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Bachelor of Science in Hospitality Management (BSHM)
Revised Curriculum, Effective Academic Year 2019-2020
Per CMO No. 62, series of 2017 /

Name - Date Started / First Enrolled: /
ID Number : Expected Date of Graduation: |

_Risk Management as Applied to Safety, Security and Sanitation 3 3
Fundamentals in Lodging Operations 2 1 3
HM 113 Kitchen Essentials & Basic Food Preparation 2 1 3 HM 111
HM ELECT 1 | Food Processing 2 1 3 HM 111
PE 101 Movement Enhancement 2 2
| NSTP 101 National Service Training Program 1 3 3
TOTAL 14 3 17

Upon completion of HM 113, 113 & HM ELECT 1, the student is required fo take the mandated competency # in Housekecping, Cookery & Food Processing NC IL

MATH 100__| College Mathematics

3 3
COMP 100 Computer Application Z 1 3
HM 114 Fundamentals in Food Service Operations 2 1 3 HM 111, 112, 113
HM ELECT 2 | Bread and Pastry 2 1 3 HM 111, 113
HM ELECT 3 | Asian Cuisine 2 1 3 HM 111, 113
PE 102 Fitness Exercise 2 2 PE 101
NSTP 102 National Service Training Program 2 3 3 NSTP 101
TOTAL 16 4 20
Upon completion of HM 114 & HM ELECT 2, the student is required to take the mandated competency assessment in Food & Bevergge Services and Bread & Pastry NC IT
LEGEND:
Business Management subjects to be taken in the first year 1st semester: Business Management subjects to be taken in the first year 2nd semester:
HM BR 1 Fundamentals of Accounting/Business and Management - 3 units HM BR 4 Business Finance =3 units
HM BR 2 Organization and Management - 3 units HM BR 5 Applied Economics - 3 units
HM BR 3 Business Marketing -3 units

SECOND YEAR

HM ELECT 4 | and Beverage Management — w/ Lab

2 3 HM 111
HMELECT 5 | Housekeeping Operation 2 1 3 HM 111, 112
PE 103 Physical Activity Towards Health and Fitness | 2 2 ’ PE 102
TOTAL 6 2 8

ENGL 100

Communication Arts 3 3
ENGL 101 Purposive Communication 3 3
MATH 101 Mathematics in the Modern World 3 2
HM 211 Entrepreneurship in Tourism and Hospitality 3 3
Introduction to Meetings, Incentives, Conferences and Events

HM 212 Management (MICE) 2 1 3 HM 111
| HM 213 Foreign Language 1 3 3

| HM ELECT 6 | Catering Management 3 = HM 111
HM ELECT 7 | Front Office Operations 2 1 3

PE 104 Physical Activity Towards Health and Fitness Il 2 2 PE 103

i TOTAL 24 2 26 i
Upon completion of HM 212, HM ELECT 6 & 7, the student is required to take the mandated competency assessment in Events Management NC ITI, Commercial Cookery NC 11T and

Front Office Service NC IL

Must have passed all the
subjects from 1* to 2™ year of
the curriculum before taking

practicum subject.

PRACTICUM 1 (600 hours) with Conference and Seminar 6 6

TOTAL 6 6




THIRD YEAR

SOCIO 102 Gender and Society 3 3
STS 101 Science, Technology and Society 3 3
SOCIO 101 The Contemporary World 3 3
HUM 101 Art Appreciation 3 3
PHILO 101 Ethics 3 3
HM BMEC 1 Operation Management 3 3
HM 311 Philippine Culture and Tourism Geography 3 3
| HM 312 Micro Prospective of Tourism and Hospitality 3 3
| HM 313 Applied Business Tools and Technologies 2 3
| TOTAL 26 27
HUM 102 Philippine Popular Culture 3 3
HIST 101 Readings in Philippine History 3 3
HM BMEC 2 Strategic Management & Total Quality Management 3 =8 Ts i
HM 314 Tourism and Hospitality Marketing 3 3 HAM 317, 312
HM 315 Professional Development and Applied Ethics 3 3
HM 316 Supply Chain Management in Hospitality Industry 3 3
HM 317 Macro Perspective of Tourism & Hospitality 3 3 HM 312
HM 318 Foreign Language 2 3 3 HM 213
HM 319 Research in Hospitality 1 3 3
TOTAL 27 27

FOURTH YEAR

. LIT 11 Literature of the World 3 3
PSYCH 101 Understanding The Self 3 3
RIZAL 101 Life and Works of Dr. Jose Rizal 3 3
| HM 411 Ergonomics and Facilities Planning for the Hospitality Industry 74 1 3

| HM 412 Quality Service Management in Tourism and Hospitality 3 3 HM 314

' Multicultural Diversity in Workplace for the Tourism Professional 3 3 HM 315
Legal Aspects in Tourism and Hospitality 3 3
Research in Hospitality 2 3 3
TOTAL 23 1 24

Must have pardssed ﬂ?" the
PRACTICUM 2 (1,000 hours) with Conference and Seminar 10 10 sz‘bejiit:sﬁfcr&r: n'? b:;o‘:e ::'grr];f
practicum subjects.
TOTAL 10 10

Summary of Courses:

a. General Education Courses
b. PE & NSTP
¢. BMEC (Business and Management Education Courses)
d. Tourism and Hospitality Core
e, Professional Core Courses
f. Professional Elective Courses
g. Practicum
h, Institutional Courses
Total Units for ABM Track
Total Units for non -~ ABM Academic Track (15 units)

-

: 36 units
: 14 units
;6 units
: 30 units
; 33 units
: 21 units
: 16 units
+_9 units
165 units
:180 units
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