FIRST YEAR - FIRST TERM

Code Description Units Prerequisites
GE1 Understanding the Self 3
GE2 Readings in Philippine History 3
GE3 Mathematics in the Modern World 3
THC1 Macro Perspective of Tourism & 3
Hospitality
THC2 Risk Management as Applied to Safety, 3
Security and Sanitation
ELEC1 Christian Values Education 1 2
GE 4 Arts Appreciation 3
ELEC 7 Living in the IT Era 3
PE 1 Physical Activities Toward Health and 2
Fitness (Movement Competency
Training)
NSTP 1 National Service Training Program 1 3
Total No. of Units 28
FIRST YEAR — SECOND TERM
Code Description Units Prerequisites
THC3 Quiality Service Management in 3 THC1
Tourism and Hospitality
THC4 Philippine Culture and Tourism 3 THC1
Geography
HPC 1 Kitchen Essentials and Basic Food 3 THC2
Preparation
HPC 2 Fundamentals in Lodging Operation 3
ELEC 2 Christian Values Education 2 2 ELEC 1
GE5 Purposive Communication 3
GE 6 The Contemporary World 3
GE7 Science, Technology and Society 3
PE 2 Physical Activities Toward Health and 2 PE 1
Fitness (Exercise — Based Fitness
Activities)
NSTP 2 National Service Training Program 2 3 NSTP 1
Total No. of Units 28

*Based on CHED Memorandum Order No.62, Series of 2017




SECOND YEAR - FIRST TERM

Code Description Units Prerequisites

GE 8 Ethics 3

GE9 The Life and Works of Rizal 3

ELEC 8 The Entrepreneurial Mind 3

ELEC 9 Indigenous Creative Crafts 3

HPC3 Applied Business Tools and 3 HPC2 & ELEC7
Technologies (PMS)

HPC5 Fundamentals in Food Service 3 THC3
Operations

HMPE 1 Bar and Beverage Management with 3 THC 2
Lab

ELEC 3 Christian Values Education 3 2 ELEC 2

ELECS Environmental Science 3

PE3 Physical Activities Toward Health and 2 PE 2
Fitness (Dance)

Total No. of Units 28
SECOND YEAR — SECOND TERM

Code Description Units Prerequisites

THCS8 Legal Aspects in Tourism and 3
Hospitality

THCS Micro Perspective of Tourism & 3 THC1
Hospitality

HMPE2 Housekeeping Operations 3 THC2

HMPE3 Culinary Fundamentals with Lab 3 THC2

ELEC 4 Christian Values Education 4 2 ELEC 3

ELEC6 Philippine Indigenous Communities 3

PE4 Physical Activities Toward Health and 2 PE3
Fitness (Dance)

THC6 Professional Development and Applied 3 THC3
Ethics

HPC7 Foreign Language 1 3

Total No. of Units 25

*Based on CHED Memorandum Order No.62, Series of 2017




THIRD YEAR — FIRST TERM

Code Description Units Prerequisites
HPC8 Foreign Language 2 3 HPC7
HPC9 Ergonomics and Facilities Planning for 3
the Hospitality Industry
HPC4 Supply Chain Management in 3
Hospitality Industry
CBME1 Operations Management (TQM) 3
HMPE4 Bread and Pastry 3 THC 2
THC7 Tourism and Hospitality Marketing 3
HPC10 Research in Hospitality 1 3 HPC9, THCS,
THC8
Total No. of Units 21
THIRD YEAR — SECOND TERM
Code Description Units Prerequisites
CBME2 Strategic Management 3 CBME1l
HMPE 5 Classical French Cuisine 3 THC1, THCZ,
THCS5, HPC1,
HMPE3
HPC6 Introduction to Meetings Incentives 3
Conferences and Events Management
(MICE) as applied to Tourism
HPC11 Thesis 3 HPC10
Total No. of Units 12

*Based on CHED Memorandum Order No.62, Series of 2017




FOURTH YEAR — FIRST TERM

Code Description Units Prerequisites
THC9 Multicultural Diversity in Workplace for 3 THC6
the Tourism Professional
THC10 Entrepreneurship in Tourism and 3
Hospitality
Total No. of Units 6
FOURTH YEAR - FIRST TERM
Code Description Units Prerequisites
PRAC Hospitality Management Practicum 6 80% of
(min. of 600 hours) Professional
Subjects
Total No. of Units 6

*Based on CHED Memorandum Order No.62, Series of 2017




