks: The introduction presents the research problem but may lack in
providing context or engaging the reader.

e No Marks: The introduction is unclear, incomplete, or fails to introduce the

research problem effectively.
3. Literature Review (12 Marks)

e Full Marks: Demonstrates a comprehensive understanding of the existing
literature, identifies gaps, and positions the research within the scholarly debate.

e Partial Marks: Literature review is conducted but may not fully identify gaps or
integrate the research within the broader scholarly context.

e No Marks: Literature review is either missing, superficial, or irrelevant.
4. Rationale and Evidence Support (6 Marks)

e Full Marks: Provides a compelling rationale with strong, relevant evidence

supporting the proposal’s arguments.

e Partial Marks: Rationale is present with some supporting evidence, but may not
be thoroughly convincing.

e No Marks: Rationale and evidence are weak, irrelevant, or absent.
5. Logical Reasoning and Theoretical Model (12 Marks)

e Full Marks: Exhibits clear logical reasoning with a well-developed
theoretical/conceptual model; research objectives, propositions, or hypotheses are
clearly defined and significant.

e Partial Marks: Shows some logical reasoning and model development, but may
lack clarity or definition in objectives, propositions, or hypotheses.

e No Marks: Lacks logical reasoning, theoretical/conceptual model is undeveloped,

or research objectives, propositions, or hypotheses are unclear.
6. Methodological Approach (9 Marks)
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e Full Marks: The methodology is clearly articulated, well-justified, and
appropriate for addressing the research questions or testing the hypotheses.

e Partial Marks: The methodology is described and somewhat justified but may not
be the best fit for the research questions or hypotheses.

e No Marks: The methodology is poorly articulated, unjustified, or inappropriate
for the research questions or hypotheses.

7. Ethical Considerations and Timeline (6 Marks)

e Full Marks: Demonstrates a thorough appreciation of ethical issues with clear,
documented plans for their management, along with a realistic and detailed

timeline.

e Partial Marks: Identifies some ethical considerations and provides a basic
timeline but may lack detail or practicality.

e No Marks: Fails to address ethical considerations or provide a timeline.
8. Written Communication (6 Marks)

e Full Marks: The proposal is well-written with logical organization, correct

grammar, accurate spelling, and proper referencing throughout.

e Partial Marks: The proposal is generally well-written but contains some errors in
organization, grammar, spelling, or referencing.

e No Marks: The proposal has significant issues with organization, grammar,
spelling, or referencing, affecting its clarity and professionalism.

Signatures :
Prepared Reviewed Approved
b - _jmrfz’_,” _jmrfzx,r’
( Signature ) “)N [ ﬁsme ) “)N [ ﬁS@r’g‘i(u\r‘[e )
Date: Date: | Date: |
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Lt & HEFR EBARAETHEH

COLLEGE OF SHANGHAI LAUSANNE HOSPITALITY MANAGEMENT
SHANGHAI BUSINESS SCHOOL

COURSE OUTLINE

R&D Design Lab & Michelin Star Experience

Course Code: 623510330

2024-03



Course Code:
Course Name:

Instructor Name:

Title :

Email :

Department :

Credit Points:
Classroom Hours :
Course Classification:
Semester:

Target Audiences :

Prerequisite:

Main Textbook :

References:

623510330
R&D Design Lab & Michelin Star Experience

Xi Yubin

Wendy Yang

Xi Yubin-- Assistant Professor

Wendy Yang--Lecturer

xiyb@sbs.edu.cn wendyyang@sbs.edu.cn

SLH

0.5

7

Compulsory

Spring semester 2023-2024

Class 231,232, Hospitality Management (Chinese-foreign cooperative
education); Class 231,232, E-Commerce (Chinese-foreign cooperative
education)

Beverage Knowledge: Tea, Coffee, Wine and Spirits

Food & Beverage Purchasing & Cost Control

Introduction to F&B Management

Nutrition,Hygiene&Safety

Introduction to Hospitality Management(Concepts
Discovery&Sustainable Culture)

PPT slides and Reading package

Michelin (2021) Michelin Guide (Shanghai), ISBN-9787512143692
Michelin (2021)

LM Press LE GUIDE MICHELIN Philippe Toinard(2021) , Michelin
Tasting Guide: Notes on Star Reviews by Food Observers , Huazhong
University of Science and Technology Press , ISBN : 9787568077477

Drop-in Hours and Every Monday Tuesday Wednesday 13:00--14:00 office306B

Location :

Principles :

The content and design of the subject must align with China's educational laws and regulations. The

subject should adopt a strategic mindset that is oriented towards modernization, global perspectives,

and future trends. By integrating contemporary concepts, methodologies, and technologies, the subject

aims to equip students with the necessary skills and knowledge to thrive in a dynamically evolving

world. A paramount focus of the subject lies in nurturing students' innovative spirit and fostering their

creative abilities. Through immersive and interactive learning experiences, students will be encouraged

to think critically, solve problems, explore new ideas, and develop their own unique perspectives.
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Academic Integrity:

Each student must pursue his or her academic goals honestly and be personally accountable for all

submitted work. This means acting and working honestly, transparently, and ethically in every

assignment and every interaction with a peer, professor, or research participant to support our

community of academic excellence. Any academic misconducts, like cheating and plagiarism, are

dishonest and will result in a failing grade on the paper or assignment and possibly other disciplinary

actions.

Course Description:

The course of Beverage Knowledge: Tea, Coffee, Wine and Spirits is a compulsory course for

Hospitality Management major and E-commerce (Data Science) major. EHL has its own Michelin

restaurant where teachers can teach courses. For SLH, although it does not have its own Michelin

restaurant, it still strives to offer this course with the help of the hotel, enabling students to experience

cuisine production in Michelin level restaurants, experience the design behind high-level services, and

lay the foundation for students to grow into future senior managers. The credit for this course is only

0.5, so it is a half day study in the hotel.

The content covers the following topics:

e  Michelin star rating standards and historical background, Michelin restaurant's business
philosophy and service philosophy, and the characteristics and style of Michelin dishes

®  Types, characteristics, and origins of high-end ingredients, seasonality and sustainability of
ingredients, identification and selection skills of ingredients

e  Michelin level cooking methods and techniques, the importance of temperature control in
cooking, ingredient matching and taste balance

e The principles and techniques of menu design, designing innovative menus based on
ingredients and seasons, and innovating dishes that integrate different cultures and flavors

o  The color matching and visual effects of food, the design and placement techniques of dishes,
and the layout and atmosphere creation of the dining environment

e  Students make Michelin level dishes themselves, including appetizers, main dishes, and
desserts. Under the guidance of the chef, they engage in cooking practice, learn cooking
techniques and details, and work together in groups to complete a complete set of Michelin
star rated menu design and production

e [earn how to communicate with customers, understand their needs and tastes, provide
personalized catering services, enhance customer experience, learn to handle customer
feedback and complaints, and improve service quality

e Group cooperation, simulate the working environment of a hotel catering team, learn
teamwork skills and leadership, and cultivate students' role and sense of responsibility in the

team

Course Learning Objectives:
On successful completion of this course, students should acquire (Knowledge, Competency,
Mindset-KCM):

KCM | Description

KCM1 | Understand the origin, development, and impact of Michelin's star rating system on the global

catering industry. Through the on-site guidance of the chef, students can personally make
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Michelin level dishes and exercise their practical cooking skills. Learn how to integrate
ingredients, cooking methods, service processes, and other aspects into a complete system to

improve overall efficiency and quality.

KCM2

To cultivate students' ability to quickly adapt and respond to the constantly changing catering
market and customer demands. Learn the characteristics, sources, nutritional value, and
application of various ingredients in high-end catering. Cultivate students' innovative thinking
and encourage them to propose new ideas and creativity in menu design, ingredient matching,
and other aspects. Emphasize the concept of lifelong learning, encourage students to

continuously pursue new knowledge and skills, and enhance themselves

KCM3

Master various cooking methods, techniques, and the scientific principles behind them, such as
temperature control, ingredient matching, etc. In group collaboration, exercise students'
teamwork and communication skills, and simulate the working environment of hotel catering
teams. By analyzing the taste, appearance, and other aspects of dishes, cultivate students'

ability to identify and solve problems.

KCM4

Learn how to design innovative menus based on factors such as ingredients, season, and
customer taste. Learn how to adjust dishes according to customer needs and tastes to enhance
customer experience. Understand the role of food color, shape, and plate placement in
improving dish quality. Encourage students to think critically about the knowledge and skills
they have learned, not blindly accept them, but evaluate and apply them based on actual
situations. Cultivate students' creative thinking, encourage them to break away from traditional

thinking patterns and seek new solutions

Contribution to graduate attributes:

This course covers multiple aspects of Michelin starred restaurant operations, cooking techniques,

and menu design, enabling students to acquire professional knowledge that is in line with the

forefront of the hotel and catering industry. This helps graduates better adapt to the needs of the

industry and quickly integrate into the work environment. Through the practical operations in the

course, students can personally make Michelin level dishes under the guidance of five-star hotel

chefs, greatly improving their cooking skills and practical operation abilities. These skills are

crucial competitiveness for graduates in the job search process and their career. The menu design

and team collaboration sections in the course emphasize students' innovation and collaboration

abilities. Graduates often face various challenges and changes in their work, and these abilities

will help them better cope with these challenges and collaborate effectively with team members.

Program Competency& Learning Objectives:

SLH Graduate Global Learning Goals Global learning objectives
Attributes (LGs) (GLOs)

Related KCM

Our graduates propose 1.1 Gather and evaluate KCMI

data driven, innovative, | aPpropriate information

PROBLEM
SOLVING and pragmatic solutions 1.2 Analyze approaches and

in service and strategies

hospitality business 1.3 Presentation skills and KCM4
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expressivity
contexts. 1.4 Writing ability
Our graduates are 2.1 Communicate across
proactive and effective audiences
communicators 2.2 Contribute to and lead KCMIKCM?
LEADERSHIP collaborators and teams
managers across diverse | 2-3 Organize and Talent KCM1
audiences and management
organizations. 2.4 Make appropriate decisions
3.1 Understand hospitality
culture
Our graduates leverage | 3 5 Act with adaptability and
human value to deliver e
HOSPITALITY S agility
refined services in ]
) L 3.3 Treat people with courtesy
diverse situations.
3.4 Empathy and active
listening skills
4.1 Be curious KCM3
) 4.2 Critical and innovative
Our graduates cultivate o
LIFELONG ) thinking
a commitment for — —
LEARNING . . 4.3 Digital thinking and
lifelong learning. . .
technological literacy
4.4 International Vision KCM4

Teaching & Learning Strategy:

In-class exercises

Students prepare and present research, analysis, or projects related to specific topics.For example,
students may prepare a PowerPoint presentation about the latest trends in the hotel industry and
present it to classmates and teachers in class.After the demonstration, students receive questions
and feedback to deepen their understanding of the topic.

Workshop session

Students engage in discussions around a topic or problem, aiming to brainstorm and explore the
problem from different perspectives.For example, regarding the theme of "How to improve hotel
customer satisfaction", students may be grouped and propose different strategies and suggestions.
A seminar usually has a moderator to ensure that the discussion proceeds in an orderly manner and
to summarize the main points of the discussion at the end.

Preparation for classes in advance

Students express their opinions around specific topics or issues in the classroom and interact with
classmates.For example, after discussing "F&B marketing strategies," the teacher may propose a
practical case for students to analyze and provide their own insights.This method can help
cultivate students' critical thinking, communication skills, and teamwork spirit.

Team project
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Students work together in groups to complete a practical project or task, such as hotel event
planning, market research, etc.For example, students may form a team to design a new marketing
plan for a hotel, including goal setting, strategy development, budget planning, etc.Team projects
help cultivate students' teamwork, leadership, and project management abilities.

Course Content & Teaching Schedules:

Content and Progression by weeks

2023.4.16 | Supporting

VIKCM1 [JKCM2 [JKCM3 |v|KCM4
Week 8 to KCM c LIKC LKCe ¢

2 credit Topics Lecture Topic : Michelin star rating standards and historical
hours background., Michelin restaurant's business philosophy and service

philosophy, and the characteristics and style of Michelin dishes

[Key pointe]

€ Understand the origin, development, and impact of Michelin's
star rating system on the global catering industry.

€ Types, characteristics, and origins of high-end ingredients,
seasonality and sustainability of ingredients, identification and
selection skills of ingredients

€ Understand the principles and techniques of menu design,
designing innovative menus based on ingredients and seasons,
and innovating dishes that integrate different cultures and
flavors

€ The color matching and visual effects of food, the design and
placement techniques of dishes, and the layout and atmosphere

creation of the dining environment

[Difficult point* ]

*  Apply the principles and techniques of menu design, designing
innovative menus based on ingredients and seasons, and
innovating dishes that integrate different cultures and flavors

*  The color matching and visual effects of food, the design and
placement techniques of dishes, and the layout and atmosphere
creation of the dining environment

*  Students make Michelin level dishes themselves, including
appetizers, main dishes, and desserts. Under the guidance of the
chef, they engage in cooking practice, learn cooking techniques
and details, and work together in groups to complete a
complete set of Michelin star rated menu design and production

% Learn how to communicate with customers, understand their
needs and tastes, provide personalized catering services,
enhance customer experience, learn to handle customer

feedback and complaints, and improve service quality
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Tutorial Topic : Workshop session

Students engage in discussions around a topic or problem, aiming to
brainstorm and explore the problem from different perspectives.For
example, regarding the theme of "How to improve hotel customer
satisfaction", students may be grouped and propose different
strategies and suggestions.A seminar usually has a moderator to
ensure that the discussion proceeds in an orderly manner and to

summarize the main points of the discussion at the end.

Teaching
Methods

Workshop session

Value

Elements : Integrity

Contents : Integrity is the foundation of the catering industry. In the
development and operation of catering, integrity is reflected in a
commitment to the authenticity of ingredients, sincerity in customer
service, and a sense of corporate responsibility. Students should
establish a sense of integrity and win the trust and support of

consumers with integrity.

2023.5.7
Week 11
2 credit
hours

Supporting
to KCM

DKCMI [v]KCM2 [OKCM3 [v]KCM4

Topics

Lecture Topic : Michelin level cooking methods and techniques,

the importance of temperature control in cooking, ingredient

matching and taste balance

[Key pointe]

€ Master various cooking methods, techniques, and the scientific
principles behind them, such as temperature control, ingredient
matching, etc.

€ Learn how to design innovative menus based on factors such as
ingredients, season, and customer taste.

€ Learn how to design innovative menus based on factors such as
ingredients, season, and customer taste.

€ Understand the role of food color, shape, and plate placement in

improving dish quality.
[ Difficult point* ]

Tutorial Topic : In-class exercises

Students prepare and present research, analysis, or projects related to
specific topics.For example, students may prepare a PowerPoint
presentation about the latest trends in the hotel industry and present
it to classmates and teachers in class.After the demonstration,
students receive questions and feedback to deepen their

understanding of the topic.

Teaching

In-class exercises
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Methods

Elements : Justice
Contents : Justice is the lifeline of the catering industry, and every
step from ingredient procurement to dish preparation must follow

Value
the principle of fair trade. Students should learn to safeguard the
interests of restaurants while also safeguarding the interests of
consumers, ensuring the healthy development of the catering market.
Assessment:
Assessment Tools
- Total
Regular Scores Final Scores
KCM GLO
Quiz / / / | Assignment | / |/ |/ |/
GLOL1.1 10% 10% 20%
KCM1 | GLO2.2 5% 10% 15%
GLO2.3 5%
KCM2 | GLO2.2 10% 10% 20%
KCM3 | GLO4.1 10% 10%
GLO1.3 15% 15%
KCM4
GLOA4.1 15% 15%
Total 40% 60% 100%

Assessment Tool 1: Quiz.

Objectives: Assess students' mastery of basic theories of hotel management, principles of dish
development, and Michelin restaurant operating standards. Provide some real-life hotel or
restaurant management cases, requiring students to apply their knowledge to analyze and propose
solutions. This helps to test students' ability to analyze and solve problems, as well as their level of
professional application. During the exam process, students may need to group and collaborate in
teams to complete a task or project together. Through this process, students are assessed for their
teamwork skills, communication skills, and leadership abilities.

Arrangement: The test questions should cover all aspects of the course, including theoretical
knowledge, practical skills, case analysis, etc. The difficulty of the test questions should be
moderate, which can not only test the mastery level of students, but also reflect their innovative
ability. The exam should be supervised by professional teachers or hotel industry experts to ensure
the fairness and standardization of the exam. The grading work should be jointly completed by
multiple teachers, using a double-blind grading system to ensure the fairness and accuracy of the

grading.

Assessment Tool3: Assignment
Objectives: Homework usually requires students to apply the theoretical knowledge learned in
class to practical scenarios, such as designing a hotel menu, analyzing a restaurant's marketing

strategy, etc. This helps to deepen students' understanding of theoretical knowledge and improve
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their practical skills. Homework may require students to complete specific cooking tasks or hotel
management tasks, such as making specific dishes, planning hotel events, etc. These tasks will
help students improve their cooking skills, innovation abilities, and hotel management abilities.
Homework usually needs to be completed within the designated time, which requires students to
have good time management skills and self-discipline. By completing assignments on time,
students can cultivate their sense of responsibility and self-discipline, laying a solid foundation for
their future careers.

Exam Type : Open-book

Grading Criteria © Integrity of content (15 points): Does the homework submitted by students
cover all the key points required. Is there a detailed explanation and discussion for the parts that
require analysis, design, or planning.

Innovation and uniqueness (15 points): Students demonstrate innovative thinking and unique
perspectives in their assignments. Is the proposed plan, design, or strategy novel and practical.
Correlation with course content (10 points): Whether the homework content is closely related to
the course content reflects students' understanding and application of classroom knowledge.

Clear structure (10 points): Whether the organizational structure of the homework is reasonable
and easy to understand. Is the connection between different parts smooth.

Logical rigor (10 points): Whether the student's argument is logically rigorous and has no self
contradiction. Whether the analysis of the problem is in-depth and able to grasp the core.
Professional reflection (10 points): Whether professional terminology is used in the homework
and is correct. Is the application of knowledge related to hotel management and Michelin starred
restaurants appropriate.

Practicality and Feasibility (10 points): Whether the proposal or design proposed by the student
has practical feasibility. Have you taken into account the actual situation and limitations within the
industry.

Language expression (10 points): Whether the written expression is clear, accurate, and free of
grammar errors and typos. Have appropriate sentence structures and vocabulary been used to
enhance the strength and accuracy of expression.

Standardization (10 points): Whether the format of the homework meets the requirements of the

college or curriculum.

Others:

1. Satisfactory attendance is a requirement for the successful completion of this program.
Attendance means arriving on time and staying until the class finishes. Students are expected
to attend a minimum of 70% of all classes; otherwise they are not allowed to take the exam.

2. Students must achieve at least 60% of the subject’s total marks. Students must also attend
80% of tutorial workshops.

Signatures :
Prepared Reviewed Approved
'] ,} ] . 1)
il S % ok S % ek
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COLLEGE OF SHANGHAI LAUSANNE HOSPITALITY MANAGEMENT

Course Syllabus

REAH

Course Code: 623520080
REMRR : 623520080

Mobile Commerce

BIHRS

2024-02



Contact Information B Z A X

Instructor Name | NaRi

o #8 B

Title Assistant Professor

FRFRER {1 k2854

Department Business Information College
Rk BEiEEF5R

Email Nibal2@163.com

B R

Course Introduction RN F

Course Name

Mobile Commerce

RERW BHES

Credit 2

¥0

Department College of Shanghai Lausanne Hospitality Management
FriRFEBR LR RBIEERER

Related Course Computer Basic Application / E-Commerce
HXRRE THTENNAEM, BFES

Classroom Hours | 30

TREY

Semester 2

F1

Main Textbook BN ST A

TEHM

Course Description iR #iR
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BEEHERFZLFRRARIE , BHIFFEBERNTLRURZROLMERE, B
BARRENZY  FFLEEZEEFANEFESARANER L, REHFIBIFFSNE
AERERXS , bW EERIFSEAEM,. BIFSNER. BIFSEARBYEH
ExXf, TEBIRSZEERAE , ERBIBSNASFSAR, BIZEY K EFEEZ
BHRSFTENEEEE. "mEH. ERESFHANKE , REBF2ENBITS
MM ARESD , RKENRFEFHANBITZTATHER,

Course Objective IR2 B #F
(—) B

o EFZFATHMNAEMERUMEEN , LWENBIBFESHANBEIBFESHNARAS
BER,

o ERWFHBE4 BB ILIRITHENIZA Tableau TERFHBIBEREM DT ;

o ERtFa B4  HANABMIMERBTRBEFAEIE,
(=) "@iRB%

o EEBHFIZHEXNKRFZEARMAMBEE ;

o YEBIHFZIEEEMNMXBMANFE ;

o BABHPFZHAKRIBONBLNSE ;

o THRBIFSHXNBNSFTHISNEEMS

o BEBHESREMMEEM.
(Z)BEHER

o EERBHBIHAES , SEBMYMARINEHE ;

o EARFHMBERKANMENSERESD ;

o HBEBBGEARMB TN T AMRERREE ;

o HBBEEAITFINN, ENHLNTRELE.

Teaching Method #% 5 7%

FREHFNHRRNBIBSHNEMBTS,. BIFSEX, BIFFEH, BIID
SRENBIFFSEMBER , NABZENZIRNYE  ESHERR  HELETDNH
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AURJLANEE :

1. Z2ARAAKRUNBEZEFR , REULSTEHBEY , BB KABIFSHHRK |
UZLEBAENBERBTRARTHINE , BEHFERR.

2, ARARFIZTAMRENENTER , LFLELESACZHENBIFTSHNMEXER |
HXIBIFSHEXBENEARARTENNNE , BRZERIOT , RKEFENENE
Pt #E-SREREMRZH R,

30ay

3. RARESEISHAAERBITSERNERINERART. HIIRFESER ,
FHEGMESREHRITOE , RARFEEEEHEN, P, BEFESURFRAKME &
RFRZZNBHIFSHERAR  FREATESETELDE , FH2ESTENESD , W
AARFER. R, HARIMERE DS , BitKRAKER , REFENF IR,

2z

4, FEHREEYSIAFHEZATHIRS , FELUNRE , EHERNBP—EE
REFTNBIBFSHERRARMELHKESIABHZES , REFEANE,

5. BIRERRAHEIRFYE SRR , BEIRIEMNENIBABTAEREFF
BYRNARAR SRR |, fE S TRE Wi 308 U HH o

Course Schedule i##2it%l

Date Topic Classroom Hours
A EE Rt
26th Feburary,2024 B SR 5
i Mareh 2028 | mym s Ul 1 —mmE T ARt
2
5%
11th March,2024 BN SERED 5
S March 2028 yms U2 A RAF & 2
25th March. 2024 | s o ms s i SRS Bl 47 2
OlstApril2024 | wycte ) - 2 BHESEREE 2
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5% (HREL )
08th April,2024 iR S 2
ISth April 2028 | g o sl 3 M REAM /MR
2
BiItSHE
ALY B (auE ) EERHANSRE
2
E
29th April, 2024 B RS EL o)
OMM202 ) Bamsil4 BIBSERN
2
M2 H---H5 B4
PIM20% | yesEsnnEe 2
20 May2024 | g ms s SR 2
27th May,2024 ERNEY 2
03rd June,2024 HA Sk 4% b
Total 30

Grading Criteria /9 #5

Instructions: According the grading criteria of SBS, final grade should be 40% of
Performance, 60% final exam. However, the way of evaluation may vary.

HEH  RE L BEFERNITSRAE , HIRETESH 40%F 8RS 60%H1 R
EidHR. FRIRSGEHZE1 (25% ) +3FU2 (25% ) +3E13 (25% ) +BZHE
SRR PPT (15% ) +EE (10% ) ER , TN AR A LEMRZER,

Grading will be based on the following:

BETUTHETED :
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- 40%
Performance B B 4k 0

. 60%
Final Exam Hi R &1 0

. 100%
Total Bt °

Note: The final exam is a thesis.

FE  KREHRARZ AR X TEH

Bibliography 2% (it

RAImRAFLERER , KEKFF, (RFEH) 2024 2 UM Tl R4t
MEER (BIESKAHE) | 2020,9. EBREH AR

Webliography M 4% ¥

SPOC B2 & : http://spoc.sbs.edu.cn/portal/session/bulletin/index/305.mooc
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COLLEGE OF SHANGHAI LAUSANNE HOSPITALITY MANAGEMENT
SHANGHAI BUSINESS SCHOOL

COURSE OUTLINE

Beverage Knowledge: Tea, Coffee, Wine and Spirits

Course Code:623520130

2024-02



Course Code:
Course Name:

Instructor Name:

Title :

Email :

Department :

Credit Points:
Classroom Hours :
Course Classification:
Semester:

Target Audiences :

Prerequisite:

Main Textbook :

References:

623520130
Beverage Knowledge: Tea, Coffee, Wine and Spirits

Wendy Yang
Rosa Wu
Wendy Yang -Lecturer

Rosa Wu-Academic Secretary

wendyang(@sbs.edu.cn ,rosa-w@foxmail.com

SLH

1

15

Compulsory

Spring semester 2023-2024

Class 231 , 232 Hospitality Management (Chinese-foreign cooperative
education); Class 231 , 232 E-Commerce (Chinese-foreign cooperative
education)

R&D Design Lab & Michelin Star Experience

Food & Beverage Purchasing & Cost Control

Introduction to F&B Management

Nutrition,Hygiene&Safety

Introduction to Hospitality Management(Concepts
Discovery&Sustainable Culture)

PPT slides and Reading package

Wang Peilai, Wang Lijin, Liang Yang(2022), Wine Tasting and Serving
Services, Tourism Education Press, ISBN-9787512143692

Xu Chunjiang(2018) , Coffee making , Zhejiang University
Press , ISBN : 9787308179744

Drop-in Hours and Every Monday Tuesday Wednesday 13:00--14:00 office308A

Location :

Principles :

The content and design of the subject must align with China's educational laws and regulations. The

subject should adopt a strategic mindset that is oriented towards modernization, global perspectives,

and future trends. By integrating contemporary concepts, methodologies, and technologies, the subject

aims to equip students with the necessary skills and knowledge to thrive in a dynamically evolving

world. A paramount focus of the subject lies in nurturing students' innovative spirit and fostering their

creative abilities. Through immersive and interactive learning experiences, students will be encouraged
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to think critically, solve problems, explore new ideas, and develop their own unique perspectives.

Academic Integrity:
Each student must pursue his or her academic goals honestly and be personally accountable for all
submitted work. This means acting and working honestly, transparently, and ethically in every
assignment and every interaction with a peer, professor, or research participant to support our
community of academic excellence. Any academic misconducts, like cheating and plagiarism, are
dishonest and will result in a failing grade on the paper or assignment and possibly other disciplinary
actions.
Course Description:
The course of Beverage Knowledge: Tea, Coffee, Wine and Spirits is a compulsory course for
Hospitality Management major and E-commerce (Data Science) major. Beverage is one of the
important sources of hotel profits. Through learning about beverages, students can also help them
master more knowledge of hotel management. In the course, students are required to taste and make the
drinks in person and evaluate their taste. In order for students to have a better experience, this course
needs to be taught in the laboratory. In the current situation, with the help of the hotel, the SLH invites
wine tasters, barista and tea specialist from the hotel to give lectures to students in the hotel to deepen
their impression.

The content covers the following topics:

e Wine Tasting Techniques(Color observation: Learn how to observe the color and clarity of
wine.Smell the fragrance: Professor how to capture and distinguish the aroma of wine.Taste:
Guide students on how to taste the taste, acidity, etc. of wine)

e Introduction to Spirits(Common types of spirits whiskey, brandy, vodka, etc.The production
process and characteristics of strong liquor)

e  Spirits Tasting(Learn the methods of tasting strong liquor, including observing color, smelling
aroma, and taste.Understand the flavor characteristics and pairing suggestions of different spirits)

e Basic knowledge of wine (Classification of Wine Red Wine, White Wine, Peach Red Wine,
etc.The production process of wine.The main production areas and characteristics of wine)

e Basic knowledge of coffee (types and origin of coffee, processing and roasting of coffee beans,
brewing methods of coffee)

o  Coffee tasting, learning the methods of tasting coffee, including observing oil, aroma, and taste,
understanding the impact of different origins and roasting degrees on the flavor of coffee

e  Basic knowledge of tea (types of tea such as green tea, black tea, etc.), processing techniques of
tea, and brewing techniques of tea

e Tea Tasting Learning the methods of tea tasting, including observing the color of the soup,
smelling the aroma, and taste. Understanding the flavor characteristics of different teas and

suitable brewing methods

Course Learning Objectives:

On successful completion of this course, students should acquire (Knowledge, Competency,
Mindset-KCM):

KCM | Description

KCMI1 | Master the basic classification, production techniques, and historical background of tea, coffee,
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wine, and spirits, in order to accurately provide relevant information to guests in hotel

describing their characteristics, and providing professional recommendations and advice to

customers.

management practice. Capable of independently tasting tea, coffee, wine, and spirits, accurately

Understand the tasting methods and standards for various beverages, including appearance,
aroma, taste, and aftertaste, to lay the foundation for providing customers with high-quality
KCM2 | beverage services. Cultivate good communication skills and service awareness, be able to
effectively communicate with customers about beverages, and improve customer satisfaction

and loyalty.

Familiar with the market dynamics and trends of the beverage industry, understand the

beverage culture of different countries and regions, and provide reference for hotel market
KCM3 | positioning and service innovation.Strong team collaboration and leadership skills, able to
effectively promote beverage knowledge within the hotel team and improve the overall service

level of the team.

Cultivate critical thinking, be able to independently analyze and judge beverage information
KCMA4 from different sources, and form one's own opinions and judgment standards.Strengthen the
global concept, consider the value and role of beverage services from the perspective of overall

hotel operation, and contribute to the sustainable development of the hotel.

Contribution to graduate attributes:

Studying beverage appreciation courses can help enhance students' professional qualities and service
abilities. Through the practical sessions in the course, students can learn how to provide high-quality
beverage services to customers, including how to recommend, introduce, and serve. These skills are
crucial for students majoring in hotel management, as they can lay a solid foundation for their
employment and promotion in the hotel industry.

The beverage appreciation course involves beverage cultures from different countries and regions,
providing students with opportunities to learn cross-cultural communication. By studying and
discussing with classmates from different cultural backgrounds, students can enhance their cross-
cultural communication skills, which is crucial for future work in an international hotel environment.
At the same time, team collaboration projects in the course can also cultivate students' teamwork skills,

laying the foundation for their collaboration and leadership in the hotel industry.

Program Competency& Learning Objectives:

SLH Graduate Global Learning Goals Global learning objectives Related KCM
Attributes (LGs) (GLOs)
1.1 Gather and evaluate KCMI
Our graduates propose | ooropriate information
datadriven, innovative, | | 5 Analyze approaches and
PROBLEM and pragmatic solutions | .o gies
SOLVING in service and 1.3 Presentation skills and
hospitality business expressivity KCM3 KCM4
contexts. . .
1.4 Writing ability
LEADERSHIP Our graduates are 2.1 Communicate across KCM2
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proactive and effective | dudiences

2.2 Contribute to and lead
teams

communicators,

collaborators and

managers across diverse | 2-3 Organize and Talent

KCM2
audiences and management
organizations. 2.4 Make appropriate decisions
3.1 Understand hospitality
KCMI1 KCM2

culture

Our graduates leverage | 3 5 Act with adaptability and

human value to deliver oy
HOSPITALITY agility

refined services in ]
) L 3.3 Treat people with courtesy | KCM3
diverse situations.

3.4 Empathy and active
listening skills

4.1 Be curious KCM1

) 4.2 Critical and innovative
Our graduates cultivate L
LIFELONG thinking

a commitment for — —
LEARNING . . 4.3 Digital thinking and
lifelong learning. . .
technological literacy

4.4 International Vision KCM4

Teaching & Learning Strategy:

Students go to the hotel for classes, and the SLH invites the hotel tasters, barista and tea specialist to
teach. They will share their knowledge and experience and interact with students. They will
demonstrate the tasting process for students, and let each student participate in the process. They can
experience the process of hands-on and participation in labor. SLH teachers will organize the their
teaching knowledge and form the composition of the exam. SLH has a small coffee bar, where students
will practice making coffee under the guidance of the club instructor.

Lecture

The teacher will systematically introduce the basic knowledge, tasting techniques, and historical and
cultural aspects of each beverage, providing students with a comprehensive knowledge system. By
playing documentaries or instructional videos related to beverages, students can gain a more intuitive
understanding of the production process, historical background, and cultural connotations of beverages.
Show high-definition pictures of various beverages, allowing students to observe the appearance, color,
and texture of the drinks, thereby deepening their impression of the drinks. Encourage students to share
their tasting experiences and insights in the classroom, broaden their horizons through communication,
and enhance their understanding of beverage.

In-class exercises

We have prepared a variety of beverage samples for students to taste. Students can not only taste
various types of tea, coffee, wine, and spirits, but also learn how to appreciate the color, aroma, taste,
and aftertaste of beverages under the guidance of teachers. In the course, we have arranged practical

sessions for students to make various beverages themselves. Under the guidance of the teacher,
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students can personally brew tea, grind coffee beans, mix cocktails, and experience the charm of
different drinks through practical operations.

Role play

In order to help students better understand the practical application of beverage appreciation in hotel
services, we have set up a role-playing session. Students take turns playing the roles of guests and
waiters, simulating scenes of beverage appreciation, and deepening understanding through actual
conversations.

Group discussion

We will divide students into several small groups, each group conducting in-depth research and
discussion on a particular beverage (such as a certain type of tea, coffee, or wine). Group members can
exchange opinions, share personal taste experiences, and finally form a group report for presentation in

class.

Course Content & Teaching Schedules:

Content and Progression by weeks

2024.4.23 Supporting

OKCM1 [V|KCM2 [v|KCM3 [JKCM4
2024430 | to KCM C C CM3 [JKC

Week 9&10 | Topics Lecture Topic : _Wine Tasting Techniques?Introduction to
2 credit Spirits
hours Spirits Tasting Basic knowledge of wine

[Key pointe]

€ Introduction to Spirits(Common types of spirits whiskey,
brandy, vodka, etc.The production process and
characteristics of strong liquor)

€ Basic knowledge of wine (Classification of Wine Red Wine,
White Wine, Peach Red Wine, etc.The production process of
wine.The main production areas and characteristics of wine)

€ Wine Tasting Techniques(Color observation: Learn how to
observe the color and clarity of wine.Smell the fragrance:
Professor how to capture and distinguish the aroma of
wine.Taste: Guide students on how to taste the taste, acidity,
etc. of wine)

€ Spirits Tasting(Learn the methods of tasting strong liquor,
including observing color, smelling aroma, and
taste.Understand the flavor characteristics and pairing
suggestions of different spirits)

[Difficult point* ]
*  Understand the tasting methods and standards for various
beverages, including appearance, aroma, taste, and
aftertaste, to lay the foundation for providing customers with

high-quality beverage services. Cultivate good
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communication skills and service awareness, be able to
effectively communicate with customers about beverages,
and improve customer satisfaction and loyalty.

% Familiar with the market dynamics and trends of the
beverage industry, understand the beverage culture of
different countries and regions, and provide reference for
hotel market positioning and service innovation.Strong team
collaboration and leadership skills, able to effectively
promote beverage knowledge within the hotel team and
improve the overall service level of the team.Familiar with
the market dynamics and trends of the beverage industry,
understand the beverage culture of different countries and
regions, and provide reference for hotel market positioning
and service innovation.Strong team collaboration and
leadership skills, able to effectively promote beverage
knowledge within the hotel team and improve the overall
service level of the team.

Tutorial Topic Lecture

The teacher will systematically introduce the basic knowledge,

tasting techniques, and historical and cultural aspects of each

beverage, providing students with a comprehensive knowledge
system. By playing documentaries or instructional videos related
to beverages, students can gain a more intuitive understanding of
the production process, historical background, and cultural
connotations of beverages. Show high-definition pictures of
various beverages, allowing students to observe the appearance,
color, and texture of the drinks, thereby deepening their
impression of the drinks. Encourage students to share their tasting
experiences and insights in the classroom, broaden their horizons
through communication, and enhance their understanding of

beverage.
Teaching
Methods Lecture
Elements : Freedom
Contents : Freedom is not disorderly indulgence, but rather the
courage to challenge tradition and explore new dining models
Value and service methods while adhering to industry norms. For
example, when innovating dishes, students can freely express
themselves, but at the same time, they must ensure the safety of
ingredients and the uniqueness of flavors.
2024.5.14 Supporting
5024521 t0 KCM MKCMI1 [JKCM2 [JKCM3 KCM4
Week12&13 | Topics Lecture Topic : Basic knowledge of coffee Coffee tasting Basic
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2 credit

knowledge of tea Tea Tasting

hours [Key pointe]

€ Coffee tasting, learning the methods of tasting coffee,
including observing oil, aroma, and taste, understanding the
impact of different origins and roasting degrees on the flavor
of coffee

€ Tea Tasting Learning the methods of tea tasting, including
observing the color of the soup, smelling the aroma, and
taste. Understanding the flavor characteristics of different
teas and suitable brewing methods

€ Basic knowledge of coffee (types and origin of coffee,
processing and roasting of coffee beans, brewing methods of
coffee)

€ Basic knowledge of tea (types of tea such as green tea, black
tea, tea, etc.), processing techniques of tea, and brewing
techniques of tea

[Difficult point ]

*  Master the basic classification, production techniques, and
historical background of tea, coffee, wine, and spirits, in
order to accurately provide relevant information to guests in
hotel management practice. Capable of independently
tasting tea, coffee, wine, and spirits, accurately describing
their characteristics, and providing professional
recommendations and advice to customers.

*  Cultivate critical thinking, be able to independently analyze
and judge beverage information from different sources, and
form one's own opinions and judgment standards.Strengthen
the global concept, consider the value and role of beverage
services from the perspective of overall hotel operation, and
contribute to the sustainable development of the hotel.

Tutorial Topic In-class exercises

We have prepared a variety of beverage samples for students to

taste. Students can not only taste various types of tea, coffee,

wine, and spirits, but also learn how to appreciate the color,
aroma, taste, and aftertaste of beverages under the guidance of
teachers. In the course, we have arranged practical sessions for
students to make various beverages themselves. Under the
guidance of the teacher, students can personally brew tea, grind
coffee beans, mix cocktails, and experience the charm of different
drinks through practical operations.
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Teaching In-class exercises
Methods
Elements : Integrity
Contents : Integrity is the foundation of the catering industry. In
the development and operation of catering, integrity is reflected
val in a commitment to the authenticity of ingredients, sincerity in
alue
customer service, and a sense of corporate responsibility.
Students should establish a sense of integrity and win the trust
and support of consumers with integrity.
Assessment:
Assessment Tools
- Total
Regular Scores Final Scores
KCM GLO
Quiz / / /| Assignment | / |/ |/ |/
GLO1.1 10% 10%
KCMI | GLO3.1 10% 10%
GLO4.1 10% 10%
GLO2.1 10% 10%
KCM2 | GLO2.2 | 10% 10%
GLO2.3 15% 15%
GLO1.3 5% 5%
KCM3
GLO3.3 10% 10%
GLOL1.3 10% 10%
KCM4
GLO4.4 10% 10%
Total 40% 60% 100%

Assessment Tool 1: Quiz.
Objectives: Test students' mastery of basic knowledge of tea, coffee, wine, and spirits, including
but not limited to the origin, history, production areas, varieties, production techniques, tasting
techniques, and service etiquette of various beverages. Assess students' ability to apply theoretical
knowledge to actual beverage production and tasting, analyze the taste, flavor characteristics, and
causes of different beverages. Test the ability of students to comprehensively apply their learned
knowledge to evaluate the quality of beverages, make reasonable combinations, and propose
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improvement suggestions.

Arrangement: Written test section: covering various theoretical knowledge of beverages learned
in the course, including historical background, production techniques, tasting techniques, service
standards, etc. Practical part: Students are required to complete the production and tasting of
designated drinks within the specified time, and provide on-site descriptions and analysis of their
characteristics, taste, quality, and other aspects. Based on the written test results and practical
performance, a comprehensive score will be given according to the ratio specified by the college.

Assessment Tool3: Assignment

Objectives: Through homework exercises, consolidate the knowledge learned in the classroom,
while expanding students' extracurricular reading and research, and deepening their understanding
of beverage culture. Require students to practice actual beverage making and tasting, record the
process and share their feelings, and cultivate practical operational skills. Guide students to
analyze the problems encountered during the process of making or tasting beverages in their
homework, propose solutions, and reflect and summarize to enhance their problem-solving
abilities. Encourage students to try innovative beverage formulas or tasting methods, explore new
areas of beverage culture, cultivate innovative thinking and exploratory spirit.

Exam Type : Open-book

Grading Criteria : Integrity of content (15 points): Does the homework submitted by students
cover all the key points required. Is there a detailed explanation and discussion for the parts that
require analysis, design, or planning.

Innovation and uniqueness (15 points): Students demonstrate innovative thinking and unique
perspectives in their assignments. Is the proposed plan, design, or strategy novel and practical.
Correlation with course content (10 points): Whether the homework content is closely related to
the course content reflects students' understanding and application of classroom knowledge.

Clear structure (10 points): Whether the organizational structure of the homework is reasonable
and easy to understand. Is the connection between different parts smooth.

Logical rigor (10 points): Whether the student's argument is logically rigorous and has no self
contradiction. Whether the analysis of the problem is in-depth and able to grasp the core.
Professional reflection (10 points): Whether professional terminology is used in the homework
and is correct. Is the application of knowledge related to hotel management and Michelin starred
restaurants appropriate.

Practicality and Feasibility (10 points): Whether the proposal or design proposed by the student
has practical feasibility. Have you taken into account the actual situation and limitations within the
industry.

Language expression (10 points): Whether the written expression is clear, accurate, and free of
grammar errors and typos. Have appropriate sentence structures and vocabulary been used to
enhance the strength and accuracy of expression.

Standardization (10 points): Whether the format of the homework meets the requirements of the
college or curriculum.

Others:

1. Satisfactory attendance is a requirement for the successful completion of this program.
Attendance means arriving on time and staying until the class finishes. Students are expected

to attend a minimum of 70% of all classes; otherwise they are not allowed to take the exam.
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2. Students must achieve at least 60% of the subject’s total marks. Students must also attend
80% of tutorial workshops.

Signatures :

Prepared Reviewed Approved

2 Y ,/1 ] . 1/1
ol T it | TR
o ~ -
( Signature ) -jg ignatuje ) jo 1gnatufe )

Date: Date: Date:
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	《毕业实习》教学大纲
	序号
	项目
	评定内容
	分值
	得分
	1
	实习日志完成
	实习日志完成的完整性，查重率低于20%，高于50%此项为0分。
	10
	2
	实习日志质量
	日志内容的清晰性
	20
	3
	实习日志内容
	日志内容的丰富性、真实性
	50
	4
	实习日志的思考性
	日志内容中对平时实习工作中遇到的问题的思考性及解决办法
	20
	实习日志总成绩
	实践教学（必修课）
	专业实习，专业代码：663520041
	《2023-2024学年学生顶岗学习指南上海洛桑酒店管理学院》
	课程内容 & 教学计划
	测评方式与成绩:
	测评方式1: 实习企业评估
	测评方式2：实习生自我鉴定评估
	测评方式3： 实习日志
	测评方式:4: 实习报告
	序号
	项目
	评定内容
	分值
	得分
	1
	实习报告完成
	实习报告完成的准时性，查重率低于20%，高于50%此项为0分。
	10
	2
	实习报告质量
	文章结构的清晰性
	20
	3
	实习报告内容
	报告内容的丰富性、真实性
	50
	4
	实习报告思考
	对问题解决的思考性及可行性
	20
	实习报告总成绩
	其他:无
	签名：

	《餐饮采购及成本控制》教学大纲
	Specialized Course (Compulsory)
	Class 231&232, Hospitality Management (Chinese-foreign cooperative education); Class 231&232, E-Commerce (Chinese-foreign cooperative education)
	Introduction to F&B Management
	Traster, D. (2013) Foundations of Cost Control. Pearson Education, Inc.
	Friday, 312 Teaching Affairs Centre
	Course Content & Teaching Schedules:
	Content and Progression by weeks
	Assessment:
	Assessment Tool 1: Attendance & Performance
	Assessment Tool 2: Interim Assignment
	Assessment Tool 3: Final Exam
	Total 100 points
	Others:
	Signatures：

	《餐饮开发与运营》教学大纲
	Compulsory
	Class 221, Hospitality Management (Chinese-foreign cooperative education); Class 221, E-Commerce (Chinese-foreign cooperative education)
	Every Monday Tuesday Wednesday 13:00--14:00 office308A
	Course Content & Teaching Schedules:
	Content and Progression by weeks
	Assessment:
	Assessment Tool 1: Attendance
	Assessment Tool2: Grooming
	Assessment Tool3: Presentations
	Assessment Tool4: Midterm
	Assessment Tool3: Final Exam
	Others:
	Signatures：

	《大数据科学基础》教学大纲
	《电子商务平台UX设计1》教学大纲
	电子商务平台UX设计1课程教学大纲

	《电子商务运营管理》教学大纲
	序号
	实验内容
	课时
	1
	2
	2
	4
	3
	6
	4
	6
	5
	4
	6
	营销活动策划
	4
	7
	综合实验
	4
	总计
	30

	《东西方文化与美学》教学大纲
	钟乐
	讲师
	yuezhongzy@126.com
	上海洛桑酒店管理学院
	公共必修课
	/
	PPT和阅读材料
	课程内容 & 教学计划:
	测评方式与成绩:
	测评方式1: 课堂活跃度
	测评方式2: 出勤情况
	测评方式3: 结课论文
	其他:
	签名：

	《泛服务业经济学》教学大纲
	Specialized Course (Compulsory)
	Class 221, Hospitality Management (Chinese-foreign cooperative education); Class 221, E-Commerce (Chinese-foreign cooperative education)
	“none”
	PPT slides and Reading package
	Online by email
	Course Content & Teaching Schedules:
	Content and Progression by weeks
	Assessment:
	Assessment Tool 1: Quizzes.
	Assessment Tool2: Midpoint Exam
	Assessment Tool3: Final Exam
	Signatures：

	《泛服务业营销基础》教学大纲
	Specialized Course (Compulsory)
	Class 231 and 232, Hospitality Management (Chinese-foreign cooperative education); Class 231 and 232, E-Commerce (Chinese-foreign cooperative education)
	/
	Kotler, P., Armstrong, G. and Opresnik, M. (2020) Principles of Marketing. 18th edn. Upper Saddle River, N.J.: Pearson Academic.
	Philip, K., John, B. Makens, J. C. and Baloglu, S.(2016) Marketing of Hospitality and Tourism. 7th edn. Pearson Academic.
	8:30-16:00 on Tuesday and Thursday in Room 306C, Main Building, Caobao Campus;
	Online by email on workday
	Course Content & Teaching Schedules:
	Content and Progression by weeks
	Assessment:
	Assessment Tool 1: Quiz.
	Assessment Tool2: Group Project
	Assessment Tool3: Final Exam
	The fourth part, mini case analysis, based on the mini case provided. Marks are worth 20% of the exam mark. Students will be assessed on their application of marketing related methods and theories.
	Others:
	Signatures：

	《服务质量与设计》教学大纲
	An introduction to service quality, service quality systems, and service quality management through a survey of the various philosophies, principles, techniques and procedures used by various organizations and/or managers to ensure customers are fully...
	Course Content & Teaching Schedules:
	Content and Progression by weeks
	Assessment:
	Assessment Tool 1: 4 Quizzes
	Assessment Tool2: Mid term
	Assessment Tool3: Final Exam
	Signatures：

	《工作中的心理行为和绩效》教学大纲
	Specialized Course (Compulsory)
	Class 231 and 232, Hospitality Management (Chinese
	/
	Robbins, S. P., & Judge, T. A. (2018). Organizatio
	Jason Colquitt & Jeffery Le Pine (2020, 7th Editio
	Ricky W. Griffin, Jean M. Phillips, Stanley M. Gul
	Stephen P. Robbins (2019, 14th Edition)), Essentia
	Terri A. Scandura (2021, 3rd Edition), Essentials 
	Make an appointment in advance, NO.308B, SLH
	Monday & Tuesday 9:00 a.m. ~ 4 p.m.
	Course Content & Teaching Schedules:
	Content and Progression by weeks
	Assessment:
	Assessment Tool 1: Quiz.
	Assessment Tool 2: Group presentation 
	Assessment Tool3: Individual Assignment 
	: 
	Assessment Tool4: Final Exam
	Others:
	Signatures：

	《酒店运营管理》教学大纲
	专业学位课（必修）
	班级223, 酒店管理 (中外合作办学)
	《酒店运营管理》主编 邓爱民 李明龙
	978-7-04-052937-1
	出版日期：2020-01-06
	出版社：高等教育出版社
	学期内每周一至周五 12:00 – 12:30，漕宝路校区312室。
	课程内容 & 教学计划:
	教学内容：酒店管理概论
	1. 酒店的内涵与外延是什么
	2. 酒店为什么而产生？
	3. 经历了哪几个发展阶段？
	4. 酒店有哪些类型？以及各自有什么特点？
	5. 酒店有哪些地位和作用？
	6. 酒店管理具有哪些特征、职能和理念？
	酒店的内涵与外延是什么？
	酒店有哪些地位和作用？
	«酒店有哪些类型？以及各自有什么特点？
	«酒店管理具有哪些特征、职能和理念？
	课程练习：小组讨论：旅游业、酒店业、接待业之间的区别。组织学生就旅游业、酒店业和接待业的特点展开讨论和辩论。可以安排学生分组，每组代表一个行业，讨论该行业的特点、服务对象、业务范围等
	小组讨论法
	互动式教学法
	讲授法
	要素：探索精神
	内容：通过酒店理论知识的讲解，鼓励学生在新时代下的酒店行业中具有探索精神，即勇于探索新的方法和策略，挑战传统观念，积极寻求创新和改进，以推动酒店行业的发展和提升服务质量。
	2024.03.08
	教学内容：酒店的组织管理
	1. 酒店组织是什么？酒店组织设计须遵循什么原则？
	2. 如何保证酒店制度的执行？
	3. 酒店有哪几种组织结构？各自的特点是什么？有什么优劣势？
	4. 如何根据酒店的战略与规模选择合适的组织结构？
	5. 如何看待酒店的非正式组织？如何引导？
	酒店组织是什么？酒店组织设计须遵循什么原则？
	如何保证酒店制度的执行？
	«酒店有哪几种组织结构？各自的特点是什么？有什么优劣势？
	«如何根据酒店的战略与规模选择合适的组织结构？
	课程练习：小组讨论：组织直线型结构、职能型结构、直线职能型结构和事业部型结构、矩阵型组织结构的优劣势。组织学生任意挑选一共组织架构展开讨论和辩论。
	小组讨论法
	互动式教学法
	讲授法
	要素：治众如治寡，分数是也。
	2024.03.15
	教学内容：酒店的计划管理
	1.怎样理解酒店的使命与价值观？
	2.酒店的目标管理有哪些内容？
	3.酒店还包括其他什么计划类型？
	4.酒店在实施成本差异化战略之前应该考虑哪些问题？
	5.酒店的控制过程会受哪些因素影响？
	酒店的目标管理有哪些内容？
	酒店还包括其他什么计划类型？
	«酒店在实施成本差异化战略之前应该考虑哪些问题？
	«酒店的控制过程会受哪些因素影响？
	课程练习：案例分析
	背景： ABC商务酒店位于繁华的商业区，主要服务商务旅客。在新的一年开始之际，酒店管理层决定制定一份年初计划，以提高服务质量、拓展客户群体，增加收入。
	目标： 制定计划的主要目标是提高客户满意度、增加入住率，扩大市场份额，并通过一系列措施提高酒店的盈利能力。
	以小组形式讨论如何为ABC商务酒店制定年初计划。
	小组讨论法
	合作学习法
	互动式教学法
	要素：
	知人者智，自知者明。
	教学内容：酒店前厅管理
	1.酒店前厅部的定义是什么？
	2.前厅部主要有哪些部门，其主要职能是什么？
	3.宾客预订的方式、途径和种类分别是哪些？
	4.宾客产生投诉的原因有哪些？
	5.如何有效地处理宾客投诉？
	酒店前厅部的定义是什么？
	前厅部主要有哪些部门，其主要职能是什么？
	«宾客产生投诉的原因有哪些？
	«如何有效地处理宾客投诉？
	课程练习：角色扮演
	将学生分组并设置酒店情景服务,通过“角色扮演”和“角色互换”等方法让学生了解酒店服务与管理过程中语言使用技巧及客人投诉处理的原则，熟悉并掌握在酒店服务与管理中，客人对语言的要求和心态。
	角色扮演法
	小组讨论法
	问题解决法
	要素：胜人者力，自胜者强
	教学内容：酒店投诉管理
	1.宾客产生投诉的原因有哪些？
	2.如何有效地处理宾客投诉？
	1.宾客产生投诉的原因有哪些？
	2.如何有效地处理宾客投诉？
	课程练习：角色扮演
	将学生分组并设置酒店情景服务,通过“角色扮演”和“角色互换”等方法让学生了解酒店服务与管理过程中语言使用技巧及客人投诉处理的原则，熟悉并掌握在酒店服务与管理中，客人对语言的要求和心态。
	角色扮演法
	小组讨论法
	问题解决法
	教学内容：酒店客房管理
	1.酒店客房设备与用品管理需要考虑哪些方面的问题？
	2.简述客房装饰布置的美学法则。
	3.如何安排客房的计划卫生？
	4.客房清洁保养的检查制度包括哪些内容？各项检查的意义是什么？
	5.简述各种不同状态客房的清扫程序。
	6.客房如何进行布草的管理和控制？
	简述各种不同状态客房的清扫程序。
	«如何安排客房的计划卫生？
	«客房如何进行布草的管理和控制？
	课程练习：角色扮演法。邀请学生以客房部领班的身份给团队开一次客房晨会
	角色扮演法
	小组讨论法
	问题解决法
	要素：营造识美、知美、享美氛围，提升审美情趣
	让学生通过传统文化特点在形形色色的酒店内享受、体验美。通过案例分析清楚文化创新，提升学生的双创意识。
	教学内容：酒店客房管理
	1、客房定员测算
	2、客房如何进行布草的管理和控制？
	«客房定员测算
	课程练习：客房定员测试
	小组讨论法
	问题解决法
	思政要素：文化传承与创新
	内容： 结合客房部运营，营造识美、知美、享美的氛围，让学生在酒店内体验传统文化的魅力。通过丰富多样的文化活动和主题客房设计，引导学生感知传统文化的魅力与内涵，培养其审美情趣。同时，通过案例分析与实践活动，引导学生理解文化创新的重要性，培养他们的创新意识和实践能力，使其在客房部运营中能够将传统文化与现代服务相融合，提升酒店的文化品味和服务水平，为酒店业的发展注入新的活力和创意。
	1. 酒店服务质量包含哪些内容，衡量标准是什么？
	2. 酒店全面服务质量管理的特点是什么？
	3. 如何进行酒店服务质量控制？
	4. 简述酒店服务质量顾客评价的形式与特点。
	5. 简述评价主体进行酒店服务质量的优缺点。
	6. 如何对酒店服务质量管理进行有效的沟通？
	7. 简述酒店服务质量管理的实施过程。
	酒店服务质量包含哪些内容，衡量标准是什么？
	如何进行酒店服务质量控制？
	简述酒店服务质量管理的实施过程。
	课堂练习：酒店服务质量管理案例：创新提升顾客满意度
	小组讨论法
	互动式教学法
	问题解决法
	案例研究法
	要素：服务意识
	通过对于课程的思考，使学生能够深刻理解服务的重要性，树立服务至上的意识，将服务视为对顾客的责任和承诺。塑造员工的职业操守，使其在服务中能够保持高尚的道德标准，处理复杂情境时能够始终坚守正确的价值观。
	教学内容：酒店康乐管理
	1. 酒店康乐部康乐项目有哪些？
	2. 酒店康乐部的服务项目设置是怎样的？
	3. 酒店康乐部的组织机构设置是怎样的？
	4. 酒店康乐部的员工培训与激励是怎样的？
	5. 酒店康乐部如何进行营销管理？
	酒店康乐部的服务项目设置是怎样的？
	酒店康乐部的组织机构设置是怎样的？
	«酒店康乐部的员工培训与激励是怎样的？
	«酒店康乐部如何进行营销管理？
	课堂练习：案例分析：某饭店康乐经营经典案例
	小组讨论法
	问题解决法
	要素：注意环保意识和节约意识
	教学内容：酒店人力资源管理
	1. 酒店为何要进行人力资源规划？
	2. 中国酒店人力资源规划面临哪些问题？如何解决？
	3. 酒店人力资源规划的步骤是什么？
	4. 酒店员工应具备哪些素质要求？
	5. 你认为员工培训是否重要？为什么？
	6. 如何有效地进行薪酬设计与管理？
	7. 绩效考评有哪些误区？如何避免？
	8. 酒店员工职业生涯规划的重要性体现在哪些方面？
	酒店人力资源规划的步骤是什么？
	酒店员工应具备哪些素质要求？
	«如何有效地进行薪酬设计与管理？
	«绩效考评有哪些误区？如何避免
	小组讨论法
	问题解决法
	案例研究法
	要素：心灵塑造
	教学内容：酒店人力资源管理
	5. 你认为员工培训是否重要？为什么？
	6. 如何有效地进行薪酬设计与管理？
	7. 绩效考评有哪些误区？如何避免？
	8. 酒店员工职业生涯规划的重要性体现在哪些方面？
	w 如何有效地进行薪酬设计与管理？
	w 绩效考评有哪些误区？如何避免？
	« 如何有效地进行薪酬设计与管理？
	« 绩效考评有哪些误区？如何避免？
	小组讨论法
	问题解决法
	要素：价值观教育
	内容：建立价值观教育体系，培养员工责任感和使命感，传递核心价值观如诚信、责任、奉献，注重情感沟通与管理，关心员工身心健康与职业发展，促进员工全面成长，为酒店业可持续发展奠定思想基础。
	教学内容：酒店餐饮管理
	1. 菜单在酒店餐饮管理中的作用有哪些？
	2. 菜单设计与管理工作需要注意哪些问题？
	3. 酒店餐饮宴会设计工作需要考虑哪些问题？
	4. 酒店餐饮采购过程需要控制哪些环节？
	菜单设计与管理工作需要注意哪些问题？
	酒店餐饮宴会设计工作需要考虑哪些问题？
	酒店餐饮采购过程需要控制哪些环节？
	课堂练习：小组讨论法。以小组为单位设计一款菜单。
	教学内容：酒店市场营销
	1. 如何通过“刺激一反应”理论来理解酒店消费者的购买行为？
	2. 如何分析酒店开展营销活动所处市场环境的主要内容？
	3.酒店在进行价格管理时可能采取哪些价格策略？其包括的具体措施有什么？
	4.你认为应该如何保持酒店营销渠道运转的有效性？
	5. 如何看待酒店收益管理的问题？
	6. 通过什么方式可以有效应对酒店的超额预订？
	酒店在进行价格管理时可能采取哪些价格策略？其包括的具体措施有什么？
	你认为应该如何保持酒店营销渠道运转的有效性？
	«如何看待酒店收益管理的问题？
	«通过什么方式可以有效应对酒店的超额预订？
	课堂练习：小组讨论法：以电影《繁花》为元素，分析和平饭店的营销模式，
	小组讨论法
	问题解决法
	要素：创新精神
	小组讨论法
	测评方式与成绩:
	测评方式1: 课堂测验.
	测评方式2: 案例研究
	测评方式3: 期末考试
	其他:
	签名：

	《旅游接待业A》教学大纲
	《旅游目的地管理A》教学大纲
	专业课 (必须)
	班级211, 酒店管理 (中外合作办学)
	旅游学概论，旅游消费者行为
	张朝枝 陈钢华. 旅游目的地管理[M]. 重庆：重庆大学出版社，2020.9 
	课程内容 & 教学计划:
	测评方式与成绩:
	测评方式1: 测验.
	测评方式2: 旅游目的地案例分析
	测评方式3: 期末考试
	其他:
	签名：

	《面向对象程序设计》教学大纲
	Contact Information联系方式
	Course Introduction课程介绍
	Course Description课程描述
	Course Objective课程目标
	Teaching Method教学方法
	Course Schedule课程计划
	日期
	话题
	2-28-2024
	初识Python语言（1）
	2
	3-6-2024
	初识Python语言（2）
	2
	3-13-2024
	实验
	2
	3-20-2024
	基本数据类型（1）
	2
	3-27-2024
	基本数据类型（2）
	2
	4-3-2024
	实验
	2
	4-10-2024
	程序的控制结构（1）
	2
	4-17-2024
	程序的控制结构（2）
	2
	4-24-2024
	实验
	2
	5-1-2024
	放假
	2
	5-8-2024
	函数（1）
	2
	5-15-2024
	函数（2）
	2
	5-22-2024
	实验
	2
	5-29-2024
	组合数据类型（1）
	2
	6-5-2024
	实验
	2
	Total
	30
	Grading Criteria评分标准
	Bibliography参考文献
	Webliography网络资料

	《学术写作》教学大纲
	Specialised Course
	Class 221, Hospitality Management (Chinese-foreign cooperative education); Class 221, E-Commerce (Chinese-foreign cooperative education)
	/
	PPT slides and Reading package
	8:30-16:00 on Wednesday and Thursday in Room 306C, Main Building, Caobao Campus;
	Online by email on workday
	Course Content & Teaching Schedules:
	Content and Progression by weeks
	Assessment:
	Assessment Tool 1: Attendance
	Assessment Tool2: Engagement
	In our Academic Writing course, it prioritise creating an engaging and interactive learning environment that stimulates students' intellectual curiosity and fosters a deep appreciation for the craft of writing. It encourage active participation through diverse classroom activities, including peer reviews, collaborative writing sessions, and in-depth discussions on varied writing techniques and methodologies. This approach not only enhances the learning experience but also ensures that students are actively involved in shaping their skills and knowledge.
	To facilitate meaningful engagement, this course incorporates real-world examples, case studies, and contemporary research challenges that resonate with students' academic and professional interests. By aligning the course content with these interests, it aims to make the learning process more relevant and dynamic. Additionally, it utilises digital tools and platforms to support and extend learning opportunities, allowing students to engage with the material and with each other both inside and outside the classroom.
	Our commitment to engagement in the Academic Writing course is designed to empower students to take ownership of their learning journey, encouraging them to explore, question, and apply their knowledge in ways that are both personally and academically enriching. This active and participatory approach helps students develop a robust set of writing and research skills, equipping them to succeed in their academic endeavors and beyond.
	This course is completed within 15 credit hours over 5 weeks, therefore, engagement each week is worth 2 marks.
	Assessment Tool3: In-class Test 1
	1. Quality of Feedback (5 marks)
	Relevance and Accuracy (2 marks)
	Full Credit: Feedback directly addresses key aspects of the essay, such as thesis strength, argument logic, and evidence relevance; critiques are factually accurate and clearly related to the essay's content.
	Partial Credit: Feedback is generally relevant but may include minor inaccuracies or fail to connect clearly with specific parts of the essay.
	No Credit: Feedback is off-topic, inaccurate, or irrelevant to the essay's arguments or content.
	Depth of Critique (2 marks)
	Full Credit: Provides a detailed analysis of essay structure, argumentation, and evidence use; identifies both strengths and weaknesses with specific examples.
	Partial Credit: Critique addresses the essay's structure or argumentation but lacks detail or specific examples; may focus only on positives or negatives.
	No Credit: Superficial or generic critique with no detailed analysis or specific feedback.
	Suggestions for Improvement (1 mark)
	Full Credit: Offers specific, actionable suggestions that would clearly improve the essay’s coherence, persuasiveness, or readability.
	Partial Credit: Suggestions are provided but are either too vague or marginally beneficial.
	No Credit: No suggestions or irrelevant/impractical suggestions.
	2. Engagement and Professionalism in Delivery (5 marks)
	Engagement in the Process (2.5 marks)
	Full Credit: Demonstrates a committed and thoughtful engagement, thoroughly reviewing the peer's work and spending adequate time on the review process.
	Partial Credit: Shows a moderate level of engagement, with some attention to detail but perhaps rushed or incomplete in parts.
	No Credit: Minimal or no engagement evident, with a cursory review that overlooks significant aspects of the essay.
	Professionalism and Respectfulness (2.5 marks)
	Full Credit: Feedback is communicated respectfully and constructively, maintaining a professional tone that fosters a positive collaborative environment.
	Partial Credit: Generally respectful and professional but may include moments of unconstructive criticism or slight lapses in maintaining a completely professional tone.
	No Credit: Feedback is disrespectful, overly critical without constructiveness, or communicated in an unprofessional manner.
	Assessment Tool4: In-class Test 2
	Part 1: Digital Platforms in the Tourism Industry
	Search Keywords (0.5 marks)
	Full Credit: Accurately listed comprehensive and specific keywords directly relevant to the research topic on digital platforms and hotel guests.
	Partial Credit: Keywords are relevant but not comprehensive or specifically targeted.
	No Credit: Keywords listed are irrelevant or too broad.
	Database Name (0.5 marks)
	Full Credit: Correctly identifies and names an appropriate academic database that hosts relevant marketing and tourism research.
	Partial Credit: Database named is somewhat relevant but not ideal for the specified research topic.
	No Credit: Incorrect or unrelated database listed.
	Search Formula Using Boolean Operators (1 mark)
	Full Credit: Precisely constructed search formula that effectively utilizes Boolean operators to maximize relevant search results.
	Partial Credit: Search formula uses Boolean operators but is not optimized for best results.
	No Credit: Incorrect use of Boolean operators or formula is missing.
	Reference List in GB/T (7714-2015) Format (3 marks)
	Full Credit: Provides a well-formatted reference list of at least 10 relevant articles, perfectly adhering to GB/T (7714-2015) citation guidelines.
	Partial Credit: Reference list contains 10 articles but has minor formatting errors or slight relevance issues.
	No Credit: Fewer than 10 articles, major formatting errors, or articles not relevant.
	Part 2: AI Technology in Hospitality Service
	Search Keywords (0.5 marks)
	Full Credit: Clearly identified and relevant keywords specifically chosen for searching literature on AI technology and applications in hospitality.
	Partial Credit: Keywords are somewhat relevant but may not cover all aspects of AI in hospitality.
	No Credit: Keywords listed do not pertain to AI technology or hospitality service.
	Database Name (0.5 marks)
	Full Credit: Accurately identifies a suitable academic database that specializes in technology and hospitality research.
	Partial Credit: Database named is related to technology or hospitality but not the most suitable for AI-focused research.
	No Credit: Incorrect or unrelated database listed.
	Search Formula Using Boolean Operators (1 mark)
	Full Credit: Effective and accurate use of Boolean operators that sharpens the focus of the search relevant to AI in hospitality.
	Partial Credit: Uses Boolean operators but the formula could be more targeted or specific.
	No Credit: Incorrect use of Boolean operators or formula is missing.
	Reference List in APA Format (3 marks)
	Full Credit: Provides a complete and correctly formatted APA reference list of at least 10 relevant articles.
	Partial Credit: Contains 10 articles with minor APA formatting issues or some articles slightly off-topic.
	No Credit: Fewer than 10 articles, major APA formatting issues, or articles not relevant.
	Assessment Tool5: Research Proposal
	1. Quality of Title (3 Marks)
	Full Marks: The title is concise, specific, and fully reflective of the research content and objectives.
	Partial Marks: The title is somewhat reflective of the research content but may lack clarity or specificity.
	No Marks: The title is vague, overly broad, or unrelated to the research content.
	2. Introduction (6 Marks)
	Full Marks: The introduction clearly presents the research problem, its context, and its significance, engaging the reader's interest.
	Partial Marks: The introduction presents the research problem but may lack in providing context or engaging the reader.
	No Marks: The introduction is unclear, incomplete, or fails to introduce the research problem effectively.
	3. Literature Review (12 Marks)
	Full Marks: Demonstrates a comprehensive understanding of the existing literature, identifies gaps, and positions the research within the scholarly debate.
	Partial Marks: Literature review is conducted but may not fully identify gaps or integrate the research within the broader scholarly context.
	No Marks: Literature review is either missing, superficial, or irrelevant.
	4. Rationale and Evidence Support (6 Marks)
	Full Marks: Provides a compelling rationale with strong, relevant evidence supporting the proposal’s arguments.
	Partial Marks: Rationale is present with some supporting evidence, but may not be thoroughly convincing.
	No Marks: Rationale and evidence are weak, irrelevant, or absent.
	5. Logical Reasoning and Theoretical Model (12 Marks)
	Full Marks: Exhibits clear logical reasoning with a well-developed theoretical/conceptual model; research objectives, propositions, or hypotheses are clearly defined and significant.
	Partial Marks: Shows some logical reasoning and model development, but may lack clarity or definition in objectives, propositions, or hypotheses.
	No Marks: Lacks logical reasoning, theoretical/conceptual model is undeveloped, or research objectives, propositions, or hypotheses are unclear.
	6. Methodological Approach (9 Marks)
	Full Marks: The methodology is clearly articulated, well-justified, and appropriate for addressing the research questions or testing the hypotheses.
	Partial Marks: The methodology is described and somewhat justified but may not be the best fit for the research questions or hypotheses.
	No Marks: The methodology is poorly articulated, unjustified, or inappropriate for the research questions or hypotheses.
	7. Ethical Considerations and Timeline (6 Marks)
	Full Marks: Demonstrates a thorough appreciation of ethical issues with clear, documented plans for their management, along with a realistic and detailed timeline.
	Partial Marks: Identifies some ethical considerations and provides a basic timeline but may lack detail or practicality.
	No Marks: Fails to address ethical considerations or provide a timeline.
	8. Written Communication (6 Marks)
	Full Marks: The proposal is well-written with logical organization, correct grammar, accurate spelling, and proper referencing throughout.
	Partial Marks: The proposal is generally well-written but contains some errors in organization, grammar, spelling, or referencing.
	No Marks: The proposal has significant issues with organization, grammar, spelling, or referencing, affecting its clarity and professionalism.
	Signatures：

	《研发设计实验室&米其林星级体验》课程大纲
	Compulsory
	Class 231,232, Hospitality Management (Chinese-foreign cooperative education); Class 231,232, E-Commerce (Chinese-foreign cooperative education)
	Introduction to Hospitality Management(Concepts Discovery&Sustainable Culture)
	PPT slides and Reading package
	Every Monday Tuesday Wednesday 13:00--14:00 office306B
	Course Content & Teaching Schedules:
	Content and Progression by weeks
	Assessment:
	Assessment Tool 1: Quiz.
	Assessment Tool3: Assignment
	Others:
	Signatures：

	《移动商务》教学大纲
	Contact Information联系方式
	Course Introduction课程介绍
	2
	Course Description课程描述
	Course Objective课程目标
	Teaching Method教学方法
	Course Schedule课程计划
	日期
	话题
	26th Feburary,2024
	移动商务概述
	2
	4th March,2024
	移动商务实训1—微网店平台设计与开发
	2
	11th March,2024
	移动商务模式理论
	2
	18th March,2024
	移动商务实训2— APP平台开发
	2
	25th March,2024
	移动商务模式案例分析
	2
	01st April,2024
	期中作业：企业移动商务模式主题分享（团队作业）
	2
	08th April,2024
	直播定位四步法
	2
	15th April,2024
	移动商务实训3—社区团购小程序设计与开发
	2
	22th April,2024
	品牌（微店）直播带货策划方案撰写
	2
	29th April,2024
	移动商务营销理论
	2
	06th May,2024
	移动商务实训4：移动商务营销的市场分析---H5营销
	2
	13th May,2024
	抖音运营与规范理论
	2
	20th May,2024
	移动商务支付与安全
	2
	27th May,2024
	课程总复习
	2
	03rd June,2024
	期末考核
	2
	Total
	30
	Grading Criteria评分标准
	Bibliography参考文献
	Webliography网络资料

	《饮品鉴赏：茶、咖啡、葡萄酒及烈酒》课程大纲
	623520130
	Beverage Knowledge: Tea, Coffee, Wine and Spirits
	Compulsory
	Class 231，232 Hospitality Management (Chinese-foreign cooperative education); Class 231，232 E-Commerce (Chinese-foreign cooperative education)
	Introduction to Hospitality Management(Concepts Discovery&Sustainable Culture)
	PPT slides and Reading package
	Every Monday Tuesday Wednesday 13:00--14:00 office308A
	Course Content & Teaching Schedules:
	Content and Progression by weeks
	Assessment:
	Assessment Tool 1: Quiz.
	Assessment Tool3: Assignment
	Others:
	Signatures：




