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Part 1 - fRZERES



A. YIS ATRT

1. 74— -hbwS - AT -Y>I5>3 A (CCSF)

{H2% : Ms.TannisReinhertz
Department Chair, Culinary Arts and Hospitality Management
City College of San Francisco

FRBE.ST— - hly> - AT -H>TI5>3RI(CCSF) (d. Accrediting Commission for Community &
Junior Colleges of the Western Association of Schools and Colleges "3 1Z1=71 - LY (ERTEZZ T 2
FH (4 F2H) ONTVIRTHS. 1935 FORITZLIE, 7K City College (FEEDFv> /A2 BI2Z 7
{EI21=571 - ALYDEUTHERU. KEERRODLYS LR, CCSF (450 BIEDZFRIE 100 ZiEB X DH%EE
aI#ERZ FEMHL TLVB, Associate of Arts and Science FAUZEVYS A]GERERTESRIEN LMD, ZDEFEALN 4
FHOAYSFEFIZN-SFTADE ABIEZBA TS CCSF DEBMETFEENN 815 4. IEFEN
1,035 BTHH. D 95%MEL. ¥ 250 BMELTHD. CCSF DBERAF (. BEALIM, AFRIE. =
EHE . WS JURATERE . BZERREEHE . OB HENDEL A ERBRETHD.

S=F14JDBIE: K City College #XEFEBD Culinary Arts and Hospitality Management (GRS LUK
AEAUF1) TOTS A J-FRIVKED 2 2ORRELE(CLDRIZEENZ. COTDOJ S A City College D 3
DDFYUINADIED 2 D, RN Ocean F7> /L& Downtown TEAEENTLVD, CCSF DFAED 90%Id.

MBICIEFH B FZ(EN— ML LA BELTOASTERH TV FAEDFIFHR(L 25 R ThD.

ZOTOJT S LTI 3 DD Associate in Science (A.S.)FAI, IHRDE, Culinary Arts (FAIE) . Food Service
Management(BmEIE). Hotel Management (RFILEIE) NEUSEIEETH S, Culinary Arts IMERE AR
HEW. FHED 65~70%M Culinary Arts TOJ S LEERL TV, IANTOTOISAICEIREE(CRET S
RENSENTVD. HUFIIALE R=F27, A, H-CILEE, BEREHN 30 DRIENDD . AT
BT ZE A - ARBRZRIFTTENTHND. BT 240 RFREIDFH @ Z URFNIERSBU, AS. FiL
HEHVS TE3(FN Z2EEEF(C American Culinary Federation (ACF)DEREENME 5N 3.

Hotel & Restaurant Foundation (HARF) (http://hospitalityscholarships.org/home.html)(&. 1948 FE(CE%I7E
N B—EXERNSERZFNEL URAEAUTAPIFEROHEBE (HRMHL TWS. COEWAER City College %
BRET D, B EOFRCEBECOERORSRZRRIRFTrIIZ2BIE I ZAE0HIIANZTOMOTTI S
LOENME(CRET 2E GBS, [ Foundation (FEEFEBHT(CHID. RAEATIHEROFFHRDY-H—¢&
BNV EIRT DL L TV,

COFEREEIET BTV I - MNAUSLF/HOLT - TOT S LADIFEDEE 2 BEF R HARF ($ 1970 £F
&, Western Association of Schools and Colleges (WASC)DFREZ=Z I TehLySH LUV 1N 71
OIRZAESIT A FATELVTRIBORIZ TR EEULOE T2 F LM REVIRF RIGI 2L,
B T3 8 KD 50 BZIBASIFENRFEEEZZHIEL TS, 20D 8 KL CCSF. San Francisco State
University. University of San Francisco. Cypress College. California State University - East Bay. California
State Polytechnic University — Pomona. California State University — Chico. San Diego State University T

50



CCSF (SRS LURAEAIT A EIRICRIL TRESE 2 IOMRRENRELEZ T I 5. COKIEEE(F HARF N'5%
&UJz. CCSF Culinary Arts and Hospitality Management 09 S AFOREES(FFAEMEELTNS, ZIZ6E,
FE, —AEFICEENBRITF2HAEL TS, Ocean F2/VATET>FH. Downtown Fv/IXT
FI2FET1T—N0d. —mITBEREEMRMEZET LEIZETHD, EEEREEFHNBZIINA
HFBERFFINBZRV. FFIEERIZENBDOE RN, 1 FERAGHDDEE ER(3$350,000 £15$400,000 TH
%o NLYS(EBMEBED—EPZHEIL TS, COBIEDMOBERICIEIRER. BRa. 717V NHREZE
R SEEERBEN DD,

ZAF 1LY MORIERIELTHIS46 21T D, 2 FERIDZRIE TIHREE%1$5,000 £12D, COBERICIFE
RIZ, &R, F1IJIZ2OMOERROBRESINTUORV, SAEHISOZEEDERFSAICHEEICRD (T

iLER)

[BIEEAB DK 70% M RFETHD. —BIORFEFIEBMEENSDEDTHD ZEFDEDIHDRTIL
BLUBRERZUREVESTFHEITNONTVD COFETIIERRERDEN. 1>9-2vTDFZA
1. 2ZRELE | FADOFKER. 2OMONLYSSHRE(CEIFTHITNN S, CCSF TOZDLINEBD 1 DN
“Wok on the Wild Side” T&%.

CCSF Culinary Arts and Hospitality Management X9 —)UICIFIRTERY 250 BOFENTEFELTHD. €D 10%
DHENZETHD SNEANFEG 1 FHC 12 JL2y MU EZEUSURITNIEERSRV, EikDLS(C, €
DERIEL. 1 L2y Ienis600 THD. IMNEAF LTS OFIEHH S,

CCSF COEMBUSH I EERFELLTAFE I B(C(E. TOEFLD AT H 473 PBT (152 CBT)LA L. iBT 58ERX]
7ht52 LU E. F2d LTS sBR R 7NV 5.5 LU E TRIFNITRSIRV . CORIRFEMZIWIZL TWRWFEE(ESE
HAIAF BT BN TED T AFZEDIZE . R=A)IC CCSF DEFREEBRE(CSNL TRE %N
ZURINIEFRSR, IRIC TOEFL itERZFUASER S %, TOEFL A7 T 473 FIe(d ESL TL—AA> hDRTT
T 150 ZEEINE. ROFEANSIERDFIZZBIETE S, FHHll(
http://www.ccsf.edu/International/academic/how to apply.html Z=B 93¢,

CCSF DFRIZ. FFIIL DY MEBEMTONSERIZZBIE T B(CERENMVETHD . FFMBOANTZER
FBIL DY MREMRI ORI CIIMEESNBREBOF NHMEB S,

BHAGRAIOWTIE, REBESLREFEOERBOELMRA SN ROEZ THD (FIX(E. CCSFD
English 1 DEEAI(E Monterey TH English 1L TERSHHNDB) M. REFRRESEAIRANDIHNLV ERT
(FEEHEAY . EFSIIREEN RSN ZIe8. FIIRRIREERR(CFYF > THIBL TV kT2 B3 ENHBI:
HTHBo

ZXEEG BIeHIC(F 60 EEAI ENMRETHD, BEFIRIEICDWT 20 BRI DM ETH B, City College D
FO7YVII—-MEAIOWVWTIE, —fEEERIBN 30 Bifi7, 3%kDZ2EBEFIRIBEIT2ONEBETHS.

FAIEVSERFEDEFN . Culinary and Service Skills Training Program (AR ENSNAVN 2 DORETDI S
LEIREUTLVS, Food Technology and Dining Services & Baking and Pastry Ténd. MipietH. 2 FHIT
1,020 BFEOEBHIERIZT TSN THD. BEREFRAOFIRBFOFGEARIEY —EXEHRI-I65%1F5N T
Do



CCSF O Culinary Arts Management Program &' Food Service Management Program (& American
Culinary Federation ([CKBDFREZZITTUVD. A.S. BIRFAIZEUSUILF (S Accrediting Commission of
the American Culinary Federation (ACF)D'SDIE TEREELRFBENTES,

FRIBEZRIBCE, BDERBEICTOISLORR. TOJ5LAE. B, STERET -4, 2ofth
OFEZRELRINERSRV, BETOCRAGEBE. BCIRFENSIRESN ., CNICEEFRZES 3. 20
& RISHREF— LACLDIREBMEMSEND RIC, BBEZESNF - LAIREZBHIVFROBE SRR
EEZEBUT BEIDINENTRET 3. ibE ZERE—EMBIRONEZ RO IENEZHIEEH
B oE DEWBEZNEARE 3~5 ENEETHD, TOE(E 5~10 FEREINDZONMBEETH D, saEz2lF
BILICED, BURMEFE ANV ERRAEZBIEL TV LZIBETE, AMEBICTDY S LD RZ 2T
ENTED. BBEZRIITFER(E. BoRME, HUF15 A ZFECOVWTIKEERARRDOKES JUEIR 4%
ML TWBZEICRD, ciEBRZIGRIICERTEL. #EHFL. ER T DENEBHHIEND, COTOEAICL
D EHSNBEAOEBEHEZEL(ETOI S L0BENMEREN . SRABESIMERENEREN. &
VWKEDTOT1YS 3PV LERIFOBBE S ENHERFEIN D Fo KEBEENEBLTWBINSDRE
HBADREZRIIHIET, FELEPBHPEZEMSLU URER I FERCTETHIEN IEEL RS,

Culinary Arts and Hospitality Management J004 5 ADF BRI /5 EOBIEZ RIS E(CSE &L TV
o

Culinary Arts and Hospitality Management JO4J S5 AIC(E Z(CEEHEEBMRITMEHFIA TN TLS., CNITIE
3 Bifi, 3 BEIDXF2 ] Oaxaca DLARSUEERE TORIEI-IN'H5. 20 3 BRII-AOEMAES$2500
Thd. FEEESINY MEMELTCOTOI S ANOSHIBR%ZIZTHL TS,

Ms. Reinhertz (B ARBIFOFLWTOI S AORRICEANZ KU, BADOS 1% EE > 176U TIBEEL.
FHEEITITOI S AICHIBETHo. FLLVIRTOI S AR 375& % HABIS LU Reinhertz
ERETHEL. EOLSRTOISLNFFELLD, EOSIRFIETEMIT DN 2IRETI T ETHD.

2. YIAT1>Y Y¥2I352320 ¥N—-UYybAN-b

$HEE  Mr. Emanuel Brueh

Director of Human Resources
The Westin San Francisco Market Street

RTIVBEEE :Westin San Francisco Market Street (£“SoMA” (South of Market) XD 4 DERFTILTH S,
Westin ($TE/AZEF T “WestinWorkout” T4 R - T2 A—%FEXL TS (Reebock MEE) . 1N RS
LUREMIFIC 20,000 F£571— 2B =EHNDD. IREAZUE 1200 A, 14 OEEEN DD,

S—F14>) DBEE: Mr. Brueh H' San Francisco State University (SFSU) DF4EA >4 —> Nick Copriza ££H
([CHEUTZ. Mr. Copriza (& 2 BB BINSINT LD NS ERICHARBIRTE TEIFEL TLVD. LLRTICH Westin & Nob
Hill @ Stanford Court TDA >4 #RE&N0 5. IRTEDREFSEI71)>7 | BEEIST . FTHREREOS TR
&, a5 TH S,

Mr. Copriza (&, SFSU TDA>A— >3 A DWTERBAUTE . A (FZREEF TIC 200 BERE. 3 BEID(>45—>
IWTIHEIBHIBNTNG, A9 -y TERERIIC(IRAEAUT (R T 300 BERS. BREEFAFS(C 50 BERED



XBEZIDIVENDD, BELCVIMFI-ZOMORAES )T HER TOBFHFRERNBHNLZO 300 FFREDS
5[CEHDIENTED, BERFEORRICINTST(7 - 75T TOHEREMOEENS. SFsU FFEITER
mEEFROVAMIRRUTHD FEERICISHT MR LRI TVS . BAZECEIARTIL. LANS>,
DN =I5 TEDMMDORREIVF AR ZEPL I - X BENHD. SFSU BEAECTYTO-FI 254, BIE
EOEES . BEFA-IINOXDF . HIERFORE. TOM, 19—y CBRAAF R FE R CE
LT\, FAF 12922y T O T R ICEIFE R D19 — >y TEREBELEAL. BiEHEn THN
Do

Mr. Brueh H' Highgate 1 hKEEI—0OYINT Westin ZEZU TWBEERBAUR . 727 ILLEERTILHR,
Mr. Brueh (FELRT(C Hilton IRNFJUICEIFEL TULVE. Westin TIEZEIC SFSU BMBDA>A—->%3BHULTWVS. 1~
A—>DNEUFZDIFCEDENZN, 1 FHAC 1~3 ADA>A—-EiBTHD. 1 BNASEED. 1 BHEREMR

(MEEE N> A—) | 1 BNMEBRCEEENS. 1>57—2F T2 EOBANSERDE A EFHE (FvF>
RE) ([COKZEZELEENTWVS,

NEZ=SY—ELTAIA—> DM —Z 2T HUFICEIBCRO TV NEDERIICKI L. Mr. Brueh (&, RTILIC(E
FEORBNMUNELEHRBUL, FEEZEE I DL EIRTINCEOTEERERTLEVSIDTH S, BMABIL
TIRTIVSIRBEDH BN FEB LD/ A THTE, ZERIA -2 DZ DB EREND . EARKILBIRT
NOIBIRELURFE S EFWELEDIE THOI.,

BELFIRNTORFARTINRA—Sv—mIF N —Z27 - TOI S LhGoreht, IRIEORFFIRTNS. HED
ITONBLABOTE, STEIOY b TRAINBIRD THFYU T ZIEA TP DN E B THD,

DI —Z>FICONTHOERICIIU. Mr. Brueh (&, ZEFREARNINERT)LEIFOREZEFFR IO S A2 5
FE(CEMU TUVVBEIRA T, 2. Hospitality Sales & Marketing Association (http://www.hsmai.org/)RE(C
(FREAEEPHFTET BELD, American Hotel & Lodging Association (AH&LA)
(http://www.ahla.com/default.aspx)(C(ENEE/RT)LEIFD American Hotel & Lodging Educational

Institute (https://www.ahlei.org/)H's%EEI1TLVB(EN Club Managers Association
(https://www.cmaa.org/)REDEPIFIARNL A EIR N —Z > DIz OFIEREHDENS, The Society for
Human Resource Managers (http://www.shrm.org/Pages/default.aspx) HETOTTYIAFIVETRELVIZHE
1o T3,

FRENTIVOBMZES LU BV DERIIREDFTEICOVNTOERICKTU. Mr.
Brueh (&, ZERNFZECEIDIANTEL TERMaZKRHDIMCEIU T SFSU (FRFIVERICT 1 — R)\wI7z K
HTVWBELELZ, 71— R WIEARBIPIEARDF >IN ZBU TR MHEN S, ZEMAIEFE R EE
FNKRDTVBMNIDOWTIE, SFSU (F£F 2 [Bl, AHEZZMEL TS, I TREERAMEIA, VI MEEE, 121
-2 BLUIRERMINNIREED, SFSU (FRERDREDEBIERZEELTVS, FIRS. B5ET
IENRSFEMTONTVBIEN. BHFABEBITNHN TV, SFSU (FRTILEOMOERBEFZREDRE. B4t
([OVTOZENADBEEZEML TVBEN, BEREHBHITOTVD, BEEEIUFE(INTIVCETELTY
7-%ZBEFITDEEHD.

IRTFILDA > A—=INCEDSOIRFLRERRKDBMCDUVT, Mr. Brueh (&, FEEB D HMAEZESIENBHHECIE
FBLTVTESWEWEIRA T, FAEEOEIBERFIRTIAINRE TWBCEE, 2125 -2 3> B LUMHDHDEHL
DEES. TOT1YIAFIRIRDEVVET D, I AKEEEESH THS.



BE. RKFEOBRTFA Y- OEARIRARIFED_EFBSNTIBN DO, Mr. Brueh (FSHE(EED LT3
RETHDEEZTVND 19—y TORIBRORTIINEF A FFEOFBBENEXECT D FLEIRT
WEEBEHBRUTTHIRZR T 125> 08 TR (CFHBIREE N SFsu [RHEN 2.

Mr. Brueh (& Hilton EhF5EF(CEHRUECEN'S®D . Hilton DBAFSIRIA B/ I BFIC. BATN —Z>FJ%
Z\FTzo Mr. Brueh [CENUE. HUTAIL =T Beverly Hills DA AT, HEBEMNMEEERFED J-1 EHES%R
BEU, 2OTOYSAFIRIERBOTHN, FHLLITEED B,

3. 1h35YOR

{HXZE :  Mr. Takeshi Yokota
CEO and Founder, Intrax

RHEBE:Intrax (FA L EXEZFEUDIF2EKENE ERBZIRH I AFURDRETHD. Intrax (&
HRD 100 U LOETEEZITOTH., SETFRBESLUSULOTOI S LZRHEL TV, BIZ(E B
FEOIMREBF . EFEART 5BFIFR == 9T - TOIS L. BBESLOA>H-2vTRETHD.
Intrax (FEESUEHE . JO-/ULRBER, RMNZICHZANTS, 1980 &, BIRZE THS John
Wilhelm EAEERIGAM DB ARANFZEZKE BT 2~4 B KRR J7I)-FB(FESEDEEZIA
iz. TDFMEEFEELRIN TP —-OM /3 (CIZ—-IhDEI NI RBEMRIEZERL . CNICEDSULIRARZ
=6, HHEOEHRE ABMRELZIET CLiChof. BESRIBLLEICCOTOI S AFKREL. MMOEHXT
REBPBDELICRD, BESCAEROIE R 2. 1 DOTOI S LELTHRIENIZEOMERF DN 2 Z5EUDIT
BZEOTOI I LEUTLERZHTTVD, IRTE. Intrax DTOJ S ASHNE(FEER] 21,000 AZBITHN. 3%
Y LBROSHNE (L 350,000 AL EERSTE, Intrax DAL (EHYUTAILZ77M San Francisco (€D, 4 AEIC
EHBh %3,

S—TAY) DBE: Intrax EOREDHFE (X CEO FHAINIEDERMI, 1 >4 -2y THELUEFETOIS
L3EE Paul Bydalek BIftR. >¥HF-21>0 N—=hF—-H—-EX-¥K—Zv—. Anne Fuglei R5TYR—>
Y—Tool,

BEHEKIFEGSEFETHD. BEHLY Intrax Japan O Makiko Boyden YR—I>4 - F4LJA—-EDTAD
—TYIREBNTERRAHTHD.

Intrax (FREDRZAEITLIFECBIT 219>y T2FELTWS, RRAEAUT1 - 1>5-2vT DS

DS 18 LA L. REBIREERTETHD . TDMOEAREAFHIE T 5CDIED,

@ DEKED 2 FHIOREZZIERGFELE. F@d RRESUT 1, FIRFFERL(CBIT 2 FRIOHEE
&

@ RREFUFT1. FBFFEED 5 FLEOERFERERNHDE

® BIEFAIZFES. MOBEDET 1 FRIORBERNGSE

@ KRETRAEAUTALEEFIRL., ZZENS 1 FLURNOE

Intrax (34 25— & LREETETHDIKEPELOTYF I 71TV, BB (EHOBIRE IR TR I . TR
EAUF1DEZBERE 6~12 B TH B, Intrax (FSHNE(C -1 EYZEVET 3. SHIE (T EMZESA.
FEE,. RExA&BI3, TOVSLABRIHBYBEFRBLIVTOISACLDERS, Ml

-8



http://www.globalinternships.com/direct BB O, BAZEDOFEH (L

http://www.globalinternships.com/direct/eligibility Z88, 18Z&EDA >4 —> 3w T5B4H1(%
http://www.globalinternships.com/direct/hospitality-internships

a.WKFIN Y>I523A]

$824E : Mr. Julio Fernandez, Director of Human Resources,W San Francisco Hotel

RTIEEE :SoMA X R EB(CED W San Francisco RTIUIEMBES . BB EMRE. Jryia> - 23—,
BERAMEAINTVS, AT - JTVySEMiite —LTERRERTIVTHD. BN -EXNE N 28 =
DAT S X TEHBo TRACE San Francisco Tld Bliss® San Francisco X/\h'%%. W RT)WFERIE(CO2LWL Y
- 1ZEBHLTHN, RAEAUFTA(CDVT LEED DI -BEZZ TV, BREFS1ITXF1IPER
[UNEIEHEICT BERK BBADEE(ICT I 2T ERBEADZ B,

S—F1>2) DBEE: W Hotel, Westin. Sheraton. St. Regis. Le Meridien D RS THZ-1—3—-ID
Starwood ([FNLYSBHETOI S 0%%IITVD, 2LV T HEDIZN->712T0I S LOBEIZN-
STAITIBTEL TV, I]RTE. KED 15~20 1N\ -SFT1LRIELTHD. 2DHAIC(F University of Nevada
Las Vegas 12 Cornell University '$p%. B> I35 XA T(& SFSU EIRIEL TWD. CNASDI1ZIN-71(3F4E
DBENEVELTGEEINTHED, ENeHE I 1/ -7165H23N . IRTEHBLITEZIIFTRO,
Marriott & Fairmont [CEXBBDEETOI S LN B3,

W Hotel San Francisco (& SFSU D(EH'. University of California Berkeley $&U Stanford University E3RHEL
TW3. RTINDOZEAB LU/ F(FABEIBLSENBELINCERZHRIL TFEE(C Starwood DFHIARZ
FMEL. O SZIEEL TV, ABIE 10~15 DOTLELT -3 EFEEDPDENTH D, BB
NT—ICEERZFHREL TV,

W (BLU Starwood)(F SFSU (LU, BEIFICHLUERTEENTBU CHEIEIC,. BEERBIKRZITOTVVS. W (3F
Jz. SFSU MEERIEBRNEEEL T, PEAR Y —vITZBU TIMBZIRZITO TV EN. EROHD
BEEDHLHIFINTVS, Fo. FARNF 1T AU TEZEANDEERS(CT RIAZET DN, Nl
DR THD. BEBS, KEFEFNSMIZUTED, IR MOHIFZLEATVINSTHD. LFVZ, T
ORIIRERIZI=T -2 TERNMFES %,

Mr. Fernandez (. W Hotel [C[E58WVT 5> RAOHHDEND, RUR-O—RFDZPOHN T, REE DY hy—( 17
U>HEHBHENTWS, HILFv—ETPv2asdT SO RCEDTEETH S,

1A=y T FERORAE 2 FHAIC 200 BFREMEN S, 125 U(EHLEINESHICRE 3 1A BH
12D 20 BERETEKCENTED, 12922y T2HEE S BIC(E. [BESZX 0 CFHAORIIIF CEEZZ (T
%o W Hotel DI5E . HZEFIROEERFHR THD. MIEEERININ LEAOBERNWEREIND F4
BER(CHIINSTHD. Flow FEOFINERIRIUCEDF v/ NATOY-F -2y T2 Ik T 5. W RTIL
(FTEZEE 300 B THHIN BFFERITEC 6~10 BDA2H-2ERIFANTVD, 12— UIEIETHD. 1>
H=2EIKRZDIL DY bDOIFRERD FERONEENRHEHBEN D, 125 -2 DR — v — IO ES
JUILY N -2l I 5. W Hotel (&, 15— AZBREZBIEAL TS, W OBFEOHRAED 1/3
> H-2THB,



W EHNEAZEEZIFANTUD. F1 EYZIFDFEL(L OPT(Optional Practical Training)&U TCREICES(C
1 FHIEI DN TED. RIEUIBE(CE HIB EYZEUS T BB TERZN. CNETFHH TH B,

Mr. Fernandez (&, IRZAEAUT 1D MBA BIFRZARETU TV AFEN DD EFEDIZ. £z, Starwood (C(FIREH
IRFERFOHART OIS LN HBEEIA. COTOT S AFEPIDEFICLD 6~18 NEERD. COTDT S
AFHRFEZENEVN SEE 40 BNRELTHED. TDI5 4 BHYIF2 I ZATANSTHD. (&HHECIIARTIV
DA AR E THD, BUWEZZZ (T,

5. Y23 AOMIIKE (SFsu)

{82% : Dr. Colin Johnson
Chair and Professor, Hospitality and Tourism Management, College of Business
San Francisco State University

RKEOME:H> I35 IR0 ARB MR N INCAITND RAESUTEZEESR EEZHT. fE
BAAOERKTHD. EOHLERDITLBDH San Francisco State University @ Hospitality and Tourism
Management(HTM) FEBTHD. CCTIEIRET. BE. BRI AT L X—TT71>20 . BEODEH. RTIER
2. BmY—EX LANURE. B RESBIVINYNEE., ZOMORAESTHEE (LT 2EMIHE
H1T5. FE%H5tlT3 Hospitality and Tourism Management (HTM) FEEBOFE A (FHUVWER], EREHPIZR
HEOEIEDFE. SAERA - =IRERU. A1 - TUTORAEA )T R EEICEIR T 5. SFSU (& Western
Association of Schools and Colleges (WASC)DMSEREZ 32T TS, WASC (ZKEDAIIFAIIOFR. ALy
T ATN=SF(DREZITIARED 6 DOHIGHEEID 1 DTHSD. SFSU D Tourism and Hospitality
Management EEBDH I THS The College of Business (& Association to Advance Collegiate Schools of
Business (AACSB)DERTEZ 2|1 TL\3, AACSB (FTHFRDESRA - AT - ) ZMREL T DEETREZIT
DTHN. WEZZIITVBDEKEDESRZ - ZT =D 25%, A2F—F23F ) -ESRZ-ZX—ILD 15%(C
FERBL\, SFSU (& 1964 £FIC AACSB 1> —F2aFLEREZR I TS,

S=—=F1>J DIEE: Dr. Johnson D(FH\. Hospitality and Tourism Management @ Dr. Mehmet Ergul 3%,
Office of International Programs @ KoichiroAoshima (Ko) & Funada WHEEUT.

KRBMTONT SFSU Fv ) CARDEBE(E Marriott NEECEL THD. SUEOBRIE. RFILZDMBDZE
REFEENFZEERAL. RHEARRLA ISy TOMRITEUIBCIBILCHD.

SFSU O Hospitality and Tourism Management ZZEB(3 College of Business RICd»d . IEZEEAFE D Bachelor of
Science FAIZAVS T BENTE, BIRICRE I IRAEITAERDI(FIX LRI RZE&EEIZRIL
TV, PR B TERIIRAEI T REOREDHDOFFIENSKHEEOREVNIOIIYS 3T %
B189 6 DOERINSEIRTES., IROE. RTILEEEE. LANIDHLVT I IRE. SEBLUM
NYNRE. BRSNS RAEAT(RERE. RAES)T1HFEEIRTH S, Dr. Johnson (&, SFSU TIEF
BEDERREA)TAHBLURT IR EAORE DNF L\ EIETEUR.

SFSU T Bachelor of Science ZEAINERESND Hospitality and Tourism Management FEBDEER(E. 2%
RUTVB SRR AEI) T /BN ERCTOI 1Y AF R R =S —HB L) -4 -G 3 I<CNE
BBLVHBDRIRZIRIAT DU HD COFFIZETFEFBEOERZABEL. JOITyvaF)VRAE
T4 EIRZZS RTILEEEE. LANIBLIVT-HITRE. RESLTAINYNRE. EFEAR
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B RZAEITABERE . RAEITBHER, IR EIT BB REZF B I, COFEPTIETE
BIRDFEZRAES)TAHERD) -5 —([HEAISE TRABMOERZERITTVBEN . EFOHIEFEDINY
NMIEBNEETWS. ZENFr 2 /IAANTEE IS Vista Room DFFIESLUY —EA(EHEVEHEZS2(FTL)
50

Dr. Johnson B, B> I3 ZADARA - TUFICFE KRR AEA) T4 B LUERF OIS IFIE I BE0BALI.
Y>35 ZADRTIVDOBFEIZE(E 80~90%MEE THD., RIMX TII AR ZENEZE(CFEIN TS,
PRI I REREFZRE (A IV TBLVTIIRI— 23w T = RO TV,

129=>2y T SEHMS LUFEPIERIFOA>HT3T - AL -2 Thd. BFIEEMIT1>5->
VI SHZEDFERFECUATVS, 129 BALYZEREIN-ST(OZFENEBETHIN, =
WAPBERZERE A BUD . EBICERFEELRFZLEDIZEEHD. 19—y IBIEEEENS
D, BARBRENBE THD. —MHIC, 129>y TEZELREORDFHHERERDI EA
BES D FERAA- 2y TCEDB D EESV T BCER N SD DN EHIRTL . AREIED, &
RFFERDIL DY NEBUS T BENTED 15—V FR(CHIL Tl 5218555055, 1>5—
VRRBIONITERBO N —Z2) OBBENFEALRVWEDREAECLOTORERHRTHS. I
U BL—Z—HIE LR, 12922y THE T % ORAIMREEEN TLRL,

TIRI=22TEASA =2y T F B O TH N, HEHEMNMRH I 25EHAERBN—
REERITHD. CCTHSUZBALEBEE DALY -S T TEREAIEL TERHBNZR, ER
DEFT(E. IEREEEAANIEE I DL EH D TIAT—2IvTEA -2y TEOFEEATHD. B
FNSENAZEETHD

SFSU O Hospitality and Tourism Management FBB(C(I{P2EEHER. ASEEE . ©EA—F—THREIND
EEHBREESNHD. AZEREF 2 DORFEDPZOMDIR MHELTWD, SBRIZEREFEIC
BT 2EENSDT—R)\WIZIGZ . FFROFBEOVTIRERTSD (FIELT, ZEICEEEZFE NNV ET
HDEN. FEFROMEM. HBAIWNIEZINETLIMIRE)

SFSU (F&(CFvUT - J17%ZFEL TLVB, AL Taste of the Bay EIEENZEERANI MY DTS5SI
AT TRIMEL. $100,000 A EEESH TS, AN NTCOA-ISINADH RETECEE I LD
50

Dr. Johnson (&, Z<® SFSU F4ENA 24—y TRIARIIC T TICBIVWVEIREBRZIF DRI, 4> 9—>3v T
FIBOEFEL TRAEAFT1{BZET 300 BRI, FPFIEERFT 50 RFRIOFSENEFHET SN TLINST
»Hd (LEED Mr. Nick Copriza(SFSU ZE4-Westin Hotel R HEBDFEEHSHA),

19— FBEORFEE LERRIISOBEEN TR ZITI. 1>5— >y TR RIS EEEN TN

(CEHEL . A>5—> 2y T TRASEHlREENFRIAREEIN D . FRIEZEESLVRELEDF VT2
BIAELTENTNODEF TOFEREEETOL. TOJSLAOEREZTHEL TS, o #EEH, SFSU ($HBE
TOUSLOEHEISHEFBILHDZER) 1Oy b 297 1% EMUTZ.

SFSU DERFER LU IO S0 (2 http://www.sfsu.edu/~bulletin/current/programs/hospita.htm SN
Eo
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SFSU (FRAEAUTAHEZEEFD MBA SRIZZBIERLTLBN, IRIEEFVY—-RICBRESNTLS,

REEREIN T D TRUVINNEANFEETERIEZEBCENTEINEVOERICITU T, SFSU (FZDIBE(LHEEE
DSRAEEBZNHENHZEEE UL, EERBERBEORBEORODAE—F. SAT420  EXHEENZEDT
ETHOI

Dr. Johnson (&, SFSU (JBZE(CHE. MLD. BARHFEDEDF AT OIREEAREZEMUIZIEN G,
BZIRFTUTVBEBOC. CNBDFRIZE. IRTILEDIRIEICED 1 FERED OPT (Optional Practical
Training) 2 SOREXM REFIETOY S AICRZEIEEMEN DD REFIEOTZHEE(FL TOEFL XJ7 500 TH
%o SFSU NEARANMEF (R RIERIZZ MR I 215 A (L REBRIEEHRU T BEDTFOREBISAZENRT
BIEHEZBND,

[T, REBERVSAEEANREREECEIZARABIIFRIBZHEZIRET T 5B,
COFRIETE ABNZVEEEBNGRD. THIAEF 10~15 AT D, EEFREI SR, EIHFHE. K
AEFIF11FEZEDI 6 N OREMNREFEMRETEN. COLIBREEREENEVWTVSEE (5
B#&nohs 8 BHa) MEUITH3S. 1>29—>2vTELTTIIRKATY -N-173 3 hBDOEBZ2EDD
ZEEEZBND.

COISBETIDED. BAERAZIEN SFSU TREBIRERZTJREEEHS. SFSU (FHAELHFE) (B
&0, SRS EDIEHRIIACIE S, Dr. Johnson (FSBICERIETET I EIRER I DL RIREUR.

Fle. FFRAR DD BARAZBR A (B HGENIRTIEZRIIdCEBALENNE,

Ffz. SFSUZFREDOHAKRBZ(OOVTEIImEMMTHONIEN, CNICDWT SFSU BIFISZDFRIEE ISR, 18581
5%, TOMOEARPIABIICOVTEERDEWEWSTETHOf, IREIREETITON. EARNRBBEAARIETO
DS ZCHREILN DD

Dr. Johnson (&, A1 ADEREANDOAREIREZIBTTI DEEINTZ,

6. J=UFU— AVAF1471—b FAUMB(CA), TLLAM=>

$B2E : Mr. Russell Scott, Certified Master Chef
Dean of Education, The Culinary Institute of America (CIA) at Greystone

FROBE R NTISZOFAEALYSEL TSNS CIA (FEARIZEECIIX TEESERTYF OB LU

R—F>J ORI Z TS, CIADERZEA (FTHFRIC 44,000 AZEZ. 217, BiRE. TLED/-YFUF1
T3 Anthony Bourdain 2 Alinea Restaurant DA —7—+317J Grant Achatz N\, CIA D Greystone v
ICRIZIF# 300 BOFEENBD, TR, ) R=ZAN=, D12 BRAHNOEIERIZRERIZZE ML

TLd,

The Culinary Institute of America (& 1946 SERINZ DI R, IJEEFDHLYSTHD, FHIE, J){> R=ZKNJ
—DFETHLVTYVII-MOZMZEUS TED BREFORAEIT I ERICREEEDORY NI —IHIBEE
SNTHH. CIA FHEFRMNTISAOFIRNL SOl ZZ (I TV, BRIOIIYS a3V EREE ALY
SOZ1—3=TMI\ARIN=IDAA> - F4 2 )N TERMEN. HUTAINZ7 N> ~-ALFD The Culinary
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Institute of America LA AR=ARTER=F2I R=ZAN)—, EIREEE, D1 > ORERIENFIFRINT
W3, CIA (T, KEEBEAB LU Council for Higher Education Accreditation H&ERUTE 6 DO R E LR
M 1 DT#HS Middle States Commission on Higher Education DFREZ32 T TL\B, CIA (& Accrediting
Commission of Career Schools and Colleges (ACCSC)DERTEHZZ T TLVD, ACCSC (EKEXBE AN NTNEER
UIt4BI T, =R EZED. k. B5. KililCEI2EFHBHEDREZIToTLD.

S—-F142) DE: £33 Associate Director of Admissions T3 Emily Massimi ORis% =AM SIEFE>
Jzo

CIA DAREFv>)CRIC(EFZ2—T—IM Hyde Park. HUTAILZTM St. Helena. TFH XM San Antonio @ 3 D
3. CIA TE 2 DOT7YS I - MEAINEUS TE B, Culinary Arts & Baking and Pastry Arts T#d. 115D
SRIR(E 21 NATIVRI—2vTEHD. MICH 30 BOREITOI S LN 2 D83 Advanced Wine and
Beverage & Accelerated Culinary Arts Td. 2B I BICIRAEI)TAIRE. LA URE. BREIE. ®
B/ BEFLEEEDBTOFMNNE THD FAEREEZ1—I—IM)\A RI=IDF+> )X TOHEMUL
TW3, ZFIHRETEHBHNEBZOHIEEHD,.

CIA (£ 2007 €5, > HAR—)LD Temasek Polytechnic EDHDTF . SRS —HU> I ERTOISLADOT470
NEREE R, FERIZES U HR-IVBRFOEOTHD. A NEREIR(ICHIofk. CIA BT ST MR
IDVERFS. 10 EMNFI TSI UHR=)IUCF N A% FER U, HiF, EBEYHEEHREFCANTUV ., COFAL
SFIEEASVHR-ILOD 6 DOTIRIRAKRFEDT(TOVEEEEXTREL TS, FEZ (L Singapore Institute of
Technology Z18U TR 33,

St. Helena Fv>/CAT(EEE 1 [B], ERBEFRELOSEMTHNTHD, FHBEROHDICDOVT 1~4 HIID
O THRET A TN S, 2 FERIDRZEDT—XI(IBEARTH 2. F1>/CADEY(E National Historic Landmark
ELW) 1889 (B THNTZBD Td. CIA (CEEEEN BRI Christian Brothers D4 FH)—Tdofz,

St. Helena Fv>/VADF4(F 300 AT, FAXBUSZMBOLEER(T 18 Xt 1 THd. FHEFAEBHSEEH
FT. BEICE WiFi sIBMEZSN TS, 1 BHOH (358K, KDFED(EERB THD. FaIDERE 7 a.m.h
51 p.m.ET, FEDEBE 2 p.m. N5 8:30 £T THD. BN 3 HHN. BRIBPANIFRIEENTVD, . 4F
(CREBNMDERFERFCEZ T I-NEIEN TV,

BFAEEPRIERE (FyvI-Y2RE) MIFCTAMNEI@mEFESITOITVS,

Scott TN CIA DAVFITAFREETHD, FEFREBEL AT IMLENHD, TOEFL AT7 500 LA ETRIF
NIERARVEERBEUR,

IRIFRTE. BARCDIERRIREDLFEIITOI S AR, Scott Z1I(&, CIAFEAADEL(COVTA
—TORTA AN %S DRABN DIz, BARANFAEBITORBIT0) 3 L% VERKR T DI EIFEIRERZE
(V. Milk Board REDEFRFEANBIMHEZL TVBERAT, HBREUKRE TS 7 ZFERILTI1ETST
RIEORIE DR Z RO EWVD, CIA NEARIEZ W REVIABRADIR - A% BIER I 3R] e EHhdE
3801, CIA (FTOV S LOZAR L ERI D TVDEDIETHD,
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ERXRSKBLVIRTOER(EZ1-3-7 - Fr o NADZFERETITNONS, FHFHICDULTIE Sue Cussen.
Associate Vice President of Branch Campuses LU Mark Erickson. Provost £E5ET LI(CEDIETHOIE

(http://www.ciachef.edu/administration/).

7. AR9YR-F)INL—

B E : Ms. Judith Rowlings
Human Resources Manager, Meadowood Napa Valley

hEE A EE : Meadowood (3 250 T-N—0OEEE I RMDITZ17U—- UV~ Thd. PIEE DA VEE
ISPEET, Napa Valley DTIILIIH. =X -0—b. Y00y NE. J\(F>27 - 1=, 2\, D1 AKERIBZBUT
B0, LANSIEEZ2 1500 3 DEZERUR. COVYY — NIFRFERE AR NHDD, MIs0I1Z1=7 /& EE
DOHFLTHS. Meadowood (& 1979 £, H. William Harlan EZ2DHFREZ50 Napa Valley DO1 > BREDE
KPREL TSI, 1964 FE(CFTFAR— DA M) —-H5T(213D, 2001 FE(C Meadowood /{—hF—1H*
Meadowood ADO(CH R Tit%#E UL T The Napa Valley Reserve ZE&YZUTE. CNIETSAR—K-J5T T,
AN —(FHERRDA AT OEFEZ LB ENTEDS,

S=FA4YIOME: =—F1>J(332217> 3 DE 17 Chrisopherkostow DEA(CLZFYF> - W7 —HB0R
Fol,

Kostow S IEFYFICTIIRI—>%Z (I ANBEICENDH TIEBIN THholt, sk DY —E ZZEFS(CHESEL
TWBIVRA->BWd, IIRH—(3A 5 B, 12 BFEIFHEILTHD. 12:30 p.m. K5 12:30 DETFENERET
.1 BZL AN ORETEK, 1IEFyFONREEE B O DIZ Thdea@iaUR.

Kostow > I (& Skype ZiBU CHEHIEZITL\. BINZK(E 99% Cdrolc. e (EFEEUT Culinary Institute of
America. Johnson and Wales University (Rhode Island). Montreal N5 T#&3. CIA DIJRY—>vTEARS
(& 3 I"H. Kostow >17(3. TR % IREUEERICEFR 74— RI\wILTWB A, ITISE+9 TERLE
DETHOI,

Meadowood DAEZES (59600 . Ms. Rowlings 05, FHIRDFENMEDKRAES )T DEF TIIRY—> %%}
ANTWLDERBAN oIz, TVRA—>DEK(EESFEFECOVTWS,

Meadowood (FIRTE. (& Intrax DHZIBU CEBRI IR —>Z2FEU TU\D, Intrax (FZDMEEEZEIDTHD.
Z-XZBELTVINBEVSONMERTH oM, BIFZH > TWIRIBHEL I E 2 T2 ENEE 4N\
&N, Intrax (& Meadowood (IRFEEZIER S . Intrax NETTiE. EYBSOFEZITL. B1>25F—>
(CEDBIEN —Z T 5HEEER T Do DR —Z > 5HBIER(EEEDFRZZ 1. ENHSHRITHFELS
N3, Meadowood HMEFRUEWMERE DV, Intrax 218U CGFllIEEREZ A F 9 5. Meadowood (355
5~6 ADOR —Z—%ZFI AN, BEBRIN -7 BN, 3BFI1-X FBOFEZTOTS.

Ms. Rowlings 0'5, IJXA—>0OHARE 2~18 A THBEDERBAN DOz, J-1 EFESE DB S(C(IHAR (L
1EFEERD, ALICEAT 2R MBNNEN S, ICEIC(FEEE. h/\-L5—. BREZIELHU. Skype ([CLDMH
BESZIRIINERSR,
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Ms. Rowlings D5, EEEDIZ1=71 - HL Y T#HSD Napa Valley College H' ESL #E3 I 5 AZEHEL TLVBDED
&N DIz, 22U COVSRAEBERREBEND N —Z ) %R I ZEDTIFEU. Ms. Rowlings (FESH
ESL BN THOIAREEN'SDD . Meadowood (IR EFICEBID ESL ISR FEHRFR T D FELLSE
of,

Meadowood (FIV25—>DHAEIZEL TIV R - DR iEHRE SxiRHL. KR ZIBIBETE3L3ICL TV
%, Ms. Rowlings (IR BIFRBOEE 4 7Z#AU,.

THRI-2FEHETHD. REEBFIELEDITRERD, Meadowood DREFEELL TEDRNN S,

8. EVXMN—-RZV325 HLYS (MPC)

{8245 : Mr. Martin L. Johnson
Interim Vice President for Student Services , Monterey Peninsula College

FRDIBEE: Monterey Peninsula College (MPC)(E. B/KEDEE TOJ I A, sk, H—EAZIRHELTE
DI, Fr)7, BAKEE, FEFBEXIE I ULICIDZEDMFEMRINEZEMR I EZBIRELT
W3, MPC (F. INAZEBU T, BT, ALY, FFNCZARIZIZI1IZT41EDZEITI. MPC (S California
Community College System [CFAE 9% 110 RROALYS D 1 DTHH. BFHBEOFH LHIRIB THD. SFS
FRENZFRHOEFEMEAANELTOBE SOl 2R ARICEIRIZLLBIC BENEIDIZ1ZT18EL
UHETOEF. BH. EEOERZITZI2LIBHIUTND. MPC (% 4 FHINDERA . BUEEZER. B
fEDm_L. I E. BB, HF. SiASEBLURZOEARTBEORIEDOHDREZFARL TS,
MPC DIRAEAVT(E8FE(3 Department of Family and Consumer Sciences O Life Sciences Division TSEhfic
NTHN. RAEITARE  RAEAVTER. LANSARE . R—F I BLUR-ZAN -, SRS LURZ
EA)TAEIBDREZEUS TES, MPC (& Council for Higher Education Accreditation (CHEA) H&UKE
HEEANERURZ 6 DOFRTEMLBID 1 DTS Western Association of Schools and Colleges (WASC)D
Accrediting Commission for Community and Junior Colleges (ACCIC)DSEREZ T TV,

S—-F4OIDME: SEDOHFEEIZTSEDED, Dr. Walter Tribley, Superintendent/President; Charles

Brown, Governing Board Trustee; Michael Gilmartin, Dean of instruction Occ. and Econ. Development;
Alex Hulanicki, Public Information Consultant, Japan-America Relations, Water Issues; Kathleen Clark,
COOP Instructor/Program Coordinator; Sunshine Giesler, Interior Design/Family and Consumer Science
Instructor; Alison Shelling, Career Technical Education Coordinator; Molly Jansen, Hospitality Adjunct
Professor; Molly May, ESL Department Chair, Instructor, English and Speech Communication; Deborah
Ruiz, Library Division Chair; AletheaDeSoto, International Student Program Director and Student Success
Coordinator. The group was met at lunch by Janine Chicourrat, General Manager of the Portola Hotel and
Chair of the Monterey County Convention and Business Bureau.

MPC (FEmY-EXEIE, A—F2IBELUR-ZN) - I, RAEFUT A DEHOVTORREARRES )T ¢
FEZABUTVS, EHAERIZS 2 FHAHIT. BRERVHZEIBEBNSREI DN TED, N5
DOFRIE(CZBERRERV FERBDOREON DI D EFOREEREIENTES,

MPC (FFfe. LARIARE . RAEATAHRE RAEA)THERDDEFTD Associate of Science DFA[%
B5LTWS,
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MPC (Z(FIRTE. 37 BOWMEANFELENED. ZOZK(EEKREEENSTHS. EENRBEFCE 7Y I-ME
RIDESZBIEL TVS(RAESUT1E[FIRARRV) SMEANF A MPC TRADICAVIS T—232 %R T3,
NSRS -NRRACEICFELEH T D, RAN TP —FITHEL TEROM>I-F23F - I3 (S
IBFLEBLD.

MPC O English as a Second Language (ESL) (C(& 6 LA D. FHEEILANI 4 [CADDONNEE THd. LN
5& 6 (FFBERRAETHD. MPC (FHEZEFIRI SR EE. BENERMiEIFCHFRIZIET 0T 5 L% ERKL TV
%o FEPTIIBEHEPERNSMEE D= -X(CRETZBEHEUNEL. INZHEFEX TTOI L% AELTVS,

0935 LORIEIFHCFE AR FHIU . FRARCT R\ —EmRO L TREZHIEL TV,

Ms. May H'. MPC (ABRZZZFPRE 10 £T0T5L%ZHITELTHD. Monterey TOERHBISAICFEENS
PIULTWBESRBAUTZ . FAE (FFRIHRICERREEISAZ T T, FRIERFEMRITICIT iHBTELIIRAN-T7
EU_%_@%éo

MPC ([FHLYSEUTEREZZ I TV, TOJSAICDVWTEBICERE T TORW, A1 ARFELES
REGRENEET 5., BUSEHERIZERL. HFT15ABBSOEREZZIRINERSR, ARE2Z (T
BEZEAZESIOEMEN. SBCHITAI =TI BRFOEZEEZ T,

MPC (FEHARAZEEFTONF 15 AR L ZITOTWD. HVF 15 LEBFHENEAE THDIENS, BE
FOREEERLUTERIRCTOI S LAEBEUEVEE Z TV, ESL TOVSABBARABIFICT ZTENTIRE
_6%50

HUTAI =TI (&, California Community Colleges Board of Governor ZiBU T, M 112 ®JZ1=7¢-AlLv
SOZFEDORFEZFHIT 23 AT LZFFEL TV FRERFERICRN LB LR I(C LD, KED
P ESERBEHEICEEDRMIEZBAT D, FmRDT—F(CFNby>nekE. BZEIE. FEOTFHE
R, BRER ARTREZFEFNTVD, FAFROFFM(E http://scorecard.cccco.edu/scorecard.aspx ZZ8RMD
Zt. FBIBIROAFIEE

http://extranet.cccco.edu/Portals/1/TRIS/Research/Accountability/ARCC2 0/Final%20ARCC%20Scorecard

%20Framework.pdf LU
http://extranet.cccco.edu/Portals/1/TRIS/Research/Accountability/ARCC2 0/Profile College Specs Final.
pdf

A5 =229 E MPC TIIIRIZTOY S LATHD FAEOREMEICIGU TEBNCAEEEN S, 15—y T
J—F4%*—%—Kathleen Clark N 24— LABIR(CHEIRL THBEENUF 1S LEARETU. FEEN T2y
TTRURVWBRICEDE TEHREZIER S 2. TNNSZEEICE IS EDIYF I %ITI. Ms. Clark (3B
BEDEEHA - v T DIEEAD 7 TO—-F 5iEZI8E T . BIEDA 25—y 1d 1 BICD
Z 60 BRI TH 3. BIREDA>F—>2v T 1 BALICDE 75 BFREIERO TV, FEIREERIFEZBX T
BIKENTES, Ms. Clark (&, TOY I LZZECEDBTHRINAATERLS, FENB D MIZIZER U
WOHEIRRBCENEE THHERAU FEFEEDA Iy T ICSITERN, ENTNDA>F->
VI EERBOTVBNENDD, Bl— D17 T 2B I BDLIETER, Ms. Clark (FTOJSLHICA>H
— > TFDA A—- 2 EBFREILTIOI S ANEENEMIGES LU TVSINESHEL. fFRIREREN DD
HOIZ1=T -2V % B, 12— 22w THhB MPC ADIERR T — R/ \WIFLLTEDHSNTLRL, ZD
TOCRISOFRPKRZFCLZTOT S LDBRESECOVWTOBERIRE, IEARIITHNS,
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HENFE(FA>H—>2vTDREIC MPC D 2 ZEIZRER(CT T UTVSIHEN DD,

MPC (FBE(CEURIRZAT O EN DD IRTEDIEFIRTINS SEIDIHRIATOHNTLRN, FRNE
HIBREHARIRTOI S MIEFRBZOSIMEZIIRET 20D THD. COTOJSATIIILSYNIEYS
TSR,

Portola Hotel M3ZHE A T&HD Monterey County Convention and Business Bureau =& T#3 Janine
Chicourrat B, [BIRT)UIA>H—> 22 ANTHRBEZMA_ LS B, 22 (ICEALTVWSERALIZ. BIRTIL
(FERIODAMEBRZLEATHED. ZFRIAER(CEBZTMNITZD. 3T -T17%° MPC DFY)7 - TA(CSHIL TA
A= ROTWD FREVTEZE L /A - ERTINDZ—- XXy F a2 hUF 15 L% FOTVSEDTE
Toolt. FEALEDFH(FREEZT(EEE . Ms. Chicourrat (& Pebble Beach (CEIFEUTZCEN'®D. Pebble
Beach ([C(FO—H>XTD 6 hNBDTOI S LNHOI2ECDETHD.

B. BEMRAE

1.BRZENEEB (vre)- T KT

{H4E : Ms.Winnie Ngan, Director
Hospitality Industry Training and Development Centre, Vocational Training Council

Ms.Christina Choy
Academic Director, Hotel, Service and Tourism Studies and Programme Manager, Hospitality Industry
Training and Development Centre, Vocational Training Council

FRE = Vocational Training Council (VTC)(& 1982 F(CRRU. BERADIZEHRT - JIFEDE It
BET. B4 25 A ADFEEEEZENFEA TS, VIC (FRRZEA DA ANICEEZBC TOMIMTEDSHS
MO MZEZNGZIRML. FLEEFRNIVELIDIAMZEM I 2% EIBIEO TS, VIC L&
Technological and Higher Education Institute of Hong Kong (THE I) (BEFMIZFAR) | Institute of
Professional Education And Knowledge (PEAK) (BBFIEIEZFAR) . School for Higher and Professional
Education (SHAPE) (BEEFIZFEA) . Hong Kong Institute of Vocational Education (IVE) (BaZES/IERE
#Z) . Hong Kong Design Institute (HKDI) (THAEPIER) . Pro-Act by VTC . Hospitality Industry
Training and Development Centre (HITDC) (FRAEAUT/BZEIIFRFARL) | Chinese Cuisine Training
Institute (CCTI) (FEFERHEEHFIZFAL) . Maritime Services Training Institute (MSTI) (ARREEIRIIFEERD) .
Youth College (B&EFPt) . Integrated Vocational Development Centre (IVDC) ((aESHkZEIIFERL) .

Yeo Chei Man Senior Secondary School (FEEFIFAR) . Shine Skills Centre (FAfifIFEE>Y—-) D 13
Bh$d.

Hospitality Industry Training and Development Centre (HITDC)(EH D TRTILZEFR DML Tdroleht,
1984 F(CFERELTHIRL. IRET SV TRITIMOEREBBEZIToTW\S. RAEFUTEZEICELDOH IS
ROFEZINRICEZENRZEEL TV ITEA-T U TRTILTEEZENEIRORT) CiREREE
}ZENTES, HITDC DEMEEBORIES) TR L., HFRLANORREECE DR B 2.
EENTST(CHIIDRAEIUTAEEZEEDY —H — VIG5 EMEIF T B EICHD . Kowloon Bay & Pokfulam (C
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1£3 2 DOMERICIETFBOFIRE, "—F240 AR-ZAN)—, BREY—-EZ, JOYMI( A N\DZF-E>T,
Tour Guide & Service Culture DFIFREABZHZ TLVD,. E5(C(E, JOVMATL R, BREIY—ER, \DZXF-E
RBTE. BEEERREI-X RAEAT(RBETOI LD LRREI-RAZFHITTVD, BF
2,000 ABLEDZRRZEENRTIARAES)TAEEZETOON\DH BTN TNS, FEBOEEEIENNIC
RV FATIRT IV DR ESETEOEA THD. AFILNBDEERIERZ SFTEAMADZ—X(HRARLL TR,

S—-F4YJ OBEE: vTC (C(F 30 L EDF v/ (ZNHD, BETEO O ASRIEREWE THD, L5E 13
DOHEBERNGD 5,500 ZDEENNZ. 13 ROSERD 3 DIRTIV. B T—HI I EECBIET 2FR
Tdpd, Hospitality Industry Training and Development Centre (HITDC). Hong Kong Institute of Vocational
Education (IVE). Chinese Cuisine Training Institute (CCTI)® 3 R T(ISEIOFERELHBOFIH(C, £EBPY
18,000 ZDFZEERNMTONENDTH S,

VTC ([FEBICLDEEIIEN, BATLDFENZZ TS, EROF D EBATNSDER, EDFD(EFEICK
DEEINTLS,

HITDC (FVTC DEBEHEID 1 DT, BN COMIZTOEZRIRIES )T B L TEEBOBHZE5H
BILHDIERD—DEL T, IRAEAIFT1TOI S 1% 1984 T (CRATBAUR, 3 DOFv>/VXT, B4F 2,000
BOFENEBEITEEHET D, FmITTES$65,000,000 FHERL (¥9 US$80,000,000) DEEZSF
international culinary institution NE&IZ&MN. KTV - BT EFICHITD vic D 4 HE OB BT,
SB(SHRTERZERNY 2016 FD5E 3 UHRRICRARI D FETHD.

AR Hong Kong Council for Accreditation of Academic and Vocational Qualifications (HKCAAVQ)DERTE
ZZITVS, SREHARE 4 FERIT, ITITRTIDEF, FaiF - PEFEDE. BN EFO 3 DICHVTRE
722\ KEFREPEEBIEN AT - I3,

24D VTC TOJSLEEEZEEMRT, LNVBERRIEAR 2 T 2 hADS 2-3 FEOI-AN'HS.

I FOEREREEZITEER 6 NADOTOUSAICAZEL., BEITOIILEZEBU. FAIZSDIENTES,
FIz 2 FRFALFEICS high diploma (BFAD) HSASNEFLLAFLINTLS.

VTC (F high diploma JOJSLDBHT UK (CHDFER (2 KF) LIBEL TV, 1 FEBOFBE. “top
off” (ERA&HF) &ULT UK NSRIFERNICLDIEEEZE I DN EUK(E 1 UK TEINZEIRT DN
TE3,

B UK T 1 (A5 3FR) FALBAICE. FINMRE5EN3. COREITOTSAREEN 3 F/M0
University Program(UK OB HIE)NS 4 F£/ID Program (USA DEBEFIE) (CBITUR 2 FERIICTSERT
TERMENI, T 4 FHIOEBE TR 1 FRIOEEERZBENINND, UK DFREDIBIEECS T, VTC
(& “high diploma”J—A% 180 B{iI&UTz. Ms. Ngan (C&BE. PAUAEDRZOAM vTc (CERVRIB N H BT,
TXUNDRZLDIRERF TERNEDIETH O ENENDRZCHVTRALEREZL . FBMRICEIT
075 L% ERETS 3.

high diploma OO S ATIIREEEMNEIREN. 60%%EEEKNN —Z>7 . 40% %Y FR—I X MOFGE(CTE
TTW3. ZEEENTOL -2V THINBTHS. diploma EEBTE T4 5 Al high diploma DJ—XELE
R, XR=DXY OB LDEEZECLTHED. ZOEEKIIFR(E vTIC TITHN S, high diploma DF4(F. &
NENORERNIIEU TEZ DENHD.

HITDC DF v /NADIEEBEZ(CIEHERIEL AN SEFBLARN D T RFINEENTVS, LARE
EH s HEOI>OFIALEREOT4F =1 LCA-T>UTHED., THRTIVL 365 BEFEL TS, THRTILE
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FERY-ERTHNZ, BB TORBREE TRUVEERU. #2322 ETMIL TS, 30D
BENGDEREZLA VAN II—F—LDIEEOEE, NU—Z-MEEL TWS, IRTENYTT RN H—
TIENo2(CT>U2N. MEEII Nol ZIEBUTL, DEADA DN -y TRIEEZINSET— MO BRELHIEYS
BIENTED, Flz. LA BITT AV N-FRATHD AN -2vTRINETHS.

VTC DIRETERINBEEIIITADIANIVICED, high diploma DYFAFEETITHN. ENEDT DI
ATIEFEARN (CHEEZE THBIBICREBNMENDN TS, UK DERITEF I BIHIC(E. BAKTH IELTS 2EE
FRET 6.0 DAITHHEESN. Warwick University ([OEFTBIHIC(E. 6.5 MNAETH S,

VTC (BZEFR) OFAEUSICOVTREENEIEZITVIDONEWSIERIC(E. Ms. Ngan (FERTEFREAR
TEEBTORERNTHOTVBRIERZES Tz, 2022 EFTEE 6% I DFEAONRD LTI EREX
NTW3, FEFEEAET(L 81,000 2N ERZZEZEUIN. S 78,000 & THolz. TUTSERE(CHA THE
Bon., w<(FFH AR NKREREREERDIEE5. AL EDFALICED., BREFHRICEIFIE
ERDECHRFEFZHLET S, LELCDEZSIFCT 5 FRITLUIDOENDDDHD. KFEFDHF
HNEUELTWAC L, EETEEERBEEZZIITVREIEF 70% 28X TWAZ ez IR .

&5 Ms. Ne ganld [American Chefs |REDFIEEFRICEIDHIR AN AR B CRD, BEFEEN
FEEACRBZEODOVWTEIRERRZIFEI8D TV EMZHIT. FHRICEOTREDBEIR TRV, FRIHZE

BICHUTIUEZBZZZDDHDIIEW. VIC NEATHEEBI DU, AR DEZHFZZEZDEBDIEHE
HEEHTVDEZABITUIL BBDKRZER(T 3.4%T (15 mhH'5 25 kD) BECPROTIE 2012 FDERFET
9.2%T&olz,

VTC [T ERRDOIRERRIYAS%R 2014 FF 6 A& 11 BICREL. 2015 (LTSI THHESINZHRAS
([CENNTBIHDFEEIRZITIDENL ., FEEFCORKTGAZE 10 FEMSHILTLS,

website [C&DE.  (BART"Skill Olympics"EUTEISNTL\B) Worldskills International (&, 60 &0
FESENSHD.

IR CBITIRBIFOARETHD. RESHS(TEET® L —F —(AFERONIE VEIR TGN
HRPNSEFD, GENZFRL. FIEREONIHFRELEDORAMICHED . SI1E(E 67 OEEHIRKT

O N AESRETIRMIRNNIZAEE TD. WorldSkills International DOFfAETFEESRBROIE,
http://www.worldskills.org/index.php?option=com content&task=view&id=1439&Itemid=883.

VTC (FERVPIBICHEBRENRIMEZ B TIZFEN. TERMN(CEDHEDHF1502AEBLTVS,
FRTE IhBHEHBL. FEDBARZIBET BIHFISTIEMTONTED., PR 90%%Z B X
HICEVIKETHB,

VIC [LF (BBZRERLBREZESDERDY-F—(CLH TSN BRZESIHD vic (LT
EROBEPCAMBERK(COVWTEIEZITOTV, BREEZES0REFBFICL O TELEINS,
HITDC (& Hotel, Catering and Tourism Training Board (ARTIL. T—A T EBLICRIIRRER) OFE
THhd. COEEREIUHEHICLCREEN. 20T—F 20 I —-TEREICGU ThEEN 3.,

FEOAN-UIMNEFEANB(E web TN TV,
http://www.vtc.edu.hk/html/en/about/train com.html

-19-



FEEESEFBETEHT1ISLABFELCSOTE HITDC ZZIBLTHD. BFEERICIIEBFKTASSE
EhEL TLVB. BEDORBRSICOVTIE T EESRBOIL,

Ms. Ngan (& VTC (ZRTILTOS T MENFEEB(CDVWTERICEREL TVWBEIRATZ, CNET. DEISTIMT
HNTUED, Generation Y D ATEBIC(FZDLSRS T NENFR(EZ(F ANSNUIKUV 8. VTC FZEFRICHUT,
iE s Bl 13 JMEAUHEIRIEZNEI DL TCERZIBET 2 EZ2REL TV,

VTC (EHVF 15 LARICBVTEERRICEAZEVHE (outcome-based) Z17oT\L\%, FEBEZ%
RTEL. ZREFTICHEBRINMZS(CDFS, VIC/HITDC ([F EEEERBALE BRI RAEICLD. £R0--X
[CDWT feasibility study (J1—>EUF4 RH71-BIREMSAE) Z1To0TW%. HUF15AFREZBEZREL
TWADT, FRCIEREZ RIBALEEZ1ToTV5, LEERULLSC. ZFEBOFIHERT 90%%iBZ T
W3, EDD5 70%DFAEMMEERFEENSAT— U, 30%DFAEFEREEBLL THMEL TS, Ms.
Ngan (C&BE. FENESVOIERTEERT 2NME. VIC ZXTHIN KEZTHIMNIEFRRVEERAT,

BOEWE. P, BB OBEIS TERRE - RCRETBLEBI. VIC (FFENBEZEDREL. EFRA
ORLVESS. B30 & T RUMM TE3LI(EEBEMI TV EERBALR.

VTC DEHE[FIRNTEENSDSIEHRETEFREREZE D (VAT — (3PS 5 FLULEEFRTO
EERNMET, 1AMV -RERK 12 FOEBRNMUE THD. VIC FEIRAEFIZENTHED, TNTND
J-RHEEEND BEJ AEL SMEBORANSHEZIT 5. FAERFBEICRE T 7T — MeBER
HU. BB IERRAZZI5. TOJ5ARZOFHiZE(CENESN. BMIOVWTERATERENMTHN
Do

CDZERDEHCDOVTOERIC. Ms. Ngan (& VTC DFEDRAHIFESDEZ1TENIT S (think and do)
ThdEEA FEEEBRAFIVCINATEZRDZNZE(DIFBIENTES,

VTC/HITDC (FIRTE. JTB OFPFIFREIIRBFTOI S L0Z1TOTVD. KEFEFIBHEFFIFRE.
BFREOIEHEL TV, BFT0J50BEB NS 1 BROEAR TITHN TW3. VTC [C(EBIMS OIS
05 LDEGER. FAT 140 BEFTRIFANAIEETH D,

VTC/HITDC (FBAREEBOMmE CHFDMZEINR®O NN —=>7 7075400 LICHIF T, FHILFEPED

fBEAROFREABETHRNUTVERWEE X TV, RAEA)T1 D EFEEPRAIBE SR A THBE Ms. Ngan

(FIRNTz, CNETICHANSERZEFE(GBERNREITLU TV, SERFEBOEE D AMBROZHEF (T

BERATHD. BAIEHCED 3 WABEOZIREBFOR M COVWTERIZUECE. WIFISLERTET

ZEENRERA. BB T0I S ATHNEIEVSBICEBIEAIEDIRE Tholz. £fc VTC (35,
HARDEMEREESEXZE (Memorandum of Understanding (MOU)) Z3NHDULTHD. FFRYICEEAD

RHEBZF DOu]REZARZRL TS, H—EXWAIRRECRITRHRAINA XD - A% FRE I D EHEIHERLD

SEBEEOT. VIC DEENHARDER TENCECDVT Ms. Ngan (FEBFEREORIENE TBN, BKT

FBIBLEATEENLED. EBR HITDC (FBEFEIAEOTOI I ATEAZBARCREUIENDDEER

fzo EERRIRISMEL T HITDC (& 1 BNSECERDRARI TR (&@ER) ZREUERIOIREZITOTLS.
Ms. Ngan (FESEOAIEEMCOVTETERIBEICEITHD, COZ—FT1 T MFEDIBENTHD L% T

[3D0XT2e Ms. Choy DMSEDTA AN ARIZFITOI S ANEOICRS.
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HITDC (CHTF-EX ORI T, (BL2 2 MREED) BEREOBATERIEDEII-ANHEDETH
ofz. UBIZOTOT SLATIEFEHARANA ARSI - NEBEZITOTVN, REGHFHRBARAAC NS
—ZRUTWS. IBVO5ICHATERASEZRIEI D FETHD.

EKECBAUTIE, VEESBISGHINZEYEE (T 4,800 5 ATHRENL 5,200 A AZRIAATWS, ZDS5
70%(EHREARTNBORITET. 48%hH' 1 AU ELTWD, Fe. EEFBARAEAZOENRD. O3 7E
A ROBORITENFIERY -y MU THREL TV,

2.W &HE

{B2FE ;. Ms. Sandy Lau and Ms. Carrie Wong
Human Resource Manager and Assistant Training Manager
W Hong Kong

AFIVESR (RFIL WeB B4/ RED5IH) FEPHRN > REABERIMEFROZAS/IILNTEFITZWEEC(E.
BT(CEAIFZITLANGD., HOERZ—BEHTHVET . BENICHIFHEDSLHIHLS, FaNEES IR
=X Q=SSN DTFEKUCDTOTHERAN ?
AIGOLEARIEEE | AOHsN3IFyF> L SLPNRID-N-]1T, ARRZELTVRITET, KE
DO&SBE ETWET® Pool (DIyhT—)L) 1T ZHAUYS2CEBIUCRDFEAN ? 7S 7HID[ Bliss® Spa
(FURZIITOUSIE =230, [Ty TEOEEFUEETITIT-IT7IMEERHTT ., 393 EIAT
AN RIEEES [WAVSFIAY R NS CEICROIED HARTIVOFRBB I A—T4 X M
BEUHLEV HEMBERIEY. AFYIRYIADZATYIZEREUHWEILITET . EOMDHEPITE
%, [ Whatever/Whenever® |H—EXTHEDF T,

S=FA4OUDBE: Ms. Wong (CLBE W TFEEBEA -2V T(DOVWTEEBOEKRE., FIJUAVKE
BOAAADEONDARFLEEIEL TV EEALL, ZFRNSE B2 /7 EIIFEDERES 22 TES.
ASBEMEAHBEOERZITVEIEODS, 3 MAZEZE 6 HAM. &AT 1 FHN -Z—¢EULTERT .
EBHARIEKRZOREICL O TRFOTVD, BLEEPEB(COVTIE RN —Z—DHREPEEBDZE SRR, Z1T
ANEBEBOFERREICLOTRET 3.

M —Z—FHFEILICRIFAN. Z0ZN 6 HADEBEAE THDN, EZHRIOADIHEEHD. M-
—(& Hong Kong Hotels Association NNEESTEF HNZHEENSD. D Association (EFH TOEEAVLEIFEAR.
FIZ(E 1 BRSO FEIFEEDS T MRECDVWTHA RS UIRENTVD . HA RSAUEERTILDOAN
FEBCEMSNSN DRRIEENTULRL,

WEB Y4 MC 3L, Hong Kong Hotels Association (HKHA)ZEBORT IR EEHDEENDIEF
Z<FD, EROFBRESEDHERHEEHZCEZBRIC 1961 FE(RIIENE, ERICHIFZE
HRIBEROT —IEIRBUEDICE T BEEROIOIIS 3L EZEDS,

HKHA ([IRFIVBEBSORTRELV T RTIVEECRED R4 BBMICEITIENNTERZ
KIALTVS, FLBUGHHTSH IFATRBOER - FERF CLPEE LRSI (LIS DI BRI EE
RIELTWS.
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EOEEEEREEID 1 D(E. EEIHUTN —Z290 508/ T0) S LRI TRET
Hd, —ERCEREECODITRER 0I5 06HD. HRBCEFZRARTIVAI—ILHSEETHBIN
BZEEHB.

DB 1 DOEELBRIE, FIRAMPEEEEFEZOEACLNEROERMEZS6HBHE
EHIC Y—ERPRBEEERR - HIFTI2ETHD.

A OIR— AR—=S(EIRTILFYUT HA RO & TS, £12. “Courtesy English” ELVSEFEH$120
EHAERITIRGEEN TS, sEl(F http://www.hkha.org/en 88,

Hong Kong Hotels Association (R —Z—(F ANICHULTREICHR—MIToTW3, H4 RI1>0Digft
P, BEESKTIVCKHERIN —Z-OABOETUIEIT, TNUCEDE, EIDHTEITV. ZARTIVRE
DN —Z-DEREERX(TT 5. FRTI TOEIRICHIDFEEDTIEZIT,

ho—Z-WBSN5RIEE. W EEEFEROME TN BREFFERIBTHD. HEFIARTIL
ORETESMEMEIN, 1274 ALFENZHEEIND RTIVE Visa BUSOR(CHER B ZEH IS
ZEEHD. BLEEEAEERFETOIOCACHRAT 6 BREEEIS. BHIMSOMN —Z-DKEAH
B 6 hATHD.

W EETIIBE 15 ah'5 20 BIEEDOMN —Z-Z2FIFANTVWS, —HAC(3H) 7 RIEEDON —Z—%%(F
ANTWZ, Ms. Wong (FEBORTIVER TN —Z 2RI ANZL BRI THREE R [FROKTIL
ZAAVINER Thdo. IR, No—Z—(3ZEZE . ZORTIVCIET2E6HD. W BEDO R —Z—0421
(FBINDST, (FEAENKFELET, 2015 3ANEFIERETHD.

ASBEPORIYIFANAT . BEEFEFEIEEEZITLV. BIBENDDIN W TV RICT1y NN RERHERR
9%, FEOLERCLNTVD. W EEEMTEACHIRFZOMBIESELEIRISADNHD. ME(DG
UTBDZEEDIBHRZEZEEHD. W BETEN —=—%“employees” (EXE) TI(IRL. “talent”

(A#) ELTHROTWS. H53AZKD ML —Z—(FLARTICEIVWEER (3K R¥INSZA<ZRFI DL
B9 ABIBEHEE OTICTMN —Z-%EKI . Ms. Wong (F W BB TIIEAREDIZ1IZT—>3> 0
W, REFFBENEN —Z— /1A=L TEREATHDIEE R, ILRBEEE THDIEENDIN [LEHEE
(B TIIRV EBFENICOOVWTIEEERFCGHfMEN 3.

BEIR—Sy—FEMNCIN —Z—O5HE 21T, 1>F—>OREaIC N —Z - —Z2T T30 % &
ECERR L. J-IVEERTET Do W RTIVICE R —Z—@IFD“Insider Track” WS TS ASDRTILADE <
REPBEBEIDENTES. (“Insider Track”([CDWVWTIEEEFRERNZSEDTE, ) YAR—Sv—([ETFUTHEW
PRFRE AR TRICGTHEZITS. FROMEIBIELEZBRHIE 2 15 3 MERICERTIVZEEREL. F4EOD
NIA=RDADVWTELEERTIVAIYI D 5 L MR 2T Do

3. HFEFEPIIKE (CUHK)

$HZ43E: Mr. Denis Yu-long Wang
Director and Associate Professor, School of Hotel and Tourism Management (SHTM)
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Faculty of Business Administration
The Chinese University of Hong Kong (CUHK)

FRESEPEORF/BZOXEOLLT. HEFHATOEAIDSVE U TRAICHID EAICS
SUENTHD. FREANEERIZBEDIED 1 DTHS. The School of Hotel and Tourism Management
(SHTM) (FRZREAVFTA B EFHHELIZES R ZATOY S L% IRMU . HUsk(CHIFBRRAESITAEZED) -5 -,
1EEEEZEMUCER.

SHTM (FEFBLT7 STHUISICHII BB N D EFFOREKRZRIEX 1998 FICERIISNTZ, SHTM OAUF1SARE
SRRAERAEITA BB EHREL. EREFIEERMAN DIRRICE DV Z/NS DAL EB TES, Hotel
and Tourism Management Program 0 BBA(fRE¥ 1) (JEEFRTE (BR) THREHIMOATIVIIIN-T, 8
FEICRANZ P ZOA, COMIBDBIEY —CARECBVNT)-F-EREZAMEBERIT DD THD. fill
Rt LARSY ABE NBEZE. T-/N\=0. =X, IINRD2IVRE, EBRBNDOLIRREEREC
UANBIRRAEAITAEEZEZ N -L T WD,

FROE—DRIBZRIEBEERZAZFCEERAULESKRAERAET B EZ 77 [CMIFTEREL
TITOCETHB. "Executive-in-Residence Program". "Distinguished Speakers Series" (ERZ/QREEEM(CK
%:83) ™"Internship Program" (A>4—>3vIT0J35L) EWolTOTSL%BU T, FEQEERON
TIUNBFEIMEREEZ1FDIENTED,

Hotel and Tourism Management (HMG) Program @ BBA (& 4 fEBIDEFITOY S ATIRLVRAES)T 19
FICHBIIBESRABBEZITOTHED., Bt ittt RFI. LANSY  SABEZE. 7—N-9. J)L—
A AR 2AY, BN, BAGE. BEIYI T I 0REEREZEZ NN - TV, RRAEFUTA(THFE
Utthisk, ERRIIR—-F -2 B TREIRATOISLATHS.

CDERE Association to Advance Collegiate Schools of Business, International (AACSB International) &
SAREZZFTHD. United Nation World Tourism Organization — Tourism Education Quality Certification
(UNWTO TedQual Certification)M>HERESNTLVB,

ESRZAFICINZ . COTOT S AFRFIVEBA IR =D AT NCBVTH-EXZER DR AN, 2L TEEKHN
BRI —Z 7ML TV, INTOFAEFFEFIET 2 O, FHAC. BEEIZRETOI>F—>SyTh
WBERDOTWD. VRAUN AR1> . BARREBINTOA -y T(CENTBEERIRETH D HATX
REORBEBZTOTSACHIZ. SHTM (FBUWORFEZTR(ICT-FRILKZE (Cornell University)
School of Hotel Administration TOIAREBFTOI S5 LZITOTVS,

1 FERIDZRELE(FIH LT 72 BT, 95%IFEE, 75D 5% D FERTDOTZSTHSOBFETHD. HFEICE
IR TH 36 O 1B AAVHWET. 2014 F(FEVKEZFEEDDE,BIMNBOEFLZIEDLPT FE THD.

S—=F1>J DBEE: The School of Hotel and Tourism Management (SHTM)(Z Chinese University of Hong
Kong.® Business school DA TEARETVNEEFTH D, I-RILKFEEETIVIC 15 FEaICVESN . HUF15L06
FA-RIAKZEHETHRAEZITOL. FHHRIEEBE 70 ROFEEZIFANTLS, Mr. Wang [C&NUE,
CC 4 Rl AFRBROPFHEERETSTTOMNILALTHDEND,
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COERODEERBMIHFRORAEIVT(ERICBIIZTSTOU-H-%2ERTDECHD. ZREELR
FIT I —TORPETREEI(CEADIIMCTEIN TS, HEIRITOHET7 R, (HSBC 1 Goldman
Sachs D&I1R) PN TA I RHCENDDEEND, RAEFIT13EFTIE 50 H'5 60%D AN RBNEFIFE
(CRADZEITED . G TEIKHEIEZ BRI DLDDFERTERL.

FLAFEEEEORMB THMRZR T, RAEIUTEEAOBE ML ZHIRTENS . —EXZELCELNHD. K
FEONTE, EATHAZBNIBZ AN THELZTE - T IHENDD,

SHTM program (FBFHE R - —PIR—Sv—DAMBRZENEL TV, IUF15AF 1. 2FEBTIRR
=S MENPRFINERSD, IZ1-5 -3 B, ESRITZ1=7—2a>(SEHL. IBsR%ZAMEICT 3]
ELVORBENZBIIDIIBLIBFEEIN TV FAIRIEA)T 1 - ABIEZEFICOVTO+2 505 . 257
DN TEDIZDEENZZEEERICED. 2 FBE 3 FBHLIA -1 HESTFBIREFIDZET
HBRTENZ, 3 FR-4 FERICFIZ1Z7 -3V BRCDOVWTEB RIS, TOJSLADOZFMICOVTIIBIAE

Mr. Wang (IEBORAEIUTAEENVNIERICKELTVWIH AL EB %55 I381EL TR
1) XF(AIWY=UZ L (ZEHRERLLIERTSTHSIIRE CATA AT 7Z2 T 212D .
2) J7AFEvINY-UX L (IKREBENTOEM) | 3) BEY-UXLA (CUHK O 50%DF 4 (FITIERZF
&) THd. NSOBARORNEEEBTHBELLOTHED, IEARLNMSOZEDRAZI> M-ILULD
ELTWS, FeCNSENEZIF ANDABORTIAEROBEREEHBIREICRD D DH S,

ZOEN ESVOIIIED AMBRK(CENITBINEVSRIENHD.

RAEVTAEZEICEVTE, IOV (REZF NIRF-ESITRE) TEKAMDPTRENETHD. Mr.
Wang (EXHATEIOY MAMHBARBLTVWSIEZRZEES, SH(C—HEDIREESE D FICREIEEZETHLA%ZH
2TW3. BEEYNABUTE SHTM (SHUSARBRAMB R OE B 2IB> TN 2L 5ELZLTHED. TOJ5A
HAFMRTIBP I L ZELL TS, ZNUSTUT, SHTM [FBUFIC, FREIZEFIL. Bn5I0> Tk
AMEZFANDEZIREUL, FREVTE 1 ET 70 BOFLEUNRIFANBIENTERL, (ZD 70
BEFEEEEBITHIROILEE THD)

—DOEBRIREL T, FEEBUFNSOEL % (T Massive Open Online Course (MOCC) (Ryb_EOER}
THEBORERAARIEDER) ZHFEPTHD. MOCCIHERIBEBE VIR TEFELLTVBESDRLR
yNCERERIBERTOI S LTHD. BEOBHMICHIZ . FEPEED. 725> M IZ1Z271%2FN2 1Y
—IA=S LB A TS,

SHTM (& 2 T83EMD MOoOC.ZRFERTHD. 1 DB(E 8 DOEBEENBRBOLHORAEIUFT1I-X, 2 DH
(& Hong Kong Polytechnic University (FBIBTAY) (HETOSIIMNCHARLTLS 6 DOEIRBIBET
0d. FHEIE 6 DORIEINSB 2 OEFIDEFCAST 3 RIEEIRTES, 8 DOEMREISIICHIZ GEIRBIR
ZRBIBEAETIIAEMIEEIND (COI-RICE FAID-RELEART, 1259 =2SwT0BEEDE
B, ZOMEONDIEENSFENTURVZE FAIZFDIEETER) o Fe 2 /M9—>0T-ZNHB0D. 1
DEAYIAOTENZHETETZECFEI-R. £3 1 DFFHELCETEDHD1 >30T 1TRI-ATHB.
Mr. Wang (C&BE, D-RICSNTREBEREEETHDEOD. FHMABEREFEHLLO-AZERITDID(E
ARETHDEFBALU, FecDI-RET5>F—. BFIR. BlE2EKIZEDT. JOVRIYIBRKROD
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AOTO0JSATEBRVEIINZE. 8 DORAEA)FT1OI—-R(E 2 AT, HETOS I ME 3 FELARAIC
(FRA—NFETHD. EBEAACD MOCC bR ELEZTDNEND D,

EEROLIC. BAFNMSDIEETBE 70 AOEFZZIFTANTLSN, REKRL, FIRENSOZEFID
70 BICEFINTLRV., FEOFAEFERMS42,000 BERIEZFZELLTRH TSN, BBF4(3$120,000
BERIOZEZNDTHD. PEARLOZEOFLEBFELAURVTHSD. SHTM (FFECHHURROTE
SEREERZ IR THD. ZOREEZEBURN SO ZZI TV, TOJSALEFI-RIVKE, MIT (YBF1—
YW TRIAZE) | The Wharton School of the University of Pennsylvania AD3BATOI S AERAEINTUL
Do

SHTM (FFEOH/IRBEOBZREOHRBAFTEED TS, Mr. Wang (FZLDFER. FE(CHIEEE
HEZEEZIIRINEL CUHK EOHRAFTICIDEEN DR LZR>TWSERALT.

4. 5B T X% (HKPU) - 7RF)L ICON

$B2% | Professor Kaye Chon
Dean and Chair Professor, School of Hotel & Tourism Management (SHTM)
Hong Kong Polytechnic University

ERES.SBET KFZORTIL - BAREFEBSHTM)DRAEAIUT 1. V-UXLBE (FHFRNCEER
T, 2009 FF 11 BFEITO>v—F ) Journal of Hospitality and Tourism Research |DFAATIL, tHF
No2 D hotel and tourism schools E&11fz. 19 DEEIFHENS 65 DEEZEESD. high drploma N'SiET%ZHE
BEIZECHUEBEZITO TV, BEEEHFE KBTI LY - XyhJ—2 (UNWTO Knowledge
Network) DX>/\—THD. FFHHFETEEL TVBIHE/MAFATIL "Hotel ICON”([FIRZAESIT1EER
HEBEORLTHD. KT -LARI Y RUEBEMHCLDHEICBEIZEMRERS (ICHRIE)NS(E
McCool Breakthrough Award DEZ%Z |11z,

SHTM DAFE(L 2,000 B%EFIBZ . 19 DEEHUHZNSEF I 65 ZDEE (& hospitality or tourism ZEFRCH
WTERBELUTOREERER D,

FEERDY—F —ENSRBEFEIEERIZ B S (School Industry Advisory Committee)(d. hUF15 AR
FEREZBM (ITOTUVB, ERRCEEREZMERFOET., TR ORI R - X EE(Ch)+1
SAICRRL TV,

SHTM NMERTOFHIEZEH DD, EEFREARFE. FE. BEMOEVEEBANZ RSN, EiEZ/ED &
F T2, BEDEE(CHE I DL, SHTM (FEDfFk7z RIEXERDIEHZBIEUPEUEEIT TS,
TOOEBREZREL TS, 2011 £F 3 A(C Tsim Sha Tsui East (SSPIHOFRMIX) (CHRAMEENA-TU
Je. 28 HOENSRIIDIRRY)(IEE . ZBMIFEES. Vinoteca Lab (DA VHAZRZE) . Bistro 1979 (NL—2>
JUARNSY), RAEAUT4 FH)0S—%Z5 Samsung T >4)L 5, Che-woo Lui Hotel and Tourism
Resource Centre BEN DD, CNSZIHTTI 2T )L ICON (. RIFDIRBTHE. FE. HROBZFRNAE
ZBEBTIEANT, 262 DEZEDSS 165 EDT IVIAN—LA BILIFTTO7(CHD 68 DT IV IZIL—LA
26 DAL= —LA. 3 DOFRIZERFFIRIVIAT1 TR EZHIET DB CHHSD. KT ICON (LD
SHTM (IEEZELEDEEZBILL . OB LRI DEIE(CH W\ THHEZR Tdd. SHTM (& hospitality/tourism

BOHISITEDIO—/ V7L EL TOMAIZFEIL D DHD.
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FHLENBETIBVEICHEE(CETRIE 2T 20 S LR RMH T ZENMBETHD. I-RIK
T REEE., BINEETOVR—IAD MU (ICATEFEZRICHAINA ZEN TS, SHTM (£F 1T
BTERIE. RTILYR—I AT METERIZ, Executive Masters J1—R, IEMELTERTE, I 13842, Higher
Diploma LNV TORTIV/ERSAIL—D A MO¥RLZ RI-AZIZEL TV,

FEEROZ-X(IHET B, FEPA(EL Work-Integrated Education DNMEERSTHD, FEBO—IRE
UT industry placements (BiZEAER) ZiFERT 2. AMRIITEENSORZFETIBEL(RII TV, 2
FRAIIIEZEMFC Executive Development Programm Z#EfEL THD, BEDAMDEDATI 256, K
B IIHZIRMLTVD,

S—T4YJBE: 9 Dr. Chon N5 SHTM Fv> /LR TIL ICON [CDWTERBAN DIz, COEEHER(S
Us$170 BARILFEDOTOSTINCERIC 7 FEEWLL. MEA-TOUT 2 FICRD, BEFv/NRELH
EC 2 DOTFoFFr N ANGD. TD 1 DIHUMCHIKRFRENTR, 65 1 DEAL(CHD., FEPE%E
HERELTWD, BEDFY>/ATIE. 2200 %, FEARTTIFE(C 2200 BOEFENFEZ LTS, BFH.
Iz VISA OB TEBICRZZENRBERCENSFREARLTICFr ) CANEITBN. £T—-R, HEETOF
FELROTWS, FEOFRICGPEEZE T B ZMEL TV, BEETAZEEOLECLZEIIK
FT.FBBICE 20 hENSEFOI 65 ZDBENTFET D.

EHEETAFEIFLRECERTINR—SAD N FRATEER. o230 /AN NEIBTOT S LS
D AETFRIZCEEPRRES)T 1 - YR =X b EBRIRITE - ANV NEIBOTOI 3 L0805, IRFRAE
)T 4« IZ—S A NMIHTB Executive Masters’ program 25— R, SZ7DA HAN) ISy —% 3T
RITRAEANTA - IRZ=Z A NCBFZT 0=V - RAEAT 1 )= =2wTDTOT 3 LZRFELTVD,
OT0T3AETBENOEEBNSINTEZLIBEFRICOHFFEEIN TV RTI/BAIR—I X NI-RUC(F
BRENDD. VO—FRRZITIE LIS LTHD. BT RIECIBEN 16 BIEEEL. 4 FEMOI-X
(CIFHEFRPLDEENEE LT B IREBANSE 2 & RIL—OUINS 1 &, TOMTAUA. hF4F. H—F
WBEFENRK TS,

FAIOT—R(THNR . AR TIIBEADTOY S LW EEZGEITTWS, BRITEENMSHERIOTOI S hEHFEEN
3ZEEH 3. Dr. Chon (CLDEBZEC/N> YO Dusit Thani Hotel fEEERITOTOI S L% EBIERELRS
tEHol.

Hong Kong Winter School (RHA:EE) ¢M(IN3 12 HEIBREDRR IO SN2, COTOTSATIE
EENBELEDH O ON DIRE(CERZE TS, BEANSET— R\wizZF. HERFKIMTTHNS.
NEYVIIBEETINS, FlecOTOIIAFEERTIVEIS(Hong Kong Hotels Association)& b3 3UL1T
DN, Dr. Chon FCOTOISATIIATIERTOY-EARBEIZEICRIT21-A%BHL TV, BES
OTOTSLICEF 1~2 BOBARANSILTVS.,

U TEBETKRZIEREEBZITROU-HF 2B KRNI DEBEREELIEZI TV ERITFEEAD
ZEEVTORBHARCEHZOINTND, CODEFTI-—RIVAKRF(OREM TR 2 i1 T D, Dr. Chon [FFERRE
SMEBEDEIE(CDVT, FESE 10 A(ICO—RIARFETHEEZITOILELEE DI, 120 FOEROELEDHDIRTIVAY
—)L®D Lausanne Hotel School /H* Hong Kong Polytechnic 3BT BIzDCEB(C> TEREZBN L. i
PEDHHE, (2L TOJ S LAOHBAFTIMEBFEE . BE(CHHLTWS. RIFIOER - -XLHBEHEE
HEFF I 312D Lausanne Hotel School DAICBIFESNTZT0Y 5L THS. Hong Kong Polytechnic BIT(E
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Lausanne DFERICTUFEANDZZEEZERALUTESZ3I5MFEZ2L THD. LH#MH THE AN ERIN
EO

Dr. Chon (& hospitality schools H'ivory tower (BRFEHZEFHEENRL) (BRI TVBECTFNTVDE
Uz, KFRFIORIELMESL EEREIMZEOTVS, K7L ICON (E 100%KXFENFIE - EEL
MITEREU TV RTFIFI-VICERBULTLRL, HH). COFEZIRZENCBIANEZVN, 155k ME
F(F 90% T, 1)b—LA 1ABIDHELE US$300 THd. RTIVBIZERIA 3 hBENSE, FIFZE STz, (C
NICITEE 1 F(FHRDESHNTLS) innovation  (FEFHT) HRRINDEETHDEIMRNT,

FRIEGAEZITV RFITEIERU. BTN TAT 7 2EMH LT, Dr. Chon (FIRTIVEREETHIGHE

ZEBAUDFER THDIEMNTZ, HEEICESZTZ1 MRBL. REFEOIZ1 MIRER(CEIF I EVSiERE

Bz, TREDARTI TIFRFAICRIE I B AR UBIEZIRM I L@ TERVN, BE(CRIEIT3ER

EMAREL. S T—PFLEZRIED, X=ILFIVINTEDR SV D%E L. COY—ERICFEBORY>IY

—EXBH3. ZOMICEREUIEHEVTEZZ/N =I5B ZLORTILTEIZN-DOREFETERVZHF]

FENTORW, ABIICLDE ZTN=TFFERZE _EIFTOBRTINIRC UNESEBFI TER<IR MDD ERT

EIRDTWVD, ZDI28. Hotel ICON TIFZTN—-ZEBITIRMALTWVS, 22— (K ALDZT1-R V-4,
E—) 2 &, FaON\-) OEAMfhEE 1B 6 RILTZOIXNIZERICHEACATNS,

w BB T KFRT)L - BOCEEFEB(SHTM) TOERDFE A
1. ER(CBIIZRFOFHDOET
2. JI—THRFRREAEABIN (IFZH(CEDIAH . FEBSEROE B - ZHA
3. FEPATRNSEIRREZESKACER — ICON Hotel TORERMREKH

Dr. Chon (FEARTOIRIRZIETEUI. RAEAUTAZEBDH DR FENBE A 69 KD, —ARHNIFAKR DT

WEDTIF1TTH 2. BAD universities 1 colleges (FRAEINTABIBLDE, HEFZOHBEHIRHL TV,
ABFEREOBEEENZV. BRGEHFTOEREROY—EXTIHSNTVSEERALRBNSE, —EXU

L OEOMIERVEEES . BADRIZMHERFI DI (FEFE . EBMELORENHDEMRGEII, 224l

BIELVWERI TR —EANEZM#IFITIENTERV. =)\ A Py MDOLIICEFI THOIARTIVEA

— T EITEAEEB T U TRz URZ. 80 F4X. 90 FERICEEARAFRITENSH I, IRIEF

ZAEN R GEERMBAARDRTILFI—>(E BARBENTESENTORVEL, ERMNBREF 2 OIED

EEMZERUL,

REBEFBEESHEEARANZERBITOITAZSERERIFBENBTEENEIHDRIVC(E. Dr. Chon (FNF
TEHSELU T EBEEOZ LM ICEMBUIEN DDA, FFE(CFHREBERISA, RITSHT.
RZD2ATHRTI EETAAZ -5 RREBEMRIBSAD R FHSFENTL,

F#XE Hong Kong Hotels Association (HKHA)EDEHE(CDWTOBERICITU. HKHA ([FRTILNYR—Sv—0DifH
ABTHD. RTIIXR—Sv—DZEEZERAL TV EER L. FREFIOMBESE LRI AN EBEZ
1TOTW%, (BREIKETUIZ) Executive Program (FHEEE HKHA DBICVESNIZEDIEoIz, KT IV ICON 2
ETHd. Bl TORBREZITIRTIA—F—DED Federation of Hong Kong Hotel Owners £LVSHH
N5 D, KFFRTIV ICON DA—F—THHIENSTDEEDEE TEHSE Dr. Chon (FFFIIZT.
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Dr. Chon (& Hong Kong Polytechnic (& CUHK &(33ES7T0—FZELD TWBEIRATZ, CUHK (FRTILES R A%
ESRAEIRZ TLBN, Hong Kong Polytechnic (B —EXETRXZEE ZTLVS, Hong Kong Polytechnic HZ
EZEAIRCIERTORERNKHEN D, RRBRICEIGIHNEE THdLz@FALI, vC (370
SRFRY DIAF— ARV —F—FEDAMZ BRI DHETHIRTEVNGD. &HEIOEE 42U
IZo

5.5I5h&EE RTIN&IT—-

B E : Meeting with Mazy Cheng and Angela Lee
Director of Human Resources and Training Manager
Sheraton Hong Kong Hotel & Towers

RFAVES RFILWeB B/ REDBIA) 1 ISR EBRTIL&IT-X(E NEEODT-ILT >/ D5EH
(SAIBLFT . ETNPN=N=BWNTEDERTIVE, ESRAPavE > J 4, J1U-9—-3F)b. MTR (8K
) (OAC FEERRZEEAD 35 DEVWERROT—23UHDET . AKDRTIVN, tEZE TRER
RFINCEFNEDDEUZ, INB—-EADESRIAE A~ B LOT - AVRIZT%, BEROBLOFE
(CTRACTIZE WV IRFETEES R ANENED, oot ERRBUEESEHBIVWVELIFFT  BETHBZO
0Hd 782 ZOT AN —LERA—ME USYIR(TEH, ESRAPL Sy —(CHIRBRIRZER, F2THRES DL
SBEVVETNTN-N-DIERNZOEFENSRBEEEFT 15T -XOEEHK(E. 16 OB
LET2a> A0-X39>2 AD0-X2> 21 1= HABWVRITEYS .

S=F4IUBE: Ms. Cheng (FZIT M EBRTI & 97— X(FEBEE Hong Kong Hotels Association (HKHA)
ZBUTN —Z—2Z P ANTVWSEALZ, 1 FRICN —Z>J Db DOEE/EETEZIL T BINSDF
L Z2EDHRELDZENEIDZETEND. BHANBLKDZZEDIALERIANSDZEETHD. ERNSDEL(F
BHENSOERBROBIHLDZ V. FEFEE(CHD 90 DIRFILT 1,100 BOEFKEDZ T AN EIFE THOIZ,
HKHA @RYF I ZITORIF ANSEICEIET B,

HKHA EDEHE(CINZ . AT EINFTEEOZFREEEHEEL CELEB/NHDBINIEEIADIE. it
DERNMSEISEZ (I TLVS, £z, Hong Kong Polytechnic 2 VTC T training days [CSHIULD. Chinese
University of Hong Kong ENAF4%IAE Starwood T 7> ROTOE—-3VEBAICDVWTEEEKRF(TER
U THAIED(C recruitment days ZBHMELTUL\S,

SIS EBRTIL AT XFER. 20 1530 BO M —Z—-ZFFANTVS, FHIOEBHEARHIE 6 1A
THd. EYZEUSLTEMIZZFEEHD. EYORIGDFIE R AR 3 MBTHD. BIMDZFEEICEST
BETIHELZERIDDOERETHD, AT TOMN —Z>J TRREBLILREBORENNIVETH
Do

FRIGEFECHUMBZREN —Z2 I [CEF T #Ew%ZEE 5. Ms. Cheng (FFEFREB R OIXI%ZIE
R BN, RTIVZAAYIE N —Z—DFHIAD T ERANCE—T 1> %1, e —Z-%%Es. B
BL\OREBRZHEBL. RyNI—F 2T 215%5%(1I TV, KTFIUIFEELDZROA. NL———0I13Z1=571
Z5%\F. starwood HBODIZ1=F71H/E02TUV\D. RTIUICDORN —Z—iXERENSEA I LEEL. SHF
(&3 BDFZEEZ N —Z—1ZBRENSERU. Ms. Lee (FEZHABDIE T (OIRNTIL TOERRANRELR
EDTETHOIZ,
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R —Z (@A 25— TRIIRRS O/ (- R — /488 BN DL, 3 BRI, B — ATEKIENTES. bL
— 2SO AELTRIIANSND EBOEEREENIIEZTIONETEEND AT TIIEPBE
([CEBYZ17IHEITITHD. COXZ17INIS T R MMERRULIZED THANERTIL THIM B (CHREL TL)
Bo

HKHA W'R—Z—DF HOREERERTE/F5|1E28TET . COBRIIATIVIRHEEINZEDOTIHFIC AR
(FENTULRW, ZHTE. HKD HERTEUE 1 nB®H1IED$3500 FERIOFH TN —Z—CZI NS, f—
- CEERBZARERE I IEFINDDEFEIEZCERHD. EUBRNEKLSE(E. IEARE (SHEITIN
L—Z—(FHETDHENR,

M —Z—OFHECOVT(E ERENENDITA XY MDD ZXDI—Z—(FTA—LZAVWTOFTZ1T
2TV YR—Jv—MEBOXH. =/8. FBEeH. FPIRANICK I 2IREE. RIS RFE. Ik,
BED. A, £EH ., FER. WAL, HERERE. FHEBRTE. BEARNCEDZTFMMI T4 AL
BoTW2, FILZDOFEDIFECHIFD NS OFHMICHIIZ. FHME FFFREDFEZERBULVNEDN,
ZOMIXS MOSERENCAIND EE TOFHACHINZ . 15 M FAERFCRAL TERICT—RI\yo%
115, EZHARIPICEAENEFREDERF 2R VBT 2L 6553, Ms. Cheng (RIEDHD M ———H'3K3
CE(EDoleRVEEEO Tz, BEMRREREOBENHNL, FIIERECHEITIHEZE5ZZN. ENTH
ENMENBVEER. £ 2 FRICRIMISZEDEE R,

HKHA (CDWT. Ms. Cheng (ZCOMBEICIF/N\IZF—ET ., tF1UT1. ASBREDERIOREWIICDNT
BLREEESNHDESALL. ZEEFIEAODSENSEHEIND, HIZE ABEEREG4FHAC1ES
aheh, ZEEE., BEIDRIESZEERNTS129% 3. ERNSFCOBHZEL TBAFICESL TV
50

A= 2vTO9 S L EFTCIRDBCHIDTOT RINA A= HFEVUIZERIC. Ms. Cheng (3ARTILEIDZ—X
ZIBfRI B DBEEMZEAL, FRTIUIEEBZEOEE(CHUTERVIIEN06H2 A ZERT3
WENDD, FIHEREBINI 5 L0%5 EF3(CE. NL—Z—HI<ICEN. BIEORVERZIRIE DD,
BDDEBE DT 7HEE THDEMALL. £ (FEEICDAEDA 25—/ N —Z—-DF ANHBIESD. KT
SHERZ R TESIETINEBLTESS. —E. NL—Z— ANOXUy M T ) LAIH R T NIE, o632
ANAEZIED T CE(CRIMIECRBIEAD,

Ms. Cheng (> IS5 N DEABDARZEN T AUNANTHREEATZ. 2 HFEEHEFEARL. 3 FBE (£240

11%) BANSOEBE THD. ATIVIMEERE(CHHEZFHTEZHBLTHD. BEREEOIZ1ZT -3
ABEEERELTWS, (JOYMRIOZAIYIEHAEOREZFBI DN TED)
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Introduction

HUTANZTNG >TSS AT -RATUT7 BEETOHRE(CHNZ . American Councils for International
Education (F7XUA. EU, A= RSUTICHBIFBRREFNT 1 - Y—UXLYZ =X NEABICET2AAZEITLN
HUFISA EB. 1259720 T BEHKE. %, 1T (B) LOBEBCOVWTHRAZITIR,

ZNZNOETHBEICH I 27 TO-FILFHRVNDD. FLERCBVTEHBEHEE. BUF. EXHROXED
F3oTW3. 7XUA, I-0Ov/\iE, A—-ZANSUPTOBBICHIIDHFE. I ZEZETHDIH.,
TIFRREAUT A - Y—UX LR =S A NEBZATOFERODERITF I ORNTE, FE LAL 3 ROBE
SATLEFERFRMN T TO-FIOVWTHERIR T S,

HRS>F>)
Taylor Nelson Sofres (TNS) Travel & Tourism H' 2013 ££ 10 B(CRRUEEFOHRI O F O IRBICLDL.
ERNFr)7 THD T 10 DEBFRAEIUT 1 - IL—D XD NERIE T S DBO THole.

e Ecole Hoteliére de Lausanne, Switzerland (X1 X)

e Glion Institute of Higher Education, Glion & Bulle, Switzerland (X1X)

e Les Roches International School of Hotel Management, Bluche, Switzerland (R1R)

e Cornell University, USA (77XU#)

e Hotel School The Hague, Netherlands (A35>4)

e Les Roches International School of Hotel Management, Marbella, Spain (Z/R1>)

e Oxford Brookes University, United Kingdom (UK)

e Blue Mountains International Hotel Management School, Leura, Australia (A—ZXK3177)
e Hotel School Vatel, France (J5>X)

e César Ritz Colleges, Le Bouveret, Brig, Switzerland (X1 X)

M 2013 FRBOFEEHWFEBRNRSHFATINRALLZVEE ZZAMIC. KZLALOBEE OIS
LWEITIRAEAUT A - RR =S A NEREARM NS> F 2T T BETHD. 63 HENSEET 232 BIEESL.
BIZED55448 (54%) ORFIVTEER/NT 2~5 LU L, EEOFERHBEEEERFALTNS, BIEE
D 3/4 (75%) N ABIHEZIFOABOVLR—Iv—EIRTIZE A Tl [RAEA)T1EROE R
MRZEIE TOFZEEAT. ROUANCHS 86 ROEBRRAES)T1 - IR—SAD MINSIRAT2HE. €
DT 10 BEEA TV [ EVWS BRI ZITOZ. 86 RRDUANITREETORERZNZ . TNS (E. HIIZDH
BOMCBVWTHRTRAODIONAF-TH5.

EDAIC. The Journal of Hospitality & Tourism Research /' 2009 €E(CHARUTE “A World Ranking of the
Top 100 Hospitality and Tourism Programs” (RAEAT4 &YV—-UXLEE IO S LOHFR MT 100 5>+
7)) EVSFAMLOART(E, CZ 5 FRIC, 11 X TEHZZET TR SN 10 0T0T5L0EE0F
Rz EL TS, TOP10 ([F FECOBD THOIZ,

e The Hong Kong Polytechnic University, Hong Kong (&)

e Cornell University, Ithaca, New York (Z1—3—%. USA)

e University of Nevada at Las Vegas, Las Vegas, Nevada (TANH X «&/\5 - USA)

e Pennsylvania State University, State College, Pennsylvania  (/R>)LARZF ) - USA)

e University of Surrey, Guildford, Surrey, United Kingdom  (UK)
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e Virginia Polytechnic Institute and State University, Blacksburg, Virginia (/\—>Z77 - USA)
e Purdue University, West Lafayette, Indiana (4>7 477 - USA)

e Oklahoma State University, Stillwater, Oklahoma (AVZ/HRXM - USA)

e Michigan State University, East Lansing, Michigan (S5 >0 < USA)

e University of Central Florida, Orlando, Florida (Z0O0U% - USA)

BE 5 FEB Y1 DFINA THITSNTUS Asian Correspondent THEIERAES T4 - AT—-ILDF>F>4
AU TV, £cB5%“13 HE 35 2OJTOH-NS0Z1-AZ2REIT BRI TIVERIITLE
ELTWVS, COBM NEIER BABRRBNESA—N3B. UK-based Hybrid News Limited fEHFIETS
Asian Correspondent (&, 7SV TESRIAZITIHE . ). RAEAUT 1. RNV, PILI-IVRUSIEEZEIC
RADIRAE (X UIBIRZFEIEL TLD,

e 2012 & 4 A Asian Correspondent HhR “Leading international hospitality schools for Asian
students” (P70 ZEMIFT—RADA—FTIIFINRBRKRIAEAYFTF (- —-)) ,
(http://asiancorrespondent.com/79996/best-international-hospitality-schools/), “EFREEE Ti&
I 2IH0, tHFRTEREENIT hospitality schools by 1 0 “,

e 2011 £F 3 A Asian Correspondent AR “PST7ZF4&@IF T 25 ORAES)T ¢ &FHIRFER 7
(http://asiancorrespondent.com/50018/)

e 2010 £E 7 B Asian Correspondent AR “byT 10 70—-)LRAEA)T4 &Y -V LN —Z2F%
& (http://asiancorrespondent.com/37374/).

A. 7AUNERE
P AU BEAARDIZHICONT

B4 11 A. International Education Week DIGEEDIC. Institute of International Education (IIE)(&. 7 XUH
BB e L. Open Doors Liv—MeFITUTUVD, Open Doors Liv— NI 7 XUNDZEHLBE TF
AEBZEADPHEFZEZNEANFEE ., EROPBZEVTBH TESNRLE(CRIT 2R ENRIEHREZBEHL
TWa,

2013 £F 11 BHHARD Open Doors Li—hgHTS Tld. 2012 FEH5 2013 D 9 BHNS 6 AT 19,568 &D
BARANZENTRUNICBZUN, ZOEEHIECCAART 2% B TWD. BAREEVAUNCEBFT2F4E
BN 7 BEICZVETHD. KEHOBARANBZLEFKFEANDEBFETHD. 2012 FH'5 2013 FORER(E
46.6%NKFE. 20.2% NKFIRAE. 24.9% DA, Z2UT 8.3%M OPT (AT>aFIL-T5071hIL- B
—Z27) XTHhd.

MXATSAFI - T39F74 0 o= (3. PRUNBRTFRE DRI TOT S LAZF OERZIE T UL AICS
ZA5N3 1 FREFEENICETDHIE)

Open Doors LiR—KNC&BE, PAUDAZFEDEBF ST 25 Tlk BARIE 10 AIlCS>IENTWVS,
2010-11 FE(C(F 4,134 BOT XD AZENBRICEF U, 2011-12 FTIE 5,283 ZERD, 27.8%IENNLT

W2, ERFTOARE(E 2011-12 D 9 NS 6 BIAThNI. SEMIICDWVTIE Open Doors DR—S%ZSHE:
http://www.iie.org/Research-and-Publications/Open-Doors.
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1. PAVBICEIBRITERAEIVTA YR —I A MBABEBBSOLHOFREITY
Sh

7XIACBIZRTIRE - BIABE TOI S LENF 1S APFHMEFIE LV RCBVTER A Thd. B2 D
FRMEBOFHMAEEEZEDANTVD . KFEOHFBITOT S ABEHKC. SREEOTOTR %R CGHEEES
nNTtWd, (EREZE0D 37 R-IH542R-2)

COLR—=RTE PAVDTHBE R 2 NI S INBE TN S L% HVF 15 L0145y T0IER
ZEHEONMBNT 2.

a) J-RIKFRTIEEFED

FROME

RAEAUT 1 - XRX=DAD N RZOTOIT S LEUTED ANTERYIDKETHD, 1922 F(FRIISNTE. S
H. CODBFICHIFRHERD)-F-REZZBNTND COFIBFI-RIKFERCHDIIUIE A
THhd. ML THII. ERENF IS LPBEERNBTZRAEITAEROZ - AN LISt
BIENTIEETHD. FAEFCOZET, IBAIN. VUI(T I RIRBEOBEZZI TS,

ATIVEEZEBTE. BUL 4 FEORTIEEFRERE (BF1) T OARTIVEESROOVTFERTS.
FRTOEBRESRAEIR =AY MEREOBREFE BN TEIFESRANR - AL NTOT S L ZIRMU. &2
FENBD O ECHKD T TEHHEICEFBN TEZEHEEHD.

HUF15A

J-RIKFETOEBRNIFISLEEST 64 BEAID 22 - T, TpINT4—XEZ=I AN FE, J-R&
ENLYSIR=TAT B BRI AT A ER RE B8 -BMiTE. AMEER, BEII 12/ -230. X
—T T4 B - g BEORIBN®DS.

MF 1S LFEREEKRONTORAZEEZER/LTED. T—AZA741. JI-TTOS 1V hCRERNBSRE
RAGEZEICLZIBL T RAEA) T EROR RO -F-LTD. V-F-vTAFILEFEPIHEZELON
nEBEIES

FAEENLEBEOFEHEIRB B 2RI 14 BAIFEIETINENHD ERBBCEI7S)F1—X
R=TAYD TFZUTRTTA> RE/MFIE, BRIR—IAVN BIRIAT L ER BE B2 A
178 AMMEIE, BEIZ1ZT 2300 %D INSEAETHIZ =115,

EFEIAXZFE HERZF BF/BARNZORMBENMSRIE 18 BIZ2EIEd 5. FBmEERBBNS
AR 24 BRI 5. TNICHNR, 1FB(C2 BADOAKE. RELID 1 HHEEZEIET IR ENDD.

ZHENRIEINTAEROD., HZ3PDEF2ERUTEBIIE2HLEI B ATS3FI0FMIRIB%
BRI LD TED. BIFWREL TABERBTRELE. ICARBERIFEIROEBIEN., Mig/EE. =51,
AEhEE, IRAEAYFT 1 -1)—H—2wT (HOLD-Hospitality Leadership) . Y—EXAX—T T4 & ARL—33>
YEZ—=IATKN (SMOM-Services Marketing & Operations Management) ZEPIRIBELUTEIETDILHT]
AETHD. FPIRIBZEIRT BIoHICF. T BFHEIRRIES" (Election of Concentration Form) %
RHEURCTERBRV, IRTOI-REKAETMD B (CEIEFHREZITOLENDD . EFEERETEHID
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HFREI-RCBWTEST 3.06PA DZAT7ZEWSTIIRSR, BIFBICOWT(IAHASSERE (CECaS
Nant. ZZEFEE(CFFERE N,

FEEEFOTOISACHZ T, I=FIVKZFIR=Z AN RAEA)T1 (MMH) TOELRIRZRIT
TW%o MMH (FRAEAUTA B EFHHEURRE SRAYR—S A NTOJ S LT AACSB NSDEREEEDITTE 3 F
HARIOER -2 TH D, VRAUNDTAE-U-JTIODBFOETRIZZHEI TLBDECOKRFELIFTH D,
12 ADTOYSLFEE 5 BICAH—K3%. MBADLS(C. MMH TIEGHIBHIN DITEI N DHZEFEEIREF
—LDY—H—. Flz. BHBED) - —(TRBHDBEZITI. MMH ORRZELEFRER. LANRE
B HAREE. 7FUZN IDYIID N 2REE. RTIARUY — MEEg . 2/ NOZEAEVOITEICEA T
Do

J-ZFFHICOVT(E, FROIR—LR—ZEH]  http://www.hotelschool.cornell.edu/.

129-2297 3R EED

KTIEEFEOFEPERE(C, RAEHUT(OEFRTORIEEIRIGT 800 BEINORBREERNNUALS
NTW3, BAIRB TEHARETOEGERELIRGERBONTOAZERL TV, COMARBOZA(L 2 F
RIOEARFHRATON. \— A LTORBERHINTNS,

FRIIFR. ZENZKOF B LR ZEDDAR 4 BFRIT0I S5 L%%1FTUWVS, Statler RTILTDERS
SN0, Culinary Institute of America TOEAIZREDHZHE TOI S AICSINT IREIR—IAI N4
2w TOI3 LHS%.

b) RINFMIZKFESANGAB William F. Harrah RTIVEEEFEP

FROBIE
FERA 2,956 %4, IETERIE 174 & BRI 20 &2, JIIMLDHE 46 £

FINIIMILRFESARAZAR (UNLV) (ZES>HR=)L-Fv> )/ B85S (UNLV Singapore Ltd.) - AR
—)b-Fv>)VA(F 2005 FE(C Nevada System of Higher Education Board of Regents (CaiEcNIIEBEED
Fv A THD. UNLV S HR—)USEIRBEEOEMIACHD . MFIREFZDOF TRIE. KERFRE
W53, 2011 FOFERICCOFr>/VATIF 500 BOERFZZIEL. 1000 ROEFENE SRARF ORI S
DORWIOISLEIET Ulze S HR=IURIERN\IM DS D& XAV RIZENEZIF TR,

HUFa1SA

UNLV TIFREPAEBIFIRREIUT( - YR —SAY NERONF 15 L%ERIITVD . SERFEISEN+1
SLTEEBIRZZERE, EROEDDEFTOHMICTERINAR—IAD MaEEBICT I 25628159 %. @
BORECHER—MRBEORECINZ, ZEEVIRAEIT. ASER, BT8R, J73U71—
YR=IAT N RRAEAUTA(CBET BIERDIFED, U—F -y TR EEIR, MIEF0OI-IRE, ER(C
HEUIT 03 0% B8 %, £lc. BmEIE. J-RY—EXEZE, JIXANEE, FrUT7HRE. BE -S5E
I8, MBI, RRESUT (- H-EXER, ER - REEIRCOVWTEZI .

ZOTOTIAICE 22 BADBEIRBIBHEFN TWS. CNICLDFLERRELO®H IR B2 BSHHMHL TREIE
TED. WATEIRON EREIFEDFFICHIIDERHBZHEL. TOFERBIEHOHEAEVSICET TS
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ZENTED EPRIB(CE, F—LAYR=FAIN I=FAIT RARI I LARSIYR=T AV, TOTID
BNR—IXD M$HD.

FEPAEMIFFEAICHNZT, UNLV TEARZEBREVTRTFIVREEB LS RAEATREE LTS (4251
D3A0FH)  KRTIEE/EERED 2 EELS. RTIVEE/IBIRIATLEROD 2 EEL S, KRAESY
TEEBTSZIBIENTES,

129—=297 [5RViEED

FELEDNIFISLOUDKDEL T 222y THTON B, 4 EIRICEEFAFIDRBIRELLT2I5285
D, FEFENFTCFBULREEED) - -2y TOZFINEENU. RAEFTAEEREICH VTR0,
IBEBRETED. NCLD. BREEBCHUHDBA#EDS, BEEIRTSS > I 0k 4 BZEICHIET
EBREN B FEERAEAICRAL TESITENTES, e, FAEFSRDAIHOEEREEC,
ZRBORAL BB Z RIEZ ENTES,

A=y T BT B FEFROSNIHFEORIBZEIEL. R >F—>SvTE, TR
AR T U ERBEAZESL TV EN ®DD.

o HIETOAIH—>IvTTIIRAR 200 BEREZNFE( 1 BRBIRAT 40 BRIET)

o MIATOA>H—>2vTTlE BRIK 90 B &RAT 120 B5fE (1 BRIERAT 15 BSEIET)

o A= IWIEEENAZUEFIARICTE T URSTIEOF R,

o J—RE{f : WebCampus N'BATAVERIED 1 DELT, 129—IvTiEENEEER. A S TOE
AIfEIE. BBBO-T—33>07—0>— MDA ISAEREDRE. 1259y IHITUIFE AR
MasF iz iRt I 2mNENDS.

o ASA=ITHRRIFR OB LEEIOO0-T a0V TEI-ABHOR T (CHIOTEEETH
Bo

A=Y T O TS, ZEIIMESNEIRTOEFR(COVWTHIETEZ8EHE2EBULTVIRENHD,
. ERED. ERICBIIZEABORE, . BREBENEERTEDISICEEZITO>TLBIMNIDOLT
BT RO THCEBMNETH S,

FEBIR

2010 FE(CR/NIMILKFESANH AR William F. Harrah WT)UREFEBIIRAEIT AR EFIRICHID.
AVIZR A=y T EBREOFBEREREUL. FBERRIES)T 1 - XEX—IA REI(C
BVTA7IFATEZL TS50 A+, FERREZARULEDTHD. I-ATOEBZEZOETZY
BET FHEBBRFFENFZBEERIERTDCHIZD. TOSTI MORE, 2OMFFEENNEI®IIO
EHEWSRESSH. FAEHENMDARIBOZB(OVWTHERL. LWVREF TR RZZNITENTES.

FERCHIBE LI BB ZEICHNX . William F. Harrah College of Hotel Administration DZEEEAEELTIRDIE
NTEBLI(TTKHSN B,

1. FU7T-IN2RDF TNICOITRRRETEZII TS

o IRMIREIETI—VIZBEITS
o BPOFTUTPIIOVWTELETLHIETRLETA (elevator speech) )N TE3,
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2. XET.HEAT. BEGOT I ZERURRMNICIZIIZr—23>9 3.
0 HRAREER(CWULTIZIZI—23>9%, Bl | EEROU-5—. EFRE. BE. BELE
o AZE
RIBNCEXIF O RERE TR A REAZEIRT 5. (Bl : AM. EFD)
IRTEDESICEDE. ENRIEEDZAL (Evaluate changing legal issues) Z5Fi T3,
fRIRE. IREITDIEREPUAIZZE XL L TO. BREARR (HALREENSEHBEDET)
IAFEEERICBIIDEZEREI D12\ a5t 3.
EETFEROTE. BSRMmFEROMBFBERZAD,
ZAL IR DELEP - X UMRNBRY - 71>V #BE %1 T3,
. X=TT4) -V KRICEHBTDIFE A BERN —T T4 > V) ADEKETEZ1 T,
10. BU-F—>vTEEH 0@ EZEHUSHTLK,

© XN DU AW

YIS0 ZATMIKFHAEEFE

FRIME

Y2 I3 ZAAMIIRFEEEFEB(HTM)FES X AZEBOR(CHD. FEIRTIVEE. RBALAN
ARE AN ID RANDNEIE, ZOMKRAEIIT(BIBOIVF T, FFI TR A RO ELNZI-X
A= SvTITINZ. 25T BE. BRI ATAN—TT120 INK—I AV MBI BES K ADHE]
PRIBZEIRCHEDFEBTES. FEE HTM TOJSLOBRULVERIBIBETEZL. £REFARNMSDE
BISE, SEFERA - VTR IRERU. A1 - TUTOIRAEA T REEICTRET 3,

Y>3 ZAMIZIKRE (SFSU) [ Western Association of Schools and Colleges (WASC)DMSERTE% 21T T
VDo WASC (FREIDAIIFATIOFER, AlyD IZN\-3 T4 DEREZITIKED 6 DOMIHMERID 1 DT
HB. B2 IS AN R FBIAREZE DO THIFEFEB(E Association to Advance Collegiate
Schools of Business (AACSB)DFREZZIFTL\B, AACSB (FHFRDESRR - AT — I 2T REVTEREEET
REZITOTHD, BEZRIITVDDIEKEOESRZ - RT=IVD 25%. 125—F23F ) -ESXRX-ZT-)L
D 15%(CTERU\e SFSU (3 1964 £E(C AACSB A >2H—F23FI)LERTEERZ I TS, SFSU (3 1964 £ELD AACSB
NERREZZITTVD,

SFSU T Bachelor of Science FAINGRESNZE LR EFEDFEdnE. BMELUTVBIZHERBRAESUT 1/
BIAERICTOIIYI AT R —Sr—B LN - -2 G I 3T CNIEF BB LUBEORIEZ IR TS
CLICDD. COFIETHFAEFBHEOEWZIBEL. JOJ1yI At VBRAEA)T(BIBZZF U RTIIIEBEEE
B, LARNSOBLBT - IRE . BBV MEE., ERSARE. MRAEAUTBERE., KX
EAUT1FIHEER, IFHRRAEITBIEREZF B I3, COFEPTETEIRDFEERRAEIT1ERD
=4 —(CIEAISE T OMESZERII TORED . EFFOHDIEELDANY M EEFETRBELTS,
FENFY)(ANTEE IS Vista Room DFFIESLUH —ER(EEVEHIIZZ (7 TWVB,

hUF15hA

HTM Tld. TREEFE D Bachelor of Science FAIZEUS T RENTE, BRICRE I IRAEIITIERDS
AFEXLCARBIRBIGEN ZRIZU TS, FE G B TERBIRREI )T REOREDHOZFIEN
EKEELAZVTOIIY aF)I2B18Y 6 DOFERINSEIRTES, TIN5, RTILEEEIER, LANOS
LT =R E . REBLCAINS MRE. EFEYE. RREAUTIBERE . RREAUT(HHEEET
HBo
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SFSU (FRAEAUTAHEZEEFD MBA SRIZZBIERLTLBN, IRIEEFVY—-RICBRESNTLS,

129 =2vT7 R iEE

SFSU DF A (FZRZEF TIC 200 B/, 3 BHIDA > A— Sy TIHERFEFFENTWVD. 1 249 —> 2w TEHEHIIC
(FRREAUT(ZEFRT 350 B, BEEERAR(C 50 BRIDR B2 Z 12BN DD, BEICITAF—. ZOD
RAEA)TAZERTOENFEIRERNHNECD 350 BFEIDIEICEHBIUENTED, BZERFEOIFRIICERST>
T4T7 3T TOF BSOS EN S,

SFSU (FF&E(CEABLEREDUAMIRRUTED., IRFIL. LA hY N =95 T20MORAEIUT 1
BEDIIN—-XEN DD, FAJBERCISIINEERDIE(CBROTVD, SFSU FERECT7TO0-FI575
& BEEOEES . BEFA-INOEDS . HIZROIRER. 2OM. 19— v BRI(T > A%FE
mEIFICERMLTLS,

FREDA A= T (FBIETHD. FEF 12522y T DR TS CRIFE DA > F— Sy T EEE LT
KU BAESHMENITON D . FERTIREEB EHRU CGHIZZ 12, BEEA>I-22yThEEES
N TRICEAECLVEIICLZIFERMTOMIFEZMELEIN D FREZEEBLIVCAREDF
)7 ZRBIHABEL TENTNODEF COEEEZEREL. JT0J 3 L0EEZFHHL TV,

2. BEDROOHBEKE

BEBIRDFEMHF

TXHOEELEKBEIZOHBEMICED, BEEROZFOEMIRI B HEKEOEIACI TERA T
HBo

TXUHEREFEEASERETBICLEE. 4 FELED college 2 university TEIKEE (LEE . EFIDEFICH
WTHELES (Ph.D)ZFFO TS, 2 FEDKFPLIZI1ZT (- HlyD | BFIERRBEZSLEOMOFRTIHE
TEPBLBREOREZIRAIZEEHD. LU IRIERS S NEEREDE, ELENZ V. B
FISEIRIENSD B S LD, B SZ2EIcEEEZHRAL TV tEANHD,.

SIEPEBRREOREENEHB OLEFMELTSININERDSNBZVBEEH D RKDDICERBNTZDOD
FF TR DO EIRZIFOAMZ RO TS,

BEDHD AN ERLEITDHBHEEH D, TERBEZEIBL. BER(LT(—F I 7RIV N THERE
BOANBLS, ZADI5E KERENEDOFRTIIRAZRIIFED, T, tMOBFIDEF THTETHEER
Ziadr. I A1 LATITEHEBI P REIEER. NPO TINSA LELTEKEEE LD,

HE(COT—MIICEDNTUS., FrUT7DOREERIHARDRV tenure (FZ7) OXEEZERDIETH
%o N, IEHRIBHRBRUICARBESINRVEWREE THD. tenure-track (FZ7h3v7) h'5tenure 2153
Ie((E 7 FRIZET D, BEIRIGENE. HEZIR. Bk EHd. ELEDHT. TORBHERENOTHE. 2
BIEENSETEEIND, SH. Z{OHBEHEEERRMEDEZHIO/N— M A LATERZ I MERHZL<H5
1. tenure OF. tenure track DR SAVHHO TS, —EBD tenure DEIRNEEPROFZRBEDEIRM
2%,
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BEDEE
TANEREFSBESBREABICLDE, KF-FBA - BFIFROBETAEREBLL TROFN DD,

o JI1ZH—-33VAFN : BXDAEPER, EESFT CEEEZHDIH. BELSND.

o JUFABIVIIFIIAFI : FEOEHMICHEEL . JIRBOAFEITL, EER - STEZITODCW
BLEns.

o AVANSIIIFNAFIN (BERIN) : FENMERTEIIHTEEEZITS. TOARBCELTA
&L BUKREHIFHOBOVEREC U TS ELFRIEE AT OERZERH D EN DD,

o SATAVIAFI : BRORRPLDNEHEL THRKRT Do, XENINUETHD,

BEOEE/F

TAURNCHEFBKRZE - FGK - BFIFROBEOFHIE T EICOWVTIE, BEDOSRMALFR, £r4 THD. HIZ(E
J-RIWVKZRTIEEFE TR I5ATOIRBNRZEE I HLVOIBRRICI-AFHIRZA WS, HEDN
FEWECIDBEDIEN TERLIC, KFFFHACLSTHBZITO. AL (CERNBRERZI—R\y)d
%, I-AFHIADOBEFHSEIAG 1 hoeEh 5 BREOTIHETAT7ENS. EFENT-AFHHCSNT5F
WNETHEERTHD. MERNFVE. I0ZHRL, TERETI-AEBEDEEEZI BN TESD, -X
(CLHOTEZLDEVEHZN, FRTHEEEZHACHNT 60 15 65%DEIEZIF TS,

LINFMIZKFESANEAB William F. Harrah RTIVEEZFEBOR—LR—D(CLBE. ZORFOHE (L
EPRHICEISNEEFIZR T, IREARAEITA BE TR THERINTLS 30 UL EOBRIZEZHELT
L’\%o

3.7 AV hORFAE DRI E DOBIE

RALL(F. TOBBERBEFREBETOY SANEDSNEBBEKEZBLLTNS, FREENEEBITVSIR
REERU TS, PXUNOEERIETOERE 100 FLLEQEEN DD KF 52K - BPIFRECH I B
RINB DM EE/INRICHIZ, 1IR3 HTHEEN B EBKENEVEBEMEEEN 3EROREEHIE
ERMLTVD, FRELHIE(E7 XUNDOBBE R U THEB LRFRODEFCHV\ TREKEDHETZ{EEL
W3,

7 AUNDFREEHIE (3R Z BN SMEOEEREOTVD . COBEMDOA(CHEBENIZIEBATO NPO EHAICK
SEEICINMERIZIDZATLATH D COFIRE (MG DERUVIRIZIUR MOEHMREDTHD, AIZ-
FATZ. 2 EFHl -4 EFF EF-IEEFD 6,500 HHZBESNEBEHEICHITD. PAINDOSFHEIDIEL.
BHEERRLTVS, FeOFIEFBBEREOEEDRRICEDV ., BENRITOEATHD. 7XUHD
SRELHIEDBASHIRFE(L. ZOEEARFING, DEWLEECHD. PXIIERERETICLEREN, H
REENLDEEFHEHREOEIRIRSNBV. 7XNDOEEREHELZOT0) 5 AOFHM G EREE
(FEAH(C, BN, JRI7M. BEMOHZTOTRCPIZRENTWS,

SHEOPEHIE L, FRIEFPECHULEDLSREE - HIRZITOTOSN TUTEDRR, FENEDLSIC
[ EUTEh ELVOTERREBRDSEICEDOITE TS, BESZEOHE DL RBEOTFHEOH. HE
(S I BDEREDER. MEsw R EE BN REHIIIE THD. FEDMERPHBEOE, FEDMR. FEK
ROEMHIBFHIALDEELL,
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P AVNDORFHEICHITBEBEEBIE (C & HEMEFHE D52
el lcKDBEHBEERBLIVF150, FESIRT, PRECERIEBELKEEZMIIL WS L2 R
LU BB BT BTEV ARSI OMERs . cRE (LA BIRTER T BIENRHEND . TDBIET. HEHK
BrEEITOTSLRSAEACHEREZRS. EHSNEECERLTNSIL, FLBKEDEFIEL
BIEDBITZROIEEHERT 5. PXUNBITEETH S ARE B LEAROZRI £ 2TLCL T F4E
BIREROREICHIENSORFNSIBEZI 2N TES,

SRR (I —AZEY(C RDLSPEEREZIEL TS, “BBY. FERE&. MIE. TEETE". MRS,
“FBEERHYT” MEFERIR . BHR . PSR HUFIS LB “BERR . “BRAR" . “EE
M EHEETOT S LOFHREE” . EENMEMHTERON, BRPEBE#EZHREIZSATEETH
3, HEEIEREE TS 2G5 I IARFERAULIBEETRBUVN, TODEFTORIEREZHEIL TV
HEN DD,

REIOTOCAGEREF T H S RN SIAED. COFERODBEPIIYINSRDZEZEEROA/N-NT0JS
Lz NRZGABT 2. FRITEPEIMEOEE(CEDV\TEEZEMICL. IRET 3. TDE. SRR (IET
AXTRODEFCHNT, BELERBEDHFIREZ ., WROFREBULOIBBE RN SEHINEBHE R
ZE%. BHRERAIMREEUERZEEBL. HERHZHB#T 3. RRE21TV. ZRAIOEC AERYYY
—DIEHYZRAEIT 5. TDE. FERNIERICEEDHSND ZOIEBOIREF — AEFRIC, FREHESTF
ROSIREENERZED. NEPRABOERREZHARBL. B2 5IINEINDREEITI. —
R R ERF)DFRTERAME 3 FFFI(E 5 FTHD. ZOREHFL 5 FH5 10 FTRHHND,

BEBREODHOMEENTOI S ADFREEEIRIEIT OB A DB EFOF U7 ICORNBRETOI L0
SREAECREU TEWFRW, BIZ(E RAZRN =21 T A OLSIRTOORIENDLAIASA T %R S 51T T
OtZAN®3. REZITIIETOI S L6 DM FZOL SR HAR EZE DHEN SR 22 1T 2 EN
#%. National Commission for Certifying Agencies (NCCA)(J4FEDIKZE(CTTL. ZOBEFIME2ETEI 30
I3 LA ZITO TV,

mo el B D TERA
PAUNTIE 3 91T ORFEHBINGDS.

3th 75 R RSB EE RS - 1th 75 D SRS AL RS (X B B MBI AR DIRIBN RBETEZI1TD. 7XUNICHD 3,000 HD
college Y2 university CEB/KEZBTE UM _LSEIEHITITHNTE, HAHBEI K FOHEENLP X ERE
OIEILEVERIOTOI S A E IR T 2 REROBE B DFREZITO TS,

7 DO SRR IHLEA X ERIOIEEFFBRE T XUHD 6 g% (CHD. college ° university i"E 2
RU. EOSNTEEDLHBEKECTHL, ERZEEIT IR THD, MG REHREE T XVNDEEITE
73> K> DC (CHD RO Council on Higher Education Accreditation (CHEA)D'SEEREN TS,

College & university [(FFRCEDERIDIYVAUCTTUT, ESBEAEBTUKNEVSRICBWTEHIEN S,
75 EREEHERR (IS > T4 P DFR IR E S DRBRNSBRIBETEF — LZ2ERV\TWD. AEF —LDOXTRHEED
SHICHEL) FREIEE (IR B8R, JAD— 7y TEHM 21T, (OB AN K T ReRE R
ENERIZECLENNOFFHMmZI T,
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%6 s : New England (Northeast)/=1—1 > 5> RALERED). Mid-Atlantic/ KFEEFFER, South (73
EB) . Midwest (FIFEEB) | Southwest (FEFEER) . West (F&EB)

A REMETEERINERAE. BEF-LVPEEAORTTATENTH D, 7 AUND 6 HIHDEEETE
Z1TD. 7 OREEARMICIFIERES (Fzofz 100 BUNBS T DS 3,000 ZEDIRT> T 7 DRRF — LPE
B[O THZAANTVD. RIDTA7ICEBEE . FESRFTE. AHFZTEREE53ADIE. KEFODFEERP
FER. HE. PRMBHESE, FERIELY T X 7EIEENSMLTVS,

REGIONAL ACCREDITATION COMMISSIONS 1175 :B5EB %

Middle States Commission on Higher Education (MSCHE)
www.msche.org

New England Association of Schools and Colleges Commission on Institutions of Higher
Education (NEASC-CIHE)
http://cihe.neasc.org

North Central Association of Colleges and Schools: The Higher Learning Commission
(NCA-HLC)
www.hlcommission.org

Northwest Commission on Colleges and Universities
WWW.NWCCU.Org

Southern Association of Colleges and Schools (SACS), Commission on Colleges
WWW.SaCSCOC.0rg

Western Association of Schools and Colleges (WASC), Accrediting Commission for
Community and Junior Colleges (ACCIC-WASC)

WWW.ACC|C.0rg

Western Association of Schools and Colleges (WASC), Accrediting Commission for Senior
College and University Commission
WWW.wascsenior.org

E DREER : EZOFPEIHERE 7 XUNE T OEEHE (XU, FREEZITOTVD, JOfRRIEHESHR

—RARETIIRL SRVEFROIFEDREFICH I FMT0I 5 L Z IR M T 2B BB UEREEZ1ToT L

2. COBBEHEELE. MERPBEFER. IOAFER. Wi FROBERBE 2T TV HERBETHD.
IOV ER(FHE S ORI HERE TERAI 221D EHD.

IO 5 LhPEMEOREE : EFPO-27-I)REDEFIMNRBBEHEDRIIPERAOITE, BFE
& KEEZR. ESRABE—ZOTOI S LADZREN DD DEFCLOTIE. BFIORIF 2152126 3R

TOISLADZENMNERIGEEHD. RAEA)T1 - V-UXLEEE. CORENTIV-CAD. 5525

HERS (X7 XUNBRF B T HULIE CHEA, BULLEZDOMANSEGREN TV, BBETOAGRIELLTFE
FOABHEENCBHELTVWS, (FEAOHBIET. BB TN SR ESNICERIGE>TVZREN DD, )
M= LR=J(CLDE CHEA DFEGRICED. FREFHERINEEDTOTAN. CHEANESDZHENDE. =, 53K
DIERME. KEHOBEHEPEE IO S ANFAIERZMSUTOSREECOVWTHRIEL TV,
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HONDFTIEEUAIEIK(EEE T CHEA NMEERESNTVRWIEZEBREL THMEN DD . DR
ERMOFER, SRELTOCAONIEY. ERYE. BELEBEKEMRIESNIVENHD. INTOREH
B3, SREKEZRDIHIC 5 M5 10 ESS(HMNBOFEZ R 7XUNICHZBBEHELITOI S LICERE
Z5RABENTES.

T7AUNTIIEE - RRESVT4T 0I5 AOGRERIF I VBB R 21 To TV BN DN S, —AHYIC
ESRZAHEE . FEFPI7(CEDVHGT M — 2> ) 21588 I 2 F RIS U TREEZITOME L . #HIRF
ROLIEFRIBZAFILDINFRICHF LU TEREEL TV SR8 685D,

Us BB T - CHEA &KDARRENIZEREHED

Accrediting Councils for Independent Colleges and Schools (ACICS)

WWWw.acics.org

RETOTILPZA NS IBDIIIOKRTE - BFIFER, BEHEWBHEITOTOISLALEHE
FI8Y. BAThY . BESE(COIMNDEFR T Ft BT OBBZITIFROBEZITI.

AACSB International — The Association to Advance Collegiate Schools of Business (AACSB)
www.aacsb.edu

F1. (&L BIREEOREZPESTOTOISACHUREZIT. BHOERICTHUTERE.E
1TOTW%,

Accreditation Council for Business Schools and Programs (ACBSP)

www.acbsp.org

PHRT, EE L P4 (BT BIFEINIOESRR, 25t ESRABEEOTOIT S A UR
EZI1TOTV3,

American Culinary Federation Education Foundation (ACFEF)
www.acfchefs.org

FRERSTOF T, £F T TIOVORIEREFRORETOY SAICHUREZITI. TOT3 A,
B2 LERREVIED T, MELEZFOBAHEE SO NZBSN TVSAEN DD,

International Assembly for Collegiate Business Education (IACBE)
www.iacbe.org
PHRTEFZL 4 (L BLEIANVOEBICHIIZESRATOISLZITV. FEEUIEKE

BeZEDFA 59 2 mEREHBEDBEZITOTUD.

National Recreation and Park Association
Council on Accreditation of Parks, Recreation, Tourism and Related Professions (COAPRT)
www.nrpa.org/coaprt

LOVI-23> NEER. 1REMR(CREIFT0T0T 50258 E

US ODIRTEE A DHHSHEBE DT AR DR EHEES
Accrediting Commission of Career Schools and Colleges (ACCSC)
http://www.accsc.org

Us BUGEBETOREZRT. KF - BFIFROBE . FU2FSURVEBEHE. E(CFPIRGh
RERNEFIZHDEF L, FL BLOFMUMNSIIEEKE. FBEHBEEZEIHOTVSH
BHEZREIL TL\S,
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LEROXRZFCHIIZBEDELCEITHEH

J—RIVKEF(F 1921 &£ LD Middle States Commission on Higher Education BMSiReE AT THD. ITET(E
2011 FE(CHEFREI 23Tz, Middle States Commission (RSB S rtRE 10 ECEDRARICLZATE. 5 F
HBEDOLR—MRHZEFET I TVD . KEDBBERILCHIFBD TN E(E Middle States Commission D7
—LR=TEDSIEO]HE ©
http://www.msche.org/documents/SAS/103/Statement%200f%20Accreditation%20Status.htm.

EH oL KR - PMPEFXKZEOK-LR - HNH5 6% B o g

http://irp.dpb.cornell.edu/irp-home/university-accreditation/accreditation-reports.

ATIUREZFEBDO MMH J0J 3 AFI-RIVKENBIREFIRAEZI TS 21 DTOJ LD 1 DTHD.
MMH program J04'5/A(3 AACSB International KDFREEZZ T TS,

FINIMIIKRFANHAB (UNLV) (I Northwest Commission on Colleges and Universities KDEREE%3%
(7T, Northwest Commission on Colleges and Universities Dioslt (BB (C LD BRI FME £ %
LU TWSIEZRL TS, ﬁE@%ﬂﬁjﬂﬁ‘ﬁb(CibgatﬁéntﬁE’\J’&Lﬁﬁi@'ﬁ)?’:&)(l%\g@'}‘/—x’iﬁ
5. THCEREEN. IEVERICBVWTEENMMEIEN L VWO SRR Z IR I 2 EN DD, fos
(IHEHEDRERIFEIRRELRU TV, Northwest Commission on Colleges and Universities (&—&B5>
TRIBCERBARCH USRI 21T, B2 DI-2P0T0I 3 A, ZREADIDET D AZRIE T ZEDTIFRL,
EINLDE ZEICHUBBHSOEOVWTEENRMRIIZIDZEDTHD. UNLV OEERIEICETZE
S RIRLR— MIR—LAR=ZTFEN TS, http://provost.unlv.edu/nwecu/procedure.html. FARDER
FE(F 2011 £F 8 BICEFHINTLS.

YIS ATMIIKRE (SFSU) (& Western Association of Schools and Colleges (WASC)&DER5IE% 52T
TWL3, 2013 £F 7 BIC 10 FFEDEHMEVELZZ(F. WASC H'EFFRELHR TERROIEI TH D, BHIC
I3 HERFZDR—LR-HS5HSHRT]EE | http://air.sfsu.edu/accreditation/institutional #RYEHE
EFEOFLERIZE AACSB LDEREZIIFTVD.

4, PANOSEHBICHBIIFHEMBERIATA

PXUNTE 1 DOBBEHBIN SO E MRS CEAI BIINTEDINEIN, SR Z I TV DENRERR
ERTEFRV ENTNOMEBRENME 2 (CBIEBEAPFEMINE D OFROTOT I ACBVWTEBRATEENEDH
ZRELTVD, BEAITEENGIEENEIN DHIMTER EL T, AUF 15 LDBEE M LRENZETHND. S0
Az 3. SR EEZEREN. BEIMCABDOEBEHREL DB 117 BIEE(CT DD TR, A1
FIE(FZOHEBEHEDORIT., £EI2Y—-STAICBVWT. BRI ESNTEEDTHD. sesl = EECHNT
(&, B EOBRELRSHEZRIwENGDIN, BAIFRZER IO TERV, B, BEFENKFE
[RADEEF P EPIERZSDHEIENICHIRNDDEDT(F RV MEBFFOME 2 DX F RN EIRE M
ZETEIT DN THD.

BIZ(E UNLV (FR—LR—> LT BAIEIRCOWTIEERL THD. FBIEUTBEAIN BIREIEENEDIhE LT
BRER-LAR-ZSTHBHLULTWVWSD. UNVL O XATALALDVWTRERKR-ALAR-ZE2S .

http://www.unlv.edu/admissions/transcriptshttp://www.unlv.edu/registrar/transferring/transfer-course-
tables.

UNVL 41D college 12 university [CBIARZEDERZF 4 (L. National Association of Credential Evaluation
Services (NACES) =EICKDFHIIZZ(IT-E R ZAF I DIMNENDHD. NACES (IS EEE M ICH T DimIE
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EEZBAFE(EL. #IF(CBHTHD, M UEBICLANEREHAEEEY -E 21T TH%. 9E

BOHMOEENE L ZB18U 1987 FIGRIIEN . NACES DR EBMIINEHE DD EFFEBURER
AYIEBVWEPIETRVWEEN DD . SHAEOBEHIE L EE R RE M COWTAEHE R R ER
ZARL TV, BERRBERRICKD. NACES (FREMBIEEELCODHFOEMIMESHDIEICRAL.
TRETR/KETEREOBVEHEZITICELL TS, NACES RE(F (EHANRHRREEY) BEBR
EDFHENHD. NACES DEDSSZFIFI2NENDD.

IRTED NACES S EI(CROFBMN®HS :  A2Z Evaluations, LLC; Academic Evaluation Services, Inc.; Center

for Applied Research, Evaluations, & Education, Inc.; e-ValReports; Education International, Inc.;
Educational Credential Evaluators, Inc.; Educational Perspectives, nfp.; Educational Records Evaluation
Service, Inc.; Evaluation Service, Inc.; Foreign Academic Credential Service, Inc.; Foreign Educational
Document Service; Foundation for International Services, Inc.; Global Credential Evaluators, Inc.; Global
Services Associates, Inc.; International Academic Credential Evaluators, Inc.; International Consultants of
Delaware, Inc.; International Education Research Foundation, Inc.; Josef Silny & Associates, Inc.;
International Education Consultants; SpanTran Evaluation Services; Transcript Research; and World
Education Services, Inc.

7XINOEEHEDRBINBRIRITI H2EZDE . BB MBI BUATOBEIZNINEREERV., B2 0FRAE
FEVOHEBEBREIED. FRVERNM -2y T 0, EEFAEOMSZREL. BEERFRZ/EIHLT
V3. SFSU DEIMRAEA)T(BIRTOVSATIEBERE. ASEAEE. BEA—FT-THEKRINZBE
HBEERERNDD. AREREF 2 DORZELEOMDINY MREL TV, BREIZEREFAEICET
BIEENSDIT—R)I\WIZLZ . FFROFBEIODOVTUHERTSD (BIEUT, ZFECEEESRAN Y RICEF
BAFIAIBIRNMNETHIEN . EROMEBOVWTEZEHENUETHIRE)

ZLDFERTRFENBELEIMASLLTFYIT - J17EITOTVD, Flo. FEERENMT SISO ZTT
(& Taste of the Bay EMFIINBFEANRY M H B THIET EEHN. SFSUDFE(F. $100,000 A EZEESH
TW3, TBEEFCDIIBRANY NTA=IS 3> mDIREERDSNDFEHHD. [EHRIC. the Culinary Institute
of America @ St. Helena v >//{AT(IFEERDEIMCOVTEE 1~4 HICDIO> TERBFREORZEZ
1TOTV3. BERMEESNBZZDAINTNE “Five Days of World Class Food, Wine & Fun in the Legendary
Napa Valley”E0IF(IN. 2 FERIOAAY MCEBANTA—HRENT,

HITANZ7 MEBE T (FREICEE I 2RO B R ANEBBOKEZSHIDH. BEHEOHEELE
#48 (Career Technical Education Standards and Framework) %375 _E(Ffz. MOEEEZE S (SBE)E
2005 £F 5 A 11 BICAUIANZ 7 INBEEEEEN)F1SLAETNEE AU, CORENIFISLAETIVE
7 15 12 FEZMIRELK) 15 OEZEDEF 58 DIFE(CMITcF B BRZREULITEDTHD,

PRI L AR THRIC(CEEZEZE (CTE) R EZ L T AL DFEIETH D HEFEHE (CTE)RHEOE (&
A EZRRINCELTHDNIF 1S ADFHENC R TZIE T DL THD. NIITANZTORZERE D EF 15 IN
TICHU FEENVF 15 ADETIVEMICOITEEMEFIORM, AECEIVIEEZITOTVS,
EDICELBEM B BBEBRICELZETINAIF 1S LOPHEHDBEANICOVWTMERDED THDEL TS,
FENFITLETIUCOVTEL, part3 DBSEERZSIROIL,
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B BEXMIES

1. RO—ZvEELRO0-Zv - TOLADEIE

FOMNESORO-ZvEE(F 1999 FAO-ZvOSZERCHNT, -0/ 29 yEOEEEBHKEICIDEIR
SN, RO—Zv - TOCROVWTEANTZEERXE THd, NO—_v- JOTRICFIRTE 46 4EHNIALT
VBN ENS(EET, 3—0v/U{E=5& (European Cultural Convention) DOERETHO. I—0OvI\EFHE
HEigES (European Higher Education Area (EHEA)) OZELEBZEHBL TV, AO—Zv-JOLX
(FERH DB LUI-0v/DZ A AMDIII NS XA I CEH TR ZAIZIRFIE (CEDA-OvN\EF
HEMIESDRIFRZERU TV, Wi EBNESBRFMAATLAZEAL, F4 - HE -HAREOR
FMHEEEL. BEHREDECI-0v/EEIEE (European dimension) ZFAAFADLIERETEINTLVS,

AO-ZvEEREZFMNENENTNEHEOHEFIEZNFE I ILHICEESIT 5ILICLDADIIOTNS
EETHD. NREFZFEOBIFPARZTRESNTLSEDTERW, EU MEREIEONINEE DR H%E
UTRRBBEOREICETZENPRFINTVIN, ENTNBEEOHESATAILOVWTRZOBEREL
AR I3, FIFARECHIEER SRR U TOEENICEEZFFOTLCHOTVS,
REROERE NG, ARBEHBEEOHENFR. HBRETHEI AT LANRE, ZEASLEF
HIRI OB EERANCL2F 4 - BB OB, BLUNNBESEOEEHE(CLOTAEEICRSI—0y/(EE
REHODERL(CIRDDIENS

AO—Zy - JOCZAREKCHINZ 3 DOBMICE. FEMEL/BLDOIBAIINSITLAEAN . BEDRER
iE. TEUTEBREHEZ BN DD FT(HMEFHARZ 3 FLUEEL. BRINDOF B THIEICEEET 2E )
RERELANIVERDEIGEENT D (ELRIZOFAE. FEREVETZEL. Z<OMERTHIETS
—BHAMELTS - BT SEIRIGBLIEDTHD.

AO-Zv-JOLR(E. BERECEADZMMERREDIEEDDE, NHIEEE. KF. BB, Z4E510. B
1RFEEAR. ERE . MERITHEE. EFRER. ARACEBCETEIIO TV EENENTHD. 1D
&(C 46 ANEOSEZERBE DB RKENEXD., EEORITELEITORDDBEIRMIEREZITI. 3EHED
SEOTNETNNEEIROHEIFEE (communiqué) ZHT, HEIFBBOVEDTIIRO-ZrESD EHEA
BRRCAN>TERL TVWBIEZRI N, ZOLIRHNTES 2 HFMCTEFUVRRELTRIFANS
NTEVRO,

2012 FE D 4 B, KERSEHENE. EREM. B0 3 ONREBERMEILRE CHI LRI DELDIC,
A-OYISEWS ANIHRBR BT BRETBOFRLE(CTII DI, SFHENEETHDIIL
ZEgAUIc. RERBEFE EHEA DREIBR TH3. AIEEFAIOBEBRHMHIEZD{3L3IZv MU,

2. EU [CBIFBRITRRAEIVT 1 - IR —I A MNBNBEHSOROOEEIDIS A
BUIFOET(E EU ATRRAEAT A - Y—UZXLIR—I A NTOT S L% E2TVBKFICHIFBZE—ROTOY
SLDVOMIDWTIBERZIRRL TLVD,

a) O—-YXRFIWRAI-I (R4 R)

FRAE=E



O-Y>ARFIAT—)l (Ecole Hoteliere de Lausanne (EHL)) (& 1893 £E(C5% 7aN. HREHOKRTIVE
BT ZA ADANTIEEIN TS, RAEAUTAEROFFRDY -5 % B K T 3/, EHL ([FEDEERD—
L THERBAOEE M RSUC, MFER LE - ERREEICHSTIRBFREBOFEEEL Tkl seRY
—JZLICERZBELV TS, EHL [FEE(CHIfEEIN % MEL RITImROBB R ZHL 120 HEHBOF
4 2000 ZEFRZEA 25,000 2ZEBHLTWS.

EHL (FZREBISVAFELE 3 DOBETOI S L IRHEL TS, TOREEARNRTOISAGBKRTIVELARNS>
DIYAL=TAVNIBIFRFAR (RHEFEE) T, I TITRRAEAITER TOIMFERERN DD B 7 Tlo ¥z E
ZTWBHHDVNIESSITRRAEAUT A IR —SAT NCBWTFPIT 7Y ITZEZTVWS, TODHOTOI S LT
Hdo

ESLAILOTOI I AFKRIEIUTAHREICHITD Executive Master of Business Administration (EMBA) T
5%, RAEFUT1FEFR TRUCF VP ZIBATVD AL HBVEZOERTEDOFULWFrI7ZRRLTVS
AEFD 12 PBREIOTOISATHD. EHL TROEAZO®HD IO 3 AFEBRRIEIT 1 - XR—I X NCH
(3321 (Bachelor of Science (BS)) T&HD. RO FERFICAFZHBLEEHITENTES, 2D BS IO
J3NIRAEAITFAEROERRE SR AT U7 (CHBVWT LR EEMZ BIsIFZ 4|t 0T0I S LTH?. IE
EFOFER T (CHh2BERIBICIZR. eHL FRBEOZEFEZEOEELFIR, EIRERREITCEFEFRCH
ZARA AUIRER TRERASE R ML — 220 T 09 S L IR ~L TS,

EHL DIEENFIEER RITEER. EIfBRZE R, BEIIEENSHO TS, IMBR(EHBE R LRI
EAUF1ERM AN ORTRCEDIIIL THRBEN TV 22 Z A TH D RITRER(CEEROMIE. A
. F)ANEE. BETOI I LZEBLTVSTLIF-IEEN TV, EFRFERIZE RS EHL (I3
UTEEROERRBHRIBEZHCRIEBARTIV. BB RAEFUT(ROY—-F—ZEN5m> TS, 1]
1£. EHL OEPFRFEMIZEE2OX/N\—(Z(E. BFIZ(E. 7I=HRFILD CEO 2, F—-SHKRFIZ VY=Y &)L AD
EBPUTERRRREN NS, EHL OREPIE (FE R, 75227 EERESLURETZELT0C1Y
NXR=TAVD, 4205, BERR. FH. T V- X-T71>7J . BEEBAR. BERE. AFL
BT - VY —F RADIZ1Z5 -2 %2 EIRL TS,

HAUF15A
FEOLSIC, EHL OBBETOT S AEREETS O AEBCLDITHN TS,

EFRRREST 1 - XR—T X b BS TOYSARESHFEICEBL. AT ORERESTOM M _EZBRL
Y. RARZAESIT - —EXRRICHIT2 T AEINSIaED. EIREEHZESI-X EFRIEP L
REIBRAFIOT-ANERK . RIZEICF INFTOFBURNMEBRI THHIEBITILOEE. e
(HMEATHREIZVT—FIOSIIMORB(CLDTEEND FAE 2 BOA>F->2vT(CShL. 1 [E(3
ARV =232, £3 1 BRNR-—ZXD R THD.

BS TOUSLFEMMERFBEDENSIAFD. FyF > LANSY N— ZF1T—-R, LETZa> \OZXF-E>T|
S RU—ZEHIZ. EHL O TORAEAUTAEBPICHVTERSEZUONDEARERS D, BEAREPEEFCDOINT,
1 FBICERET BF. X—TF120 ARV =33 RR—=IX M ATEZ . ENIZIEBENTNICEG
BESHADEARCEREZROTHDI-AZIBL, FIRYR—Sv— BB BRERIH# Y- IVE
HO 2R LB, EAEE. NEBEMREESE, D2125 -2 NP -F-SvTRF I S8BT, I\
BIN=TCBTEBEITI HEEBELTHTVI 5147427 UIMER) OFFEZBLTIZ1ZY—33>-
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AFINOERZE ENEAEIND. 2 FBICFFERTTIAR-5-227 (ICAEL) ((HSBUEHEA5—
NS 1 FEBICEARBRIBIMEL TEZZI 2. KDSERLANILTITON, F-LT-IZAFI0E
EMNEBE(EAIND. 2 FEDOAH-2VTEN -T2 BE. ANB AN NTSZUIERPIICHNT
BELNVEIEEELAILTD 24 BOERZ THD. 3 FHIREFETHIN. RAEIIT(EROIFI
N—=bDB0T —ZARAT 1% XX TR EMBRICERZES . BIRULAFIAKIE - 1B —Mba 3., =i%
FED 2 FHACEEFERDH DB OEIRB BEZEETE, RED 9 B TREFBETREIE D, 22
EFHEAFAELIRZTOS 1M, B KEZEBAOGBRTR IO 1IN THD. FEESRZTOT 1M
(& EFRONEBOISA 7> NI BT HINT1 T 55BN~ TTHRENICEITIZEDT, TORE
(EX=TTAOIRABROESRADANS . RAEFITAPEREBEOFHUVEZE TEZIR(CDIZS, 70%U_ED
FHLSRTOD1INMITOS 1Y M BFEU TS ECLDEREEN S FEEAOICHRT IO
INE. — ANORRERENBRBUEOIBE D T T, EMNRSNCEENRIATR A EZRAVTER BB O
R ERREZ AR T BCL(IHMEU. B ORE - HAFRESD.

B4 BS JOJSLERFY/ZAT 5 PADEHRFBE, YR—IXDNIBFITO 6 NEDEREEZD 2 DD/(—
MR IND. TOUSLADEEED (& HDBABERN/IN\ONBE/EINLE. ZEEEMNSRIZE

(=g - B - 35240, IRREA)TA ANFRZE . BBF - Y-y b BUBLAR. NUOREAIN—-23Y) (COIZBE
VEEFE D TOD 5 DDFNHFMER(CERZH TIEIRRN IS AREZBU T, INETORERZHTID
O, 20 5 FBEEOT OEZOEINELOTE, YR—Sv—LALDORAEATIES R R T 2 EIERIND
ENIBMRZ DD LIICEENT DD THD.

EHL O 2 FERIOZRRERIRTOI S L. CNFTOTOLLTORERD LIGERINETED T, BERBEFFEPILR

—IAVRZAF) . RAEA)TAREDLRTIVEIFOIR—S AT ML — 22 Ok 2 BAIECH IRV Z

B9 2. RYOZHEFTYNAANT, FyF> . B—EX N\IZF-E2H ., LETS3>TORFINES(CT

7. BOULANIOBEEY —E25Z X 2R ARL -3V DEBHCRARELTOERZESE. 6 hE DI

#2175, 2 FHAB(JIARTILTD 6 NADA -9 T TN %, 55 3 HIBJEZFE EEFF v /NRICRED. $1

AEDAA=ZURBNBY=F =T ZAFIINZRAFI T, 5B 4 FHIEREFHIORTIPLANS S EIE

EPITO 2B 01 >9->39Th 6% 1259 — Sy TOBERIFHE R P ECTHRIEETHD. BEAMER. B

HB—EX. P R. B% -5t ASB. T BEV-ITTIBLUIZ1Z5 -2 O D FF(CEF T BN

T&E%, 202 BIBDA>A-2vTCBVWT, ZFEFEEROE R(CHIEEBDFRBIRIRECOVTOL

TEREEZFEDRTIVFRV BIRTOISATIEIRTOS T MIEITILIKDHSN D SAID 3 FHA

BITELER EHL O 1T YR— MR FEENEET2II T ML TEDSNZIVI(TIRESRITOST

) NeBIFE T BIcHICERT D, TODTINEBIRT 270517 MREYIICHEB LR (CLDIEE M TN S,
JOSIIMNCEEFIFAR. BF. ESRXAT00TLEONEENS.

EHL ORZEAVTAHEZE D MBA(EMBA)IEIIAA1 LD 12 NEDOTOTSLAT. CNETORAEA)T(ERTOD

RERENCOZEE T _ LR CEDHICTEDIADZAFINZ B F13. EULIE. EROEKZERE HFBIE

ATOTSALCEDRAEIUTAER(CB VTR EEIEL AN TORIZIC A DTV LS EmE I 312 DED

THd. RAEAUTACERZH TTOISLTHZ— . — MR —EXREFCETEAZL FBIENT]

HET. RAEAIFTADEES 2EDLIRE SR RAICBNTTEY - -t RNBLSEFI BN TOI S LATHS.
B 1 FHIDRETEIEREZRBNICESZ., BERZE. N—TT12 VG —FEDH. BLURAEIUT(E

EmFAFEEIROHSDZBEICOVTERN, RETEEDOERIKT-I23vT0F-LENT 2T Dy 3

UHMEENTWS, 56 2 FHAGEBRIRE. 1 R-23> RAEAUTAEZETOV - -2v N ERZHT3.
TO0J5LDEREEB(C(E. Career Capstone Project (BFEIERTOSIVN) HECEIN. T T EHL DZREE

-46-



A, EHL ERAEAUTAEEERD)Y - 2%1FECE EHL ORAEAVTAIATELEBIHEEZTTV. SETHE
ATEBRRDEKRRET . COTOSTIMIBVWTEEL CETOEB TEIEAF AT ZERUEMAS
DFRFE(CHEELL . BURPEROTONSERZIEEESTD. TOZ 19 M) NEYIFHIHRAS Fv—DIzs
DESXATZORAFENS. HIRFTAEE DI RE DI A& ICEII e AR B EMRES RO BEERETETES
(DD, COFEBEPLDESFRECEDFEFFFRMBEREDOISHIIS NIBNZDTHZ. 9. JTO>1
IR REEE . — A RESEEMR(COVNT TR (AR I IHIHERIT —FZ21Td. LoHDUL
FEAIEAR - 2D BEDSNNIE, FERBEDHTIZvIPARERN F Ee2EREL TR D E0IREZERU.
BRIRHIBER(H I RIREALIEU DB, EHL OTOAMET-F ORI CLLO T, FEREDIRET 35E
EIMIRERIRTEIAD NMAREUTHD. MDEIRUZD. s RARRIRICRDZENTERIEN D,

125 =23vT R EE/RN EE

EHL (& BS JOY 34 (E84&mF) 740X -TOVSLMACBNTLA—SvTZEDANTVS, 124
— >3y COT0I 5 LAOBEMREEIER SN THD. EHL (E1>9—vT DR E R, &FE. KRR
WTFRIEREDH A RS> RIFLTWS, IREOFA(CHUTIE, EOFEENEDTOI S LZBIEL TSN
(CED T2 FEADA Ay THRAEEIN TS ARL—2a>EFITD1 59—y EBs (FEB4) 70
I3 L6 EEF470X - T0T5 L0 1 FEBIATHNS . ARL—230 TAZRS SV IHRAEIIT(EBF DS
FIERPE, LEXEFYFOH—ER N\IZF—-ET | ZAFEHERE. OAINORCHVTORIKEENS
FNTVZ, BIEDERESFITOA -2y 2 £EBIATOhNS. T470X - TOJ S LOF EFEIR R
EEBFICEFITIDREN. —75. BS DFELFEDERFITTHEKENTES,

EHL OUITHA NORERIDTISAUNIASSA>T3T TIvhIA—LHHD, 2CZBU THEENMREDF
B4 BLUKRZFEREZA IR ERMH B P BV TRVANDIENTES, ZNICINZ. IRFE
4. KRERRE. Z2EES EHL NNERMICEETZ23T - J17OMIRIERA NS MCSIIT R ENHRE,
ZCTIITENMEELCSV FEDRABHO(OIE1-DMTONEEH M. TEREDLIZZEENRIES
UTAEZEDEB R RDENSEF L IF AN - MNELFFROFIT(OWTER I IHEERO TS,

2009 £E(C, EHL (IRRAEAVTAEZEDIDIC, FIHTOESRKR A >FIN-F %315 LS. HA>FINR-4
—(FATAZZAR=Z0, TOZTIVMNHEFEOARDIEE, RyhD—F>J ERBFFIRNSOEELZSD. TRE
PREFSDOHFET OV TESXANENS. ERHE. BAZEINIBEOFENIZL TV, 15
E375 FFICEFTERD. £(EBRIIIE LT EHL Z2EEDABICE. EHL (312w PFEEDUY —
FIOS1IMNEF OB ZIBUTEIT RN TERMEBIDF AEDOFEF — LS ZFEMT I TS,

b) KFIWART=I AN—=F (AF>4)

FROWE

RTFIWZAT—=IL ~N=1 KRAEFUFTLESRAZT—) (Hotelschool The Hague — Hospitality Business School)
(FENEHFRERCAERT (United Nations’ World Tourism Organization (UNWTO)) (C&3&. (C Hotelschool
(FERESORRAEIVT 1 - NU—Z2JFRO 1 DTHD. COFRIE 1929 FITERIZSN. MITEE THIN
—EBENMSDZIBZZ T TS, 2012 F(C Hotelschool RFIDFvNINASIH 7 LAZATIVI LEEIIEN
Izo Hotelschool (& 2,000 ZDFEZFELERAIC 6,500 BORZEENZELL TS, SRIZHHINS,
Hotelschool (& 4 FEFIDEFRF TE3RIZT0J 5 L7 IR T IRTINIR—I X NFHEU RSB 21T5%F
KRTHD. COTOIILEREKEC 2 FHIOFEEAMERATOI S LLL THERATIRETHD. APILANILOFE(E
Hotelschool DL —Z>47RT )L Skotel (CAEHIAH TEIK. FEFRTIVEEDHSWIBECESSEINTEE
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RISHIRERZES. ST ABRGRPY-FISvT  AF)N 2R TYED_EIFTO LD, BEFORT)L THREFEER
BREBOODTDRERZ/BIENTED, [BIZEENFEZE (entrepreneurial learning) |DREAN(E
Hotelschool DB BMI(CEDTEETHD. CCTOREFFERNEVOILDELSIEEER THIFEZERLTL)
%. BEEZEE. /- MEZHENIREREEEY TERVEEZISNZI8. 5TEE 13 1 0IEENTE
BL3(CLTWD. COFBEEERIEABREIITANN S DA I NROBEERER THIEVSIATIIOHE
BUHEUDNTWD. COFBIEZAL\, Hotelschool [FEARTREEREZHIDRAEITIIR—Sv—%
EHHLTVS,

Hotelschool (IIRZAEAUFTAUH —FE>5—%PRBEL THN. TD Consultancy and Training BPI(E. FF5ID1E
EmlF b —Z T PBEITONZYY -2 —ILOESBH T IRAEAUFTESRZOTOCIIL. 7 R/TA 2
FIERZIRMHELTLVB, Hotelschool DFAETESFT—ARATAREVH—FTOS 1 M2EU. CNSTEEBPINS
DORREVSFIERE1SD.

Hotelschool DU—4— v EHRS. (KON DEEZERZSVITEE S BESJUBURME(CLDIE

BER7AH . BIUFREHEHEICHITDHREBOEMAVINRZEERLUTVS, STHEER ISR E
H, BUB-TIEDRY M) —IRBER(CEIU TR R 22N DSHEL TS, SR ER(FAMEED 5 DX
YIN=THBRSN., ZDO5D L 1 AT 2EFIRTH S, ST ER(CREEEE SN DDA
REPREEERSATA MEURVER, EIBTOTAZEEREL T\, SEEERICEIFIERIRIMNE
B0, BFRE(CBIT 2R - RI&- BE>IE1-2E%. ENBIRZEEL TV,

HUFa1SA
Hotelschool DIATHTOI S AFREETDHITHNTLVS, Hotel Management (BBA.HM)DHLTOI S

Tl 4 FROT0I S LEUTEBERNICEAISN TV, AZ(FRFEERNS ERICERETERVEDOD. i
ALEDIRENBERAEATAE LT ) T ER TRERE O TS, JTOJI A 3 ERFECHNMNTLS.
Hospitality Performance (EFRRAE#SUT 1) | Tactical Hospitality Management (BEAlTHIRRAES)F
{-XAZ—ZAUN) | Strategic Hospitality Management (BREEEIRZEAUT(-XRX—SXDK) THB,
Hospitality Performance TIIBERY—EANFELFERICELRZES. £ 1 F£HHUVT. 20 BOERR1>4
—>3wTIH 3. Tactical Hospitality Management T(ENR—I X M AFI (LTS 1 EBOTOT S LTH
%, Strategic Hospitality Management T JR—23> . Bh&4. BRI EDFEZ(ICEPRL 1 FH0
HAREIC 20 IBONR—I A RTDA - W EENTVS,

RAEAUTAZERICBVTHRDDOIRERERTEEIRZEOLAFEICT 4 FFEID BBAHM % 2 FETEUS TED
International Fast Track JOJ3L0%%. COTOJ A 5 BRIOEHAERI-INSIAED, FEEG
BBA.HM DIEFED 2~3 BEBERULSBRFEBZAS— S BRI(C. Hotelschool D Skotel (C{EHIAH T
<o Fast Track program (IEZARREDERIFEE. 5—ARAT 1. JI—-TI-INEREN D, FEECDIRIE
TERWEFAR-23 7RI 2 ENET,

Hotelschool @ Hospitality Management (M.HM)Z0% 3 Al& Erasmus University KFEEIEL TITHNTL
%, 2D 13 hROTOTSARERAESITA DI TEERIEZE T U TV FEEZMRELTVSH RRE
ST REFCEMRRVRIBBVTE L EZEHO TV FEBIGHE I BN TED. M.HM TOT S ARKRIESUF
1 =AW TR EZRBHEDRIEDT. RAEITA(CHFD. NI T4 5B AB IR— X
> MIAZREDLSITEE T ZMIDVTEITVS, I-ARRICDO T, FAEFZDT -2y T ERIt
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Y2AYICENIL. ENAIRFTITOS T NCOI T ERERD . FELBEEEFTOEIRRA T =DV TF
—LATEZE. 1 BOmXZE

Hotelschool (d&/z 2 IBEIDRAEST 1 - XR—T A NEBAD—-ZZR ML THD. INEFEFRATIVESR NS
XK3T0EFCHADIABZ2SVETTOI I LTHD. 1-A LR IENNDOERN BRI PLAF I EEDH.
MOSIMEERINTZ974A (REBOSBH-/53E) 22170 V-F-vTEIZ1=0 -3 - A% B
FIBENTERLIGRETINTUVD . HTOTSATIEERI TR —I XD N BATHBRSEY —EX, F-LAL

50

1259=2397 1R /RN EE

Hotelschool M 1 FE4E (& Skotel EMEN D M —Z> I B EHBERI(FEFHAH TEIK. COFNEFEZRTILTIEE
% 2 A X2 BRAOBECINE I BN, ENUE—AHCEREMENTUS, Skotel (EAT. EIKZECED 1 F
ELETAEREZE IRED 1 RAEAUT(BEDBEE VP Z BIZRFESNEVOBN DR ESTDL
NTEZ. FERLETI A EN\IRF-E2 T OB #ITI. 4 FENREOINRL—IAD MHEO—IRELT
Skotel TEFEHIRGENZIBS, FALBEIFEFERDAADENT AT DALICHDEMRLANT> Le Début
TOHEERBRZIEOENTED. COLANTC T 1 FENEERNAFINZRICOIZ—7. 2-3 F4EEFY-
F—2vTD&E =D,

Hotelschool DF A e 5(FF B ERIZICHBVTDEBRBVRFIFEI—R(CHO X, 2 BIOFEPEMERME (1>5—
Sv7) (CEhN9 3. Hotelschool DFLEKEREERAIBIRICBIT DT — AP AINSF A M (CERAIEHRE
BEITZVITHA MEEL TV, 1>9—20% 1 BRFEEL T, F4ET5(d Hotelschool DLARS Y, LT
23> RTIREDKEE(CHWT 10 BRENE, BN REFBIRIRZIE, 552 BETE INEFTELEE0
IS THHEREOERRIIBRY NI —IZBUTI-OYNICHD 4 DE. 5 DEARTILT 20 BORGIHEZ
1T2. FHETZ5(E Hotelschool DR TOH 42 DRAEANTAEZ(CHBVT, BILNR—IX NAFIZ2EHD
EDICXR—=Z A N R =HIYTI-2Z58%5T T 9%, CNIFE 3 ERFETIERIGET %, CCTIRERINRY
F—I X MIHEN Hotelschool’s Launching Your Career (LYCAR) JOJSLDERD—DERD, CORIREY
FEDRIICEETB(IRAEAUTOERE FRCBVWTHITONIEINETOUY —FEXR=Z A N A>T
ZEadt. TNENB D OIFRETEZRIET 2.

o) BU—KZFEK -RAEHUT 1 -IR—IAYMERP (1FVUR)

FROME

HU—KZERE - RAEA T - IR—I A NEEB(The University of Surrey School of Hospitality and
Tourism Management)(d 1891 £F(C Battersea Polytechnic Institute EUTRITZENTZN. 1966 £F Royal
Charter (EE4FEFIR)ICED University of Surrey (HU—, UK )&UTEERIIENT. SH. BifRbROIEEF]
R TEHAN. BU—KZF(E TheGuardian and Times KZFE 4 RTERE (UK) D TOP10 DRFDUEDE
LTIESSI2NTED RREAUFT1 - Y—UZXLIR =AY MIEFTHENT UK TIE Nol (E5>7&N Tz, 15,000
U EOZENM-RZCBZULTED, AREEOHBEHEALLTORIFDIY IV FE. FEIEH
FELUT, AFHOM EEER" DEBK THD. COXRF(FHFHZEZUARBOEALE _EICETDHC. F4E.
ER. BT, TRASEFECEAND O TEKIEZERTFLL TS,
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B —KF(3 40 Al FHTY-YXAICEEITZI-RAZIRMULAFETHD. 8,000 ZEBRBEELEZEEOTL
%, H)—KZ(EERR Tourism Society EZFTITHIHTORERTHN, FLFELTRIBE KR FERRIZDOY
—UZLTOTSAmEAICHNT, United Nations World Tourism Organization [EE tH 5 Y AERE (UNWTO)
D TedQual REZRZITCRERIIOBBHE THD. Y- KFBIODEFICENVTHEED. KFEF THRA
BEBEZITOTVS. FRNABE DS LZHEL TVWBONTOTIYS 3 IVERAIER (1>5->3vF)
T, REOHRS BN EDIERN - V- UXLEREDBR I BIBLRIRYNT—IZBUTERETOA >
YT EITOTWVD, H—KZFEEL, A-ANSUT. hF5. BB SUAR-IOFEREGENIRIIREBFE S
0935 L% F=HMLTWS. HU—KFDFr>2/(RICHD Lakeside LA ED-E—2ayTEEZDIHEROTL
Bo

H) - RZ (TR EKRFEESRKIAXT =13 = (Association to Advance Collegiate Schools of Business
(AACSBY)). Association of MBAs MBA iE&(AMBA). BLUEEHFREN MR (UNWTO)DSEREZR T TH
D. Fz[E Hospitality iAZTFTBEETH D,

PU-KRZOHVRICIAFHRER. BIMEZIERIZHHIFMEE TN, BN, BIE, ME. BE.
ZHRHEIL. = (Senate) DMEFRICEHIL THAZEDTEZE2MAROMHIZITI, = (Senate) (FKRZFED
B, BB MABREEBEAZEIEL. PITERESNAFREOR 2 DEBEITZZIEL TS, N5
FRTOHLABBAR S ET TR EIRBIG O ERIAIRCBVWVTEREEEE S (steering committees) H'5
D3HRZEZIITVD,

hUFa35A

HU—KRZFFCORBFFICHBVTESP A, KEFRAEMIFICHR 4 BRIOT S LZIBELTED. EERRAEIT1 &
BIAIR—DA N EBRIEIITARE. BN R—SAD NCBVWTE L REN DD, ERRANAY MR-
SAT M EFRRTIRZ =S AT M RTINR=DAD MR, HRT(FTIVY—UX L (FERTaIERRERA) |
BUCRIR., BIANR—DAD M BIAN—TT1 I (CBVTELRIE. RAEAT A KEIHYR—ZADN Y
AF4FTIVWY-UZX L (FFEAIREREN) (CBVTELRENDD. TNTNOTO) 3 LADOFAEUSC (s
BEAIEEIREMIN DD, TNEN 15 BAIOTED1—-ILAICIE 150 BFEIOZAERFTNEMAFN D LO5%E

SNTWS, CNIC(E, BE. EB. BRIEEICINXERIATTL/INI I —TTOMTR. ENENCEDNIEFR
NEFENZ. IV —PE-AICLORI B OBFZFEDD. LKONDTOI S ATIEHZ—EOHAR . INTHW
ERIBCRD, FRIOHARIAC(E. wMERIBORIRBIBNMEAEEINS. £ 4 FRIOTOTZL0VTNIC
HBUVTE, HEROPETODA(> 49—y - T0OJ S Professional Training Placement NMEIR T3, F 1§
FET(L Professional Training Placement JOJ3AMNR 3 FERIOTOY LN . Professional Training
Placement JOJSLNEIRTE? 4 FRIDEEOTOI S L0 5. (ELERIEOTOI S LHEEN)EEE 12 5
BOINAALTHD. LXK 2 FED/N— M1 LDTOT S5 LEHD.

129 -YT /R ERZTE /SR EED

HY—KETEERAEAUT(ZZESNFEDFEALIA S-SV TDED Professional Training Placement
TOUSLCEMT2HE%EED, UK EROSH BT —2vT 2RI 2FEELSL. -0/ (0D
MOEENLNDETA -2 I 2FE 00D, H)-KRZEFAFTIDRERZIFEOBOEKIROMKS
ZFE(TRMLTINS /= M —#BidE DRy M) —IZRFFL TVD, FIHEFRIRA LD 46 BREIFGEKDT
HdIM ENEFEEFBD 2 FRBR TROB(IEFOT. TOBRFDE(HE T TD. JU-RFZOEIZE A
B(EIFZ0E 2 FEOMIC. FENEBLZ RO TR TERLSTOTOLRDZIELIEERITON. F
[FANTEZANR, BUIAHZTIDEFEBBTRINERSRV, ZEEFT)-KFZORY~I-(Z(37R
WBZC U TEASEBOFELZ I DLEAIRETHIN . D TOEB(FH - KZTEEREINRINE RS

-50-



Ve BB EREEENZIANONDN . HIBEDRIZ T THEIEOEBZORHHND. EZ(EHU-KZFD
FMTOITSAICBVTIEENTHRFE(CIBRSRON, EUEBO—EPEL TEZO—FERDELDTHNIE,
4 FERIOTOISLAICAFTZREN DD EBEE@MOEBRRESE. EREHSLIUT7HTVI -F1-5-H
SOEREIHREETEL GHIEEN . TORETHIARNECOZEDRIERIBEDOEFRIITD 10%(CHI>
EN3. ZEHICETHTIVI - F1—-5F-HEIDHTEN. FREU CIRGRIRIEEDYR— N, 3 BIOEZmHX
=N,

BU-KRZRFZEN, ZATRMIRMZRARILHCTIEATEDLSZ AT RER Il — BB FERAZ R
LTW%, BRTAEZR I EEEEMECOVANCHIEZ A STEL TESZMAZENTES. Fe, Fr2/0
AR THRICE A UERAOROTL LAY, EIEEITIMAE[DIENTES,

3. BB DRHDHBKE

RO——vEEPR0—-—v - TOLRAOERD TR UELS(C, I-OvNICHIFAZE O IO R (FTTRIED
1, 2ERBITOHNTE R, COLSITRO-ZvyESOENEIROA. EONDEERFEWEREIINMESNT
FTCVB, FEENZOBIETHD.

MINEERL EU EEEAROEE OB R 2ESHIMERIEEZINRT 55, BEDORENIPERICONT
3-0y/HBORAZFT5HU TS, EU (BB OFEIY BEOEEFE. FrUT7HRERETFIRL
U BERIHASOBOENSRECHZ . ENICHLTEFRECEDEA FEEBENEENCEEFBZ
FRLIEFI INETHIEEZI TS ZESDRENCL DL BEDODEMINIGEIDEVEB LA KE
LEFETHIVENDD. SFHELHRELENMET I THIIRAIOFRITIIAFTTHERIE DRIDEL
N=bF =T CEDZIBENBZNETHDEL TV, EU (FFTe, BERFFBEN U EEOMRLL TOIIS
ZER I DICHDEBRBMIGEINGD., O BERFIEDEWVEZRHUEETEIDIAMTHINEEEZT
W3,

I—-0Ov/VEEDIEE (European Qualifications Framework (EQF)(Z3—0v/\Z2@BU CTECEDEZREREZLD
FTHPTVED(CTDHDZHY —)LELTHEEE T D12 #HAH THD. ElLEOB TOSBELFEEOR
HZHEEL . MEDEEFBEZXIEITIENDTHD. COREHIHSPDIEEIIFE (—AREE. S A
B HEIREE . 8EHEL) YIIATLACBVTHEPBLNAILOERENSRET D, CO EQF ($3—0Y
NELETERCHENDDOHD, 2012 FLFCFEITEINR TOERMNBELER EQF LANIVCBIRTERLSIC
938D, ENTNOEREIRHIEZ EQF BAEAIBIERFDLIHEEL TLD, EQF NNEMENDIET. f
Z 32TV ADBEEFAT-TNBOKEEEDAFIA K —Z2J(OVWTEDELERFEN TERLICR
%o EQA ARV I —T(IHHEH R T2 TIE I BIeHICE IR Z DM FREN SR EZEDH TS, D
FZEF EU 2L (ChHIE T, ERROBIREIC DV TR EA mOFE B %32 X TLVS Learning Outcomes 7 JL—
TCEDEFTEIN ERERORAHORBEIEARBVUERINZZOEMLICEFRLTVS. 20 EQF
W& FEOHEA S EHEA DIcDDEEDRIEAFERVBLEMN DD, 20 2 DFEHRMENHD. H#ELTE
EENnTL3,

B2 2R 3E (VET) DI ICEER I —Ov/\D#E##(Z European Centre for the Development of Vocational
Training (Cedefop) C#»%. Cedefop (F3—0v/ D VET BERDIEEEZIEUEMICE 59 B8, 1975 £FE(C
FHILSNTZ. Cedefop (FT—Ov/(DEHEZ D, I—0v/\D VET BEROERZEH 252 1R I 511 5%
UTW3, COBRMIIEBE LN —Z2J(CHB1F2I -0y HIBOFELRBIOEES. 5551, MR, BLUMEIT
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([CERRTBLICLO T, EU MNBREOHBE H it RERECILBOERZERNTVS, TOENEFE 4L
BEORE . BLICHEAE PEECHEZESTHETIBORENECEAL TRO—Zy - JOtA%EX
ATV, Cedefop H'ERINEZE R, FIEBMRELHEBI YIS hOF—LhE—HE(CROT ESCO ZRFELR
B CNEI-0YDORFIV/EES . BIE. BEZEDDIES AT LATHD, ETOKRBELEASE. HEEIC. X
UT 1 D0OSENIRMZIBRTIZEDTHD. ESCO (FA>TADZLEFETIT  IR—FI THDIREN R E
T, REDHPIFEZAV EU FEEOSTOSEETATIL. . Bi%. BEZRTEL OIS, FIAE
(& ESCO ETREIEEE. D IT AT ATH/EIN TSR NIBERZPPDENDTE S, Cedefop (FF/z. EQF D
EIROHICFRINBEREEIZICH L. DTS LUSRTREROZIEZITV., Fo EU 2ADE, il
N TORAAHDEMBICEIRURERICOVTEZADRAE - SO H BT ZITO TS,

Europass (FF—OY/{OHFTHEBE LN -0 T0J3L%Z 0. BEEEIBIN TRERZSIVWEE X T
WBAIHEI(C, BAADZAFIPESZIAMEICL. IBEELPNI(I B ZHIE95TIEI THd. Europass (&5 DD
ENBRKOTWVR, IND5, BESE. S5/ AR-F (BEIFIVERZEFMTEZY-IL) |
Europas EEUT¢ (BDI—-Ov/VEETELEGPATINEZELIRUZED) | MEBEERIIPASESRMIE
#8 (VET SEPASEPRBEDERULAEPC AT Z2REEIRULIZED)  ZARTELE (BFHEOFIE
BEDOHFPLIFINEZRLZED) NME5RITVWD, INSOERZREFTLTVWIHREZYR-KIT34.
National Europass Centers DAY ~NJ—IQHEIN TV,

B IFRCH TP mMEBREE I 23 —0v/\D#B##(European Quality Assurance in Vocational Education
and Training (EQAVET)(& European Quality Assurance Reference Framework ZFBW\T VET (BkEEHBIHER)
DEBRIEONER L2 (EINDHPTOI—-0v/\ M FEZHEET DI BE RS HBEAR BRINES
SEESHIEEIRIZ1I-T1THHd. EQAVET (FNNEEEH European Quality Assurance Reference Framework
DEIRZ IR I TLHIZHIRNIB TS EZRFE I DBV TZIEZL TS, £z, EQF DMERSEE European
Credit System for VET (ECVET) (BZEENFERDOI-Ov/VEEAIEEHIE) (U THZIEZITO TS, VET [C
BIFBEMAFIS AT ATHSD ECVET [COWVTIF”s. I-0v/EE(CHIFIEAEHS AT L' O3> TEe
I3,

4. EUZEKIZEITS, BLURRAES T4 - Y= XLBEEDEHORBEYV AT L
FAEMERREDOZ HZEER I ZHIORN0—Zv - TOTRIEFA T -0y 0L TIBREN TS, 3
—0Ov/(DIRFCHF DA ERSREFIE (RO — v - TOCX A OILBEEHECIDFEL TEVHRD
KRHAH LD EELTVS, EU ONNEEETEEEGREHFEN DI EERVEN DD, EU DEEREICE
ELE H FRERCHEAB(UNWTO) DL SR EIFRI R EREEE BHA LM E DR ERARL DR EZZ T TLDETEE
B3 HZAE,. O-YOARFIVAT =V (EHL) FRAAAKRZFDREMRBRILT > — (Swiss Centre of
Accreditation and Quality Assurance (OAQ))N'SDEREZEZFTTHD. RAEAT(IRE(CHITZERD
Executive MBA (FEVERRERESEELTWSILZIEIBLTVS, B(C, O—Y2ARTIVAT—IUET X
UNH(CHD 7 OFRFEERBID 1 DTHD, HURAN—-ZA TREMEEZMIEL TVDZ1— 12T 50 RERKZE
2 (New England Association of Schools and Colleges)N'S>52EZZ (I T3, Y —KF (I [EE H FRER Lk
HE(UNWTO)& Association to Advance Collegiate Schools of Business (AACSB)D'S5aE 2323 TULVB,

O—-Y>RFIVAT—)VEER, 3-0v/POHRCBVWTERELSNEEZREDORY NI - )% RIFUTWVT, tt

AAPDEEINITRAEAITABEEIITU EHL OEZEZLOHISIEDEF L ZEITVD . FRE DAY NI -2
PFE%ED Lausanne Hospitality Consulting 238U T EHL (FXNG8 OB P i1z 8L TLVB,
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5ENI-0v/FEERICBVT. EFEHREHEPRE TV S AMERIIHEE(C LD TERAIRIMEPRREC
€D TL\B, European Quality Assurance Register for Higher Education (EQAR)(XCNSAREIHERINEECE T
HH. I-ONICH I BRBERIEDHIBIRBIEE(CAAREY (CEHLL TOBHBIZIRERL TV D THD. COIR
BIIZE(S the European Standards and Guidelines for Quality Assurance (ESG)DH(CERIESN TLV3. EQAR (&
-0\ RIRCHIEDEFRB (CH T 2mEFRIDOER S ZZ6HDIc6CI—0v/\OR KRN R BRI

(BH D) . FHE. KF. BIMOEERBHBICLOTERIZENT, EQAR (FT-OY/NTEEZNTWVD
B REEHERE(CEI I 2ERETERRMEDS VBIRZ AR I DD, ESG (CAISEEHLL TV D mEBRAHLE]
DEFEZEM, HRL TV,

LRI, BTE0MBHEN ESG DEEECAAZIY(CERLL TOVBINEDNEFESZEIC, IRITUEPIZRICEK
DHNEMBEAREZ T AND . CORBFERIEREE L. REZZZ T DHEEE(FRAFZRORBR U MEDHERS (C X
2CAEEINS . EFHEB(CHBIIZmEBFRIIDHOI—0v/C -2y~ T—2 (European Network for Quality
Assurance in Higher Education (ENQA)) DIESE &I THINIE. TNIEE ESG ADAIEEEHLCEDINTH
D, SHICFEE LEEOANEFRICEFNTVBEDTDRRIHLERD THBD.

5. A—AY/N\ERICBITHEMBEBRI AT L

AO—=v- TOLAO—IEELT. COLR—RTERIOTI 3> TRz LS(C, FIERGRHEEIN European
Qualifications Framework (EQF), Europass. European Credit System for VET (ECVET)D& 5723 —0Ov/ (i@
ORAEH BT EDBFRIOE IR ZEZI-L TV, RO—Zv - JOTRAE VET (CBLVERF ORI\ -
- TOEREOBOEENREEHFE I HIC. RMNEBEESFNMEBEECEEL. EEFBCEIFT
European Qualifications Framework (EQF) ZHEYZIUTc. COD EQF (IRDESICENEND T EFCEICAMDIEE
ROARARIEHEL ST IRZDIT TV\D. IINEERSEREDEAMTE (I-0/(R)  BIEH#TE (FEHE
OlHOI-OY/NEMERBIESZT L (ECTS) LHEEHBCORSOEMERSZT L (ECVET) ) | fm
BRITE (SFHECHI2REBRIADOHOI-0Y/VEEE (ENQA) EREFEHEIRICET2RER
SEDSHOI—-0Y/NRYRT—T (ENQA-AVET)) THB.

BEHRBORHOI-OY/EA EIRBIES AT AECTS)IBFEHB(CHVTHEZZAILEMIO/%Z. 3—-0
v\ T, L0FBEAICL. ETOFBHAROZRHMZIEHET D, O AT ALITEIHBEHETOFZEMR
D8, FEDTRENE. BESRICEMNDIDZEIRI — N EIEECT D FH)F 13 LBERERIED
FBIFERD,

ECTS Z{EFII 2RI (S, FFMRFEETOI S LADRFTPFEZHEM, KFOMRE. FAEY-EIREDT
—2hA05 %917 EICNATS. I-ADFRBATICETFEGME (B : FAEFA=R0, BEEL., ANTED
SOHFFENTLSDY) R E (B 1 COFBRRZFIHCHEN(CEZEFENTZTREZEIN)
HEE&H;EINTVD, BFERRFEAIIRBINTREL N, £ 1 FREMTIIFEEOMEEE(L 1,500
H5 1,800 BFEICHDIOTWAZE . BLU—RRIC 1 BEALIZ 25 H'5 30 RFEIOFEB(CHEH T DL beblcRiLe
ncws,

ECTS FEBIHBEMBPEOEE I AT LN G2RTFEDFECEAIIRBOFIIZIIN. —H5
EHETO)\1F-FEREHEETHD. RN FIMIRIREICRIMR I DIERMEEEN TS IBNEFLE
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RPEBZCEDIAEE. KZOAZEBR. BARTEMBHK > — (recognition advisory
centers(ENIC-NARIC), &fTHE . FEEAETHS.

ECVET DIV, AL MBS OFZEFRICHUTIOARELRZE HZ2E5. SHEPERIHEREMZEH)
F2EELDBNIICREUBLICTEETHD. COZAT AIHMEHFIERPLERLOIRR T TEEBURT
E(CEETDAFILIFOB RN, 325, EROIEEZIHO TS, CDOSATARINSDFRERNIHZEE
FEEMSITARYI DT EBIBU TS, ECVET (33—0v/\RIK(CEN S TV R BDIIIEEE > 27 APES EE0
BIICEATEINERVEHMEZIRRL TS,

6. HERE L EXROERE. HLUHEHE L BHAREOEEIZONT

EU ([CBI 2B BB EEROBIEEE (19— oy T ORERBEBU TRET S, WEHEIE—
BUCFERSEREOTORENBF T —IR-Z VIT EOFALI N BLEANIL ) NTE2HERA
ARINEEL TEEWVE RS TEN TEBL MR ERIT 3,

EERISRABNESD. RNBERFCOEFRSEIF R OFEE (CEREINZTOREEOEH =
FARIHIC. SEREMEBERAEI)T 1 JEEERNEERTH D, I-0v/\DIREIRRE. i E
#%(European Skills/Competences, Occupations and Qualifications(ESCO))DERFE D EFICHIF D=V DIRAR
HlE IWEMFERT 2014 FOFEETICTER FE THd. CORIEHIZRES. EI%. BEDAF)L-HE
([DOVWT DRz T 2ED(CD,. BRINEE R(FE EU THRERIIROCEBE O RZ IV II3L L.
FERENFBTIZO- - XEBRICVYFUTVBINEINZ T I D ECEH T, BRADE TOEE LI
BOLDDT AR NeFRP Thd. EROZ-XEFEBRREOFT vy I #IBHBIh. FREEERDRN
FHROEBZERLTVS, CO7EAADMIY-IX AR EF M RICUEARNBEROERBRH LU F
B ROFEEAIAEAIROFry T2 IBH I HF REEXROM TER TR N FIBLIHEERIT B
EEBEIUL TV, BINEERFIRTECOTEAAS MERRE NN BEES DHER KL R— MO AALZIFUN T
TV, 1E3R(F 2014 FH(CAY—MFBIEITIIOTWS.

VAR ZEHIE 2009 FED 12 BICEREEN. BIEICHITS Ev DithfizE EzBHEL TV VAR EHIITHT
T 2010 £ 6 A. BUNEZER(E"I—0v/C, tHR No.1 OFRITEDITER - -0V OELCHIT 25T
RBCARIRESH EBUTAYE-SZFTEHUA, INiE eV BIAD OGN RREOEEZBU TI—
OYN(CBIFBERNE D EFDFRF N2 RE I IROBERMETED. I-OV/(EEOFVERFEHIIZEWSA A-2
ZEsh. BIIREDZHIC, EU BURE SRIFERONRIVERZIELTLD,

FUNZEERFEIRTE, FIERFZREEL(CTTOURISMIINk JEVWIIBIRIBIETY./ 0> — LEIYEEE DX A0,
BREYA ZS 774 JRIBHDIEEES TRHTHD. CNICLDI-0Y/ OB D EF TR/ NEENTRE I ESSH.
ERZEHEITHEERIELLIEL TS, BV S I—RYNMCEEICKIFUTVBEDRITRT. Z0A
ZITVTFATFINFRATEBORAES) T B FEEZ . (ERRBIATERICERBENTEEOLARREL
DARIUR - [LEREF NI T4 EERFEFrRIVERIRE(CRSLHBY —AEFEUDII D2 B A TL
Bo

FINEZEERF. BRI TN HORAESNTA DR —Z2 0% SF IRV I L DY —EXDEZHREERI(C
BELTUKIET EU RO TOP BV L TOMAIZ R B LWEE Z TS, HRTIZOFE(L. CODET
(CBIFBFHEEDEPIZTIZEFRN(CHHIE THRABENENDITARIE(GES T2 EZRDTLVD,
ZOIs. BINEERFBEEODEL(CCZDHICNEEFIMZER T ILCERZEE. BeNDHDT5E



ENEEBZRBNT BEEERIL TS, EU Job Mobility R—4)L EURES (Z(3. RRAEAUT(EEEBRDX
DHHoT. BESSIMEAMMENS ORI SIEHE DR ELRBRZEABENHE I LN TES, Fe.
ARTIPL ANV EROFETHIZOREBEHIEDIDLVWIYF I ZBEL TWD. FIZTNICEDFHBIED
TRENENEA TS,

FRMNEBESHZDENIENLTVB G, V=1L —UZX AFRPLE SRR %738 TS Calypso DTOS
I NIED RORB RS PERDOMRITE (CEOTSMUP T VEESEEZIEN T DUV EER DR
F T, Social Tourism European Exchanges Platform (STEEP) O T/ M3 2012 £ 4 BICRS—MU. 3—
Ov/\OZ EFEREZHEEL TS BtoB DVITN-ADTFYNIA-AT, HE, FHECEEULRKRIE. >
Z7. BEOHBI AL D 4 DDAy NEDEBICKH I3R/ELMIGSHEMIVTVS, BAT(FIINY-UX
LBFAREGERIR EU DEEDEF TOBERTHD. CODBFOERIEICEREFINREE N OIS EITEST
FTHD.

CA—-ANSUF

1. A=APSUPICBIBRITERAEAVUT A YR —IAY NBIABEBS D RODIRSE
J0J3A

BUFOETE. RAEAUT A - V=X LIZ=SASNTOT T 6%2EITVBA-ZANSUTORFETE —HROIO
I3 LDOVKDOMIDNWTIBEHRZIBRL TS,

a) TW—=IIITIAIH—=FSTFIRTIIR—=I A DRI

FRIE

TWN=II9IF2429=F33FIVRFINIAR =TI A MAI —)L(Blue Mountains International Hotel
Management School (BMIHMS))(ZZDLR—MDEEETHTUL Taylor Nelson Sofres (TNS)DFAEI(CLDE
HRT 8 FEICTOIEINTVWS, R 1991 FELDRAEAUTA BB ZITOTHD. FAFIFRITHA V2N
122 20Fv> N SRZ=(CHDIVEIT1T - ESRAEIA— =3B TII971hI 5= 05—
TRAEANTAZZE RN W —3DF v\ R(CHZRT I DR TFAE FERIE Ry IRIO™ 75 (CBNWTHR
z1EH. BEEBZHHDIBENSERERTIENTED FRIGTAAZAANDRTIVEER Fritz Grubler
([CLDERIIENT,

0935 L/HY%154

BMIHMS T3 FEERETEBRATIL &Y - MRR=I X MEKRERANRY M YR=D A MOEZRAZ
BZEITOTVS, FIERIZOI RO 2 F£4 T AT THEOINIERE 2 B3R5, FERI-FES R
Z—OWBDFv N ATESMEN DD ANY I IR—DAD M ESERFEFTOT S LORE 6 s ARIEE

FRANR=IAYNMITA— DAV THEBZ T D, REFOFLTIRIEZE T, 1IBIT 24 B/8 B 28T
BEE 2 FEZEUS TE, EFRATIL &Y — MRR=IAD MEEBRANY b YR =T XY DD 2 FINEUSE]
AETH Do

RTIL&UY = MIR—D A NEAERIEHIE T Ule R4 (F Les Roches KF (R1R) RTILARL—I3>DF
%183 ENTED, Les Roches KEEPRRTIVREZEPOZEM(IZFESC HRTHRHHNTHD, I—
D“J} \O_C\(j:EEiBﬁ:%U\ Z'fxo)_i}lhmj__) L?*ﬁz@@éo
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BMIHMS (FRZEENDTOI S L IRMHLTHED. TNUIIAKFEROTOI S APEBRTIREDRE IO S A
N3, MODEFTEMZEUSL TVD A DKED 5 F L L ERRHREEN DI AN RAEAUT1ZERICH L
TEBICFPI7 7y T2 HBELTVB AN ROI-ATHD. COTOY S AFEROREBIERI /- M —1B
EOEEU. FENRERICANFIVIRRACIUTEZETERES D0 TOI T LELTHRFEEIN TV,
REFRIETE RREAUT1LFERORVEMZEDFEERITD 2 FRITOI S L. RAEST(EEEDE
fIZEDORZE(C 1 F 3 D ARBOTOYSLZRMU TV, 2 FRIOXZFERIOISATE 1 FHARIOMDEE
TMENEEND, 6 WARBIOREIOV AR ZAUIMTEENRVN, 5 FUEOEIRRIREROHD AN
RTHDo INTDIFATS RZ—F > )TADE DR Executive Business Centre T{TNDI T3,

129=23v7 |EERT RN EE

BMIHMS &/\—hF—ZHHA TVSA—ZRSUTBIDIRTIL/Y UL L KANRY b IR—=D A MOEIZAD
BERZETEEPE 2 B, KFEFRAF 1 BOEZ %S, TNTNHiEE 24 BETHD. "R—ANU7E
ADBE. RTITOERZBHRIEENZINOND AR -3 DB TERVGDIIFEDTETEEEI DL
(& BEOHEEEHD. EBREINFTOFEBRRZERIEIHTHD. FEEBDOFrU7(OVTIF
KzRIEZ. EERAMCEDEDRY NT-IENZRIZIENTES,

BMIHMS @ Graduate Privileged Partners Program (GPP)[IBERFEPKFE RO FEDEREL/(—h
FT-BEESIEEDEIFITOMBIEEI DT OIS LZITOTNS. IO GPP TOJFAICKD, RAEFUFT (1B
F & FEERNISTRTIINO LB ZIBSRAEEB B R FEZEAT 21— IR ZISHIENTED, 0D GPP
TOUSLCEMT2N— N —EL(E I TA=S =X ZARTIV PA=RFIVA A A= F R
WARTII =T 29—y R, J\A 7Y h, YUAYK, Toga Hospitality RTILH3. GPP JTOU S AIEF D812
DOERAZE(CHD. BAMEE. BALYS IO MTOND. FE(E GPP 0TS LEE(CDITTENT LIRS
N%. HROFZERS S PBEIR—IXD NI S LRI NDORILIEE (L PP O/N—~—1b%
BENMTI,

BMIHMS ([ RFRTFIVFI—>. INFEiE. UJ— MRS, AR Mt a2 ESHRAEIT( RO/ — N —1BE
EIBILGEEL TUVS, ERIE. COLICEEDFIRD T DAEFIEDZ L TULVS, 2010 FEIC, F4E 1 &HIED
2.4 ENBOATT - I,

BMIHMS DA%YJ(Z Career Development JOJ S ATHEEDFISZIEZL TS, APV (IR 4 REE(CL
DFEEZBEL. BEPRISADEONYF I IEITI. o, FECHUTBBREEDEEH (2 IE1-TI=
wIDT RINA %475, Career Development DAY IIEE P (A ICHBEVWTEB OHETR, 7RINAZ,
TTRITI. BEDEZLCE, 158> I53—21 R-b U352 (A-ZARVU7) | TA=>—ZX> T
IV SRZI= (A-ZAK3)7) (BILNERR (BR) 215b> N=9590— OYRY (UK) RFILA>H
—FRIAN TDax=T (RAR) XAV AVIAN (&) . 9MZA5— IV>7> AF— I-K
L—33> (hH49) He.

Ffz. BMIHMS (¥ HOSCO (HOSCO Hospitality Connection, https://www.hosco.com/) DX>/\—=T&D.
HOSCO £&fe. FAECHUMBKSTEZITO TV SR TH S,

BMIHMS DiR—AR—J(CEDE RERODHE (FIRAEY) T 2R TOEFINRREZDS., BEU TV,
FRTOIFECRILVIIGE REBZINZ . EILANVOEBEZIL TS, BlC, ih—AR—(C(E 2010 F&
2011 FE(FPRYVIOIETHD. BEOBBRATNEET 12 OAFEARNX., FeHERYIEL TRRSINZEESN
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TW3, TR (ERDERYD (CHEEH SN T D, Tourism Management, Scandinavian Journal of

Hospitality and Tourism, Journal of Travel and Tourism, Marketing, Journal of Teaching in Travel and
Tourism, Event Management: An International Journal, International Review on Public and Nonprofit
Marketing.

WEEEhODIS A

RAEAUTAFEEZEDE R RMEZE X DL BMIHMS (BN B EE TIERVEPbZEDFENEL
WBRCEZRHU. REBENDOLARILTYTOHBHEZRELTHD. JAED Blue Mountains hospitality
management B2 VS I3 F AU, REBETTOIILEREL TV,

FAF 1038/ T IELTS 0.5 T DREBENL AL PYTFBTOT S AISBVRAS, O/ Fv> /(A SEVHET)
FREE(SHIED Do WEFREUAIITITATRED T, RAEATA(TE L UTIZEED Academy of English @
JOEbITHNS,

4 (L IELTS 6.0 academic NEIZFEDAI7ZEUSUIZDS. Blue Mountains Bachelor degree program (CH
EDHYICHED N\ IELTS 5.5 Academic NEIELANI THRENRREBOYR— MZ RIS, 1 ZEICAFTS.

b) 9AUFPL-FIIVR-ADATAF1—b Rk

FROME

AUT r TIIUR AV ZAT4F 21— BRIV (William Angliss Institute, Melbourne)l$BRE. &R, RAES
UF(EEZDFNERTHD. FFHIT—R BEDIRPER ., BETOV 3L, 740X VRNV Z- 74707,
A TFAT7AMEZSDIRILMET IR, FEI-AZERIMAREL TS, COBBEHEITE 10,500
BB FIRZIT. TNLCEF v NAOZEPERNOHEANEEFNTUD., ENCNAFEOESEF
v NR(C(F 1,200 ZOERENAZLTLS,

DAUT L PIHUR A VAT 4F 1— NEEFTR N — >R AR T 3(CHIZD. AR TEMUTE
IZEER D) -5 —Tz5E 70 FELL_ERGTRIRBIRZ RV TE EROA >Fv /(R EXILRILAEHD, 2 D850
FrO AT RZ=(C SUAR=IVCEBRF > AN'$DD . COFRI(E LBKRE . BREE - RAEIT1F
Bz (Nanjing Institute of Tourism and Hospitality. #t/i) | EARAE (KiEM) (L4 DDZ31K-RY
Fr—F v ) 2EF TS, Flz. XL—ST DI 73> T—)UIC Berjaya University College of Hospitality &.

4D\ Dusit Thani College EHEI T, /= MF—F v NAZFHFO>TLVS,

BPEOIvIAICHBZRIBATLREZNSDSIA D RO Fr—Fv O NN ADREBLIL K Z2ZIEL TS, I
FT. 1,000 ZOZENEBN TV ADT1TOY. PRI Z-FT4TOYI-RACAZF U=, #1480 DR
(FEBRAT VOB EURCERIRL . BSZIFROY—F—EBRATNDS,

AT L TIIVZADZAT4F 1~ MIENFEGEU B, 8. RAEAUTAEZEOTOOERMR T, E
FERMULIBLVI-RZRHLTVS, FRESEOERINOEE. HEHEIPIRIETOEEFRDY—
H—E— B> TS HOER - AZBILIEHRN —Z>2 ) EERFEL TV,

VRV F D RIES =227 DY =R 22— /REBENHD . FERFOIDE1-5 KR, FEN
SRz TOTVS 3 DDORL—Z>FTLANSY D-E—2, 3 DOE RIS, &35, hJ1. R—hU—
AN SN
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COHBEIMRIHRNCEZFEDOHZIRAEI)TEEBEMIFT (International Centre of Excellence in
Tourism and Hospitality Education (THE-ICE)) ODEIE%=E Tdb. Association of South East Asia Nations
(ASEAN) SBFEBRNST7 7N I4vIEDERDEAFEICOII T, EHEINTWVD,

HUFa5A

RAEAT 1. B SRIBDARIAVANZA—EUT, DAUTP LT IVR A AT 4F 1— NIEZELBIZRD
HIREIOI I L. T4T0OX FTOT 34, 23— NI-2TOV 3 L% BHU TV, RIEIHONFRERAR(C
(F. EEOTOOFYF > THERT 2800, BRI/ JIEE. ZBRFEZHENDD. 400 B EOHE-
AAYIFEFHREROF E ORISR, FRIFOEIR(SEIGU. ERBIAFTDHEECR LTS,

BEI-R, 74707, LT +TOYI-RCHNR FREY-YXLKRAESIIT(BEEFLETOIS A,
BERZLIOIINGHD. —REFCEEZRELTVS,

125—=22yT /R RN EE

YT [T UR A AT 4F 1— M supports Australian apprenticeships (A—ZXRSU7EIEHIE) %6
5. (RECHUFRIE. X—h—. BN ITORBIEIEN ——> )% EMMUZIBEZ1ToTW5. RN
FERIRUTVRZF AU, BBHEECIIFRDIEHEZETIE T B Australian Apprenticeship Centre (AAC) (O
—ANSVTEEEA—-) BT D. AAC TA—BA-ZANIU7EETSHNRIEETHD. 1BEHRIFNR— LR~
T _F(ICHBEENTLVS, www.australianapprenticeships.gov.au.

ARO—EBEL T, FERBENNRDINZET, TP LTI IIZA AV AFAF1—bDFP)NATRL—Z
SIICBMTBIELIROTVS. FRANERENFEN N 22T T (R EREENZRETELED
IREESIT, COFFRETT T EBD.

Ffz. R traineeships ZIRHFLTWD, NL—Z—(F AAC T2A—%EU. ML —Z I HEREIRULCT
[FR5RV ERON —F—(F N —Z—% 4~6 BE(CGHEZT D, COMB. N—Z—¢RM—F—FXY—YX
CCTHERFHlEBETEZITI.

Apprenticeships & traineeships (LB &/ — M1 LADTOT 5L TEH 3. Apprenticeships (& 3 £E. traineeships
(& 1 5 2 FREfREEEN 3,

BRI FBEOEEZREI-ANNZ. FREIBEADHRAINAZDMN —Z>T T56BRELTVD, FRA(E
ERYIRIRNS LRI RL—S A RNETULANSEDO N — =T AT % @A TV - A IR ETRER
ZITHN, RAEAUT 1, BRSL. BRBEZOARL —33 YR =AY NEH S EROZAL(CXT ST Duih
EnHd,

FRIFRAESIT 1, B TEBm (keyfood) FEZREDEFOIRIFR/(— L THFANCHISNTL)
3. MEKOEETOT1IIM N=b—vT | BIEZEL. INSOZEROTTREHZIED_EIFTER. FRIE
FEN-I-TOJSL/ZEBARD —PYR—G—E—HE(C. BEDRINT ST XN = F =2y T D%
fHHeED LT TER,

FREA-ZNSUT TERAERRESIITA DEFO N B RRBFEICH T IEEFP IR TH D FIRISEATOEE
ERON—hF—EBHU. BEINES 2T L RFIVFZEER, 130 -23>T095 40 L-Z2JZ-X
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D DUFISLEETEHFE. BEBMORFE. S —F-RRIOJSL, EHE
B(CU SEXNR=ZADY)1 -2 7L TWS.

il
2
#h
N
Al
ki
EI+I_I

RS Box Hill EDIRHE(CLS Australian Pacific Technical Colleges in the Pacific DL A—T > BEDETH -
EITRFEERIC, YHADKRE)Y — hDOA-T VBRI —Z2J (CEWTEEREENZRIZUTZ, ASEAN F55
BEDOERFFACLD. ASEAN HIFHD 10 HETO tourism priority blueprint (R ERETEIZER) (CEHI3
TO021I MR IhEICHR T a8z, 2OMMORINTOS I MIRDELSIBREDNHD. BB ITIHISEE
SEHISTIETTEN DT OBBEBMOEFEZ SR DAHIDHEIL. Australian Leisure and Hospitality
and Brumby's Bakery . HI[E® Inter Continental Hotels Group (IHG) Academy ¢ DH[EIEEHEDFIF.

c) IRZITNV—-A-ANSU7

FROME

VRV IN—(FHR TERADRAEI T BB THRC 15 OFBFv N\ ZAN'0D. IR TIN—-A
—2ZK3Y7 (Le Cordon Bleu, Australia) (&, IRAEAT 4 - Y= A MEFIEUEERTIT)—RES RZ
—(CFv ) ANHD, HRTEZRINVRIIN—FRIBFRRY NI —ID—EBTHD. A—ARSUTDFr>I0
AFEFRARTIV LARSY, FIBYR—SAD MCBWTE RN DD, AT K LARTIRR=IX NI
AW7F —(gastronomic Tourism)DIELTI—-ZANH 3.

VR TIN—(F)ICERIEN., SHICBVWTABIBRBEVWITOARHEZRLEL TV, FA(JIEEA1-X
M ERBEI-RCAENBIRETH D, IR OFIBEENEZED - - ZmUD Db, FRIIRMDEE HE)
E(CEDIVUL O RAZFEIRTBEVSEZEEIZEND>TUORL,

TIVRYIDI—DHLCEEERBEN DD, UNUERE— MM ORER(CER0ERH TED, LRSI IL—
DORL—RY=I06E BELDEIRL AT AN =N -, I-t—23vT2EHHLTVD, TNCHIR, FAR
(FEBOHBZRIERPLHBLT A, TV SU-X | REBRELRERRL BEEATAT[LILIFTVS, ILRVTIL
—(@FFETRIAT=22YIA> MAKFESN DL EHD. 50 U EOEFRAARY MISHIL. 2OFFIRGZ T
FRACLSH TS,

JVRYIIN—DEFEFGRIRRLDERZSTDN BIEROZA(EZ15V0OENMDVWVL AR PEZRK
20, ERREFEAE (Meilleur Ouvrier de France) ELVOIEAA NIDOZEETHD. HH5IE T72AR
BOERLE RN TREROPEIET I 2y )2 EFELEARIRL TS FROKR—LR—J(CLDE FRIE
ARELECRERND. REmBOBBEZTRERRVIZMHIZIBENOS. ERMNWIDAMZERLTY
Bo

J0J5h/HUF154A

A=ZARSUTOIV R T ) —TFRIEEFIR(CH VT, Culinary Diploma J0O%4 3/, Grand Diploma JO4 34
BITOTWVWB, A2, ERTINR—IA N BERVARIINR = AT N, FHEYR - A MOFEET—
2ZIT2TWVWD. DVRY TN — A=A RSP (FER. EBIRIT. BEBRRTIL &LARNSTIIR =X M BB
AEAT A IR=ZANETTOI S b5 3.

FROZBEBMEDVRS TN —OBEUZBBE B (CLOTHFEINTSD, MB(CLERREREIN. ERAN
RAGHEFETRHLTHED, MMTREAFNIROIETHD,
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125—-229T /RERE RN ES

DIVRZIN—DZFEFA-ZARSYTO—FRUY — NCRERB(CSHIL. D7 STHIEOEE b LGRIfEN
Y —-UX LHEs% THHEZ Z 1 215 %18%. LRI —DRAES) 71 BEDMEER(EA - NSUTE LI
Hh. Fe—EBLBINBEHS. Work Placement Program (EBT0Y34L) (26 hBOEARITHS. IR\
T4 A —Diploma DFAE(E “Industry Placement” ({EEEEZE) (CSHU. FEPLEE “Professional
Experience” (TOMKRER) (CSHNU. BE&E(d “Hospitality Industry Experience.” (IRAEAYT4FEZEIKRER)
(CED1T%. FROFUBEERSER OFENMEIBRRTS3>% BROIFSNZLOEDIEATED., FREDFEN
EBxER O T3,

COEZHRBOM . MEERONR—Sv—FZ 4 LERBAILERN (CEgZED, COEZIICHELTWVSIE
ZHERL. FHEDORRZHI T 5. TORERI-AIEENSOFHEE. (BURIEERISE) ERFRIOE
BERH. ZAEDOPEERZLUN-MBVWTTHEZI 2. ELEAARIPOF LT MEEB 2RI FEEEKRFE
NDT{—RN\w)(E. BBTDII L. ZEOBEL. FEROMBEICEOTHADERTHD.

DRI =0T THA NMIFEZEROR-IINEHD. BEMEFROBEANRNIERZIBRULD. BE
EZHE I EEAEETHD.

AR

RRAEAUT 1 NL—Z>71%% (Hospitality Training Association, Inc. (HTA)) ($CDLR— D Part2 DEEE
23 TERBALIE Asian Correspondent MFERZDIBIT. Tl . BEBEITON —Z2 P ARIVIANL
TIRARTEN, IRTEFEREHBOABDIITHA N http://training.gov.au/(C L DEFEEZ 1S IE" LTS, IRTE
HTA DR—LR—ZEHEBEL TLEL,

2. BEDRHOBEKE

A-ZARSVTOEEBEDTFEA-ANUPESSBEG - BHEMIE (Tertiary Education Quality
Standards Agency (TESQA)) HFRTELTL\D. T TECSER). TEQSA (IEEFEHE MG ZEERU.
EEHEREIL-LI-ICBELENDETTHET 5. COIL—AT-IEEEOHE - FE Dz ik
2D THD. TLTIDIL—LT=I(E RDISIRELTWD, D5, FEI-ATHEEILFEA
5B I2EIEE, BLUHEDMGCONT, ZOAE, B, FER. BLUBERIL/JINAI1 LERRRES
YIZN, EDFEBI-IAEZMKROMEE. F2E. BSCE—-RCWUT, BLUEAFEINDF BNRIERKIC
XUT, WIEERDLIICE,

A=AMNSU7EEHIERH (Australian Qualifications Framework (AQF)) (IA—ARSUT(CHITZDE
OB ZEDHDIENTHD. A—ANIUTP T BB EINFREEFB, M. EMNOITENEFHZHEBLTL
2. BB -l - EROEEKRESEEATIO AaF #BZPIBULNIMDEEZE DN, 2O AQF ZEA-RNS
D7 DEE - NES AT AICE T2 EREIEOERTHD. TNTNOHE - IR BT TRERIEENLETE
Bz OENRE—OEREIEHECREULED THD. CO7TO-FEERDRICHITZ—EMHE. 12
SUNCEREEREMEEBORELBFREDIRE(LZERIUL TV,

AQF (FEFHE. BEHEIER. FRIRTEVIADILCLD, A-ARSITOERS AT Wet#R Y 5/R<
1995 FICHIHTEASNIZ, AQF FIZREFRECE, ERFEZONRNBEFREUAR, FHE. KFFIXR
BRI, JRUEH DS, AQF DERFIRZE(/FSNIZEDSEVWEIRHIEN SRR CHI & ZR
(32E (. ERNOFE. ZEE ERETHS.
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AQF EHLOSFEIRERL, FR HEHEIIR, SFHEROSHLFEERCEVWTSEVELD
BADHU ENDZUVEREFEDKDICIEU THEBES . AQF (FRENT, DHDPICRIRIOEFBEIRER
DIhDEEZL . BE D EFHEDIRFHROFREZBIEITEOTHD,

BHEHCLDE A-ANSITOEEREMREIFBIBEZITIHEE | ZEHOFRIWL TE)REES
oD (RIRTHFBIBEEIZRBELNEV AQF BEIGELNBVEEZ 1 DTHI/ILTLSN. FEEZED
HPMREERNDD) ; AQF T 10 LNLVOFMZES (F1) 2B189ZFE£2FBIEEIIHSICE.
AQF D 10 LNLEL (& BEFEOFFINRRERZIFOTHD ; AQF T 10 LNIVOIAFTEFEAL (1B81) 28189
FHEFBIBEIIHSCE. AFRFEM (1) LANLBKIERZEOHIREERZIFH>THD ; IREOFM
PDEFCH DRI ZEOTHED., HAIWEEHZ TV D EFICEFINREEZRERNDD ; 1883 3FEDIF
EEMCREL. BEW. FekFAULFBREZIBARLTHD ; FBIBEIIWELHEMOLAIVSELEZ
AR BRI VNFHCIOTEESZEZ DI THD | IBEOE(ICHUTEEZOMNSNDT—RN\w)%Z 13T
WTHBEEEOHEMHRERHO TS, £and.

fOEEARDTTE, SFHEHEILLT OFEREHEARL TOREINERSRW, IBDE, FAEEETS
FEHENFBESOBICHEVTFERNBHIZRDOTVWSZEEICH L. RAEPERCHIETETVSS
& FRNICA_ L TERVWZICIHEINTVSZEEZR U YIR— NI 2edDRRIIANZXLZfHEZ TL)
3L ; FBESRIECOXRE LS. ZBRB. 2OMMOLRTHEAHAALFEBRERIOVNT, FeEn
SOEEEOVTE. mBZHERT IR RN ERZLTVDIL ; SFHE I AERRET - S5
RN ZE THBIREEMEIATITVICEHL. 2O—BUMRIENSEL, EUEEREHENEE
BEREZP I I358 . IRORFINSELI-ZOBIT IS ORMICLDEOI-RICAZUZEEN
AR ZISVBBVEERRUBIINERBIRN,

3. RAEAUTA - V=V XLADBTICEFDA—-ANSUFL2EDREEFIE
EONDA-ZANSVTORZFETIFIRAEAT 1 - V=X LR =DAD NER(CF LT BT OBEEEXDLL
TV, BEHBEODTFEA-ANU7PESBEE - BEMIE (Tertiary Education Quality Standards
Agency (TESQA)) (CEDIRBIEN TS, A—ZARSUTORAES)FT1EERFETOT S ADIRE (FEEZEHB PN
—ZOJERTHIBN TS, TNICOVWTIEA—AMSUPREEERIEMEBEI (Australian Skills Quality
Authority (ASQA)) NEIRZITOT\\D, MAERE(E 2011 FE(CERIIEN T, MHEES (S 1982 FDIBIROBHS

(FOI Act) DBEBEHRZAFLTVD. MR ARRRICIRDEIBENON EELEZO—EBZIFARIC
FRUNTED, EORZERIECEMRUNE. BIWEICELERNESOXE. REXE. £BHRO
BET (FOI ) [CRRBNIZZOMOBRINICEEND.,

A=-ANSUTPSEPEE - BB (TERTIARY EDUCATION QUALITY STANDARDS AGENCY (TESQA))
TEQSA (FA—RXNSUTDILR TSk, EHREEFEBEREFZMREILTND, A-ANUTOEEFREIAT
ACEAIZ-FAIIKRZE . BHOKRFZDOA-ZANITR. . BLUBHIOREHIEOEWNZEEHDINZDA
BEHBERNETND. REEREIFELRE (B £F L. 5EEFML) haEEL EL. Bt%
B0 KEERIEL TOIRE THD.

TEQSA (IEFHERENHEICIRSL. ASFHEMEZEIRUGHEL TS, FERHRE 5 DOEENS
12%. WEHEBIRE, REBIRRE, BX -FRRE, BREE. BLUARGRETHD. HEHREEE
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BIRDEREImE - AR THEEIDDESBARINIEVIROLAIINERETHD, IRNTOHEEES
A=ZANSVT7DEFEHE S AT AICIIAUFR I BT JUPUREFNERER.

TEQSA (FIVT A7 A5, mEHlZ51ER (5. 1> T 517V M EHAFEDERENESERE
HERALL TE RSN B HRMER EEZB R DLV T 7 AFHBEEA TS, TEQSA (FEEFHE DL
2ROFHIES. VKON DOEBEHEEDY > TILEHT. $H30\E 1 DOBBEMRBEOREFHMEEITSTENTES,

TEQSA DHEL -A—ANSUTOEEFEHED 2009 FREL (IFYR)—-3RE) (&1 DOMIZULERIRH
KRN EWRI1TDEIREE (BEFHRE) [(BERRFONELZBOL. . Rs5zFHLLEI-F—LA
(FZDIBAHELTEKRN7IO-FE. LOZIRM., BBEW ., MOFREINIBEZEI5L. KEYLUEEFRN
[ENDERFERIERHOIRIE T (CBVWTER A RE CEASDDE R BB HIEZER TEDTHAILES
1FTze SNUISGZ TA—-ZANSUTBIF EEEBERIEZILARL. £2A-ZANVT ANBENZEEBRE(CFH
1IN 2=z ES I DB EAMNCRE /v — D2 RR UL BTG FE. BERMBEBERILE. FEDFERK
RrEBRBOREBICBEERZEVRBIHMELCED. BEBE(CBIMRENTZXSN3 Lz
RIBLIMERILIZ,

2010 EN'5 2011 FOFEICBVT, A—ZANSV7EATIE TEQSA Z5EHE M ERBRIEDABDFEZK
HERREL THENZ 9 2128 4 FFADEARIC 7 F R RIVZEIDE T EEHEMENRIROBREZHII LD
FEARUTUKCLE, BRUICREBEDEHZEDEFHBETEHRELTOMBZMEITDIEELD 2 DICERZY
T. TEQSA (£ RIERDOFRHIHERT " THD.

A-ANSVTEEHBE L - BEMAE LD 2011(The Tertiary Education Quality and Standards Agency Act
2011 (TEQSA Act))(FA—ARSUTOEZFLBEDHIC. COBEFTETRIRH - mEBERIIRIBZMHIIUR. €
NIEED, MNTEDS AT AFELTHRDBEERD, 2012 & 1 BE TSR T U,

FH#li5E- TEQSA OFRHITTIE(F TEQSA SEICBREEEN TS, COBFMRHIE M, YR, BLCEAEE
HICERT 2, RECE I MBERBLRRZANT. BEFHBEZREITIENKRDEND. TEQSA FEF
HEHBEDON-TA—V > A eEBEFEHRERERES LUCOBMBIRECIRSUTRE - 5HliT 5. SFHE
RAE) (RIV2D 1 RN, SFBEREECETREDIER - ZEICRUT 3 R¥EE - KHE - B -
RAREIIRIZ LB ZHIRSEEZEOITVS.

AMEIISRER (EENSHFLLEBBATOLE, N OFROEL(SGRIIESNEE T, F2(EEEM
WX TEENITDAYNESEFHBEHEELL TEIRSNDIZHIC TEQSA (CERRIBREZITI. B HELL
TOEROHFEFED 1 DOFEBI-ADREHFZEDROTVRIINERSRV, ETOHECRE
REFEHARSA(F TEQSA DIR—LR—TTAFOIEETH D, (http://www.tegsa.gov.au/). EExHTIV
—CEUTHEENS:

SEHEMBE (Higher Education Provider)

A—=ARSVTPDKRZE  (Australian University)
A=ARSUTPDORZF(CE I 2EERIKE (Australian University College)
A-ZARSUTOEPIEEAZE  (Australian University of Specialization)
HBINDOKZE  (Overseas University)

BINDEPIEKE  (Overseas University of Specialization)
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BU TEQSA WERFEZERRI I35 E (. 7 FZEBIBULAVEHE THBENE R NIHRZRET 5. BRIHA
PRACIN DS T, TOREMIIEI TEQSA IREZHIL TV\S LML I D LICINRABHRDOERZHFET
BIEN'TED,

A=ZRIUT(CBEVWTHEHRTCREHE 2> TV EHE L TEQSA NMSORREZKHZKNDICBEEHDTT
JINERET D INSOFRMEEE TEQSA (CEDEFREINRIINERS T B RIFRERE D EF(CiE
JEUTOWRFNERSRV. BRI ER BRI A%RET 3HONE IOt A%ZE>THD. n
([CEBEE T FEEREIFFIRBR(CLDFERE. FMEBEBRECIDINARER - BRZ2SVEOTHD.
IOUIEI-R(GEE 5 FIULICRENREIN S,

FEEREDEE- TEQSA (FFARBIMEEDIIECH VT, SPEFIRODBERCTITRAITBELNFSNS
Ay S BEEREHL TUVD, 2012 FEAEHIC TEQSA (FIBEAMBFIREREIEL T DIHDNRHEE SO
ZERMUIZ, TEQSA ([FFATERIMNPEPIRNEER(CHND B DE B BFZ EHNICEE I DL TS,
TEQSA DRI FHMEBEPIRNSDA > Ty NS DT REN S LU TRER(URZI TV, B4 DIMERE
FIZR(FEIAELT TQASA DIRFIFBARET DX HRFEBRR(COVWTT R\ %12 T3,

TEQSA EEFHBE R OEISZR DFFIREUAL (. A-APSV7(CHBI2EFHERMCHIIDMB DO
F-tECHBWVT, BEVCHEIRZ R D, TEQSA (FEA T ORAINEFIREREDIRIEICHIOTDIEIRER BN
STHHEERULL

o I-ZAREIOCREBEHAOHEMIIRYTO—-FEF,

o FPYEEARESNEIEFIROY—-RELTER.

o TEQSA OMHIEENZIGA. FELEFHERBOF R ZTHHCEFMEEAL BRI

B,
o AQF DFBRNREBMTLIEN MR ZBASE LB
o ZNTNELOEEICEIUT TEQSA EBFIREUADRH TR BB Z{EE,

TEQSA ([FFz. FIR(FEFRDLERDEFCHFIEESTREDEZITIEMARDLIIC, BEZEAR H LB (RikAE
SIRT 0TS ADFBEICHU CEEEE2F DL EEHE CHDEEARE OB FERZEM I 35D THD. D
TOLRICHIFIZEE 1 BRFEELT, TEQSA (F TEQSA SED T TRERBE BIREHA TEEMEHT. M.
(FEEMNHIKDIERE ZIETE I DB 1 RI1 2 EZ ML TS COBIRI A R3A D (EIDEFEROEFS
B K & &% Federal Register of Legislative Instruments T & 28 B U T W 3

(http://www.comlaw.gov.au/Details/F2013L00760.) . €NICHIZ T, TEQSA (& TEQSA SEDEETEEH
BICAT 3Gz LB TEMEEEPFIREARDOUAMDREFECEFLTVD, ZDUAM WEB LM LETA
HIDFETHD.

DBATERR- TEQSA (R FHERMHEEOENDEFEHEL -REL. M OENZA Y-y b L THER
BTERLINCTBIENERCLDER IIBN TS, ENOEFZROBNEA-ARNITICHIIDEREEH
BEIEEEDIARE - ARRCOVTOIERIS S1BIHRY —RERBTETH D,

ENOZEEFEN A RS54 13 TEQSA H'E i L ICEHRIEFBRSBVEMFER - A0BIRZEC# I 50 Nl
TEQSA [CEDEFFZMDHEIN BB EMMEEEET . EREHOBEHBEFIELZOE R LIGFHERE
EBIDLOBEABERE(COVTIF TEQSA (CBEHUAINERSIRV, COEFKETRSHFEDF RO
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BRNRMH I 2T - RF 2 1:EDI- ROV TDEHRZ ROIFBIHDY—ILEL TEEETENIZDOTFIR,

ZOREDBEIRICOVTIEIA—ZANSUTEAENMRE T 2FZAT 7S ANIT I~

(http://studyassist.gov.au/sites/studyassist), £fz(d. MyUniversity DI—ZXT7(>5— J1JHA b
(http://www.myuniversity.gov.au/UndergraduateCourses) TRHEIENTES,

A—=ANSU7HHEEEREE#EBI (AUSTRALIAN SKILLS QUALITY AUTHORITY (ASQA) ) (DEIES

BilliE (VET) OmEBEE—EUZEIIEHEO—IRELT. A—ANUVBIFEZES (SR
FF(CHIFDE AR BN (X UL VBB TS /A2 L I 3728 2011 FRICEIDERZB@EE BT, AT (AR F
(XU THRUVWERE S EZ LN, FEAEDRBNCHEBEREM GREIZM) FEESNTLRL,

[EIZREZE S FREE AR HIE 2011 555 (National Vocational Education and Training Regulator Act 2011)
(R BIRREI - RDEFEEE I IEAMBIBTEL T ASQA ZHEEUIC. ASQA (FIRIZUITE
TEMEETHD 1 BOF—T -3y 3F - 2 ADREB(CLHTESRINIZYSaF —H03, IRTEA-ZNSUT
21T 200 B EDORSYIZEAL. £ TOMEAEMBIHCATA AZIBA TS, VET (CHIZ. ASQA (385t
DF A URFEBEFI-AZIRMITIA-ZANUTOEZ DFR(ELICOS) DR FIHBI TH D,

C0 2011 FDOILEG. HEHE - EEBENSREINERIND DA BLU VET DEFTIEENRFIEN
DA7%BL T, LDEAHRBEARN—EMHOEIRIEVEESI VET REHEZ ASQA (L5 XD THD. CDE
BFE5(C VET DBERIFREI RIS I IREDIRMU . COREE(L ASQA (CEDFRFIENZETOI-AIC
BAINDOIH, ZNIZ(E ASQA BARTICIEMDOZEN KOS FE 2 Z T HARNREZE > TW 2 TOI—
AbEEND.

BEBENERBE (VeT MERME) (£ 2011 F£0 7 BiEfTeN. Z1-89X0I-ILAM. A-2KS
U7 EEBFRIMsk, Jb75H0IE. BLU ASQA [CEEEHERNMEBEENIZETNTIN . FaA—ZXRSUFMICHNT
EEGEEL V2D MEESRICES/SREREIEER (RTO LL3) ZRSHRELTITONI, VET
SEHBEIA X5 R AARZ7 M. A=A NSU7MCEEAENS. EFNTMN . BaA—-ZRSU7
INCBVTOHEZE-EZELTVIN, BN FEEITOFERED-ADESPBATESE (CRICOS) (CHEDTL
% RTO (FS5[EILD VET MEBRHEZESTURIINERSIRRD,.

ST 75 7E- ASQA DFRFEITFIAFURY - PEZAD NCEDVWTWS, DRAINEDBEWEHITEENTZ RTO. I-2X,
BLUBEAEICHIU T, ASQA (FEDZADFRFIICL DIEEZERT Do
HIHEERENRA)CERBFHENEBEM(RTO)ZEHF I DL ASQA FRETEEEZITI. RAIIDE IR
IARFCRIBEEEMTON., SUFFRISNNE, 5IEHVTORBEEMTINS (BEE 12 hAKTHD) .
BIEREHOHIA. BKFURINEWEEZROSNIE R DZ EICOVWTERILERZZ I RINERSR. &
% RTO M VET MEREZEFL TLIHEIN IS BIeCL D TEMDEERZITOIENTES, BsED
EF LM BB OB MNP INZ Z R (FEZEDURICGU TEENT 3. VET mEBADIR EZ
BFULSET 2L EEMHE RTO (CIEARFBIDI T AHMBELAINCEELDENBRFF TERN . —HEMLLOE
URWEURIZ R IHEREC(E ASQA DNELDEEZERIERNERESNDEFHATES,

EEFNIZOHARI T, MERIBEROIBGHRIE(L. RTO. RTO DAAYT, ZREL TERE. FPIIE . ZR0
RERELFZERBFRE. RTODMEBEES AT A, RTO DELHR. BIUMEOFFIFATHD. FIZFEHRIC ASQA
DIEREEIATLAEEFND. BEREANTHII 2 THAIIEB(CE. 78 TUTVWDF A M. BEEeRIFED ~
L—F—RIDEEHR. FAEMMET R, ZEFEMERHIIRECHVTENZBBUTEETELN, EREETNS
DIFEZEZRH TN, BUTFLEFBBTETLIN. i'EFENS.
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NETHHEDONTETATIE, ZOFRIH(E ASQA DB ZESDF TEDORIEZIBIEL. NMOZDIBIENTD

N2 RIHVARHEURINERS RV, B EEREEZRIIEO NS 2 0 BEEHMUAICER

TRONMOZULCHUTEE (FROERETZEIE) 952N 1 ERDEIEETHSD. L. TESTHRELE
SNTURVZE. ASQA DIRE(CFEFEEPEF—EPOHUHFZ(HMF L EFRAOFIPRFAII0. &2

(HMBOITI EHIFRIEE 2SO IEN DD, EUMRN ASQA DIRTEICRIRN®DI%E . BiRE. BEZEY
. BUIIATERBREFIFR (AAT) (CERUIZTEASRIBIENTES,

EREDBMREIFREANZZ A- ASQA (§ EFREUAS LSOO BN AT L1 (EREL . A—Z NS VR
BillFRERICHITDREBIRIDFERETOERODIHISEIU TS, ASQA DZEFEIZEBFT (Industry

Engagement Team ) (FEFRARBE—HBIRHUEEIFREBOKRRICHU., EFREVTHEEICBENE

T3&5BHHTHZ. FEBFIE ASQA BRI Ot AZ R 2126, EXEBIMEEEHMEE R
(Industry Skills Councils) . ZE=FMRHIFEET. BIUMBOFEERZEFRHFUREEEL TS,

ASQA (& 3 REEHE - 1Ee - BIZE -ARIEHRAKRE (Minister for Tertiary Education, Skills, Science, and
Research ) & SCOTESE (3RHEB. #fe. ERCRHIIENBHAEZEER) (CHUBFHREZITOTLVD.
ASQA (3Ffe 3 REHFHE - Hie - RF -AFREIRECHUTEREREGZF 2 @7V A-XNSUTE
S THHFERBEECTIREL TS ASQA DEIE(OVTTEZRSD _LEERE (CKDELE 3 @(THIEhEH
BEARZRIITVS,

2013 £ 12 A(Z ASQA (HEFNTZEEON DA - NUF DEFRBE RO 771> SEENERED
FERFABRRERRUL. COATRE CIEBENCHEEZRAIETVIIEEEDH I DN D
BillfREBEON T T I RLEES. IHIEEIONE(BVVETEDT 8 DNEISZH TR TS, ASQA
DF—T-13w33F— Chris Robinson (F. ABFER(CIDBUVIELLEIDD RTOs HMIEIR EHRBSRIRA T
B MESOIEETHREL TRIFEZITOTHN. —A TEHBUIRTEBMREOCEH TRhSN I L\ &g %
FoDIAA TVBEIRNTz, E5(C ASQA (E[45%DESFE HEIRIEMIEY — o712 J LILSICBEU TEEDEE
(CERNEBAIENTOBEFIEECERLTVS IR DD L2 RE Uz, INSEBTEI2iER (L
BHINA T —RBRNSIRIEHAT Ol BB A ZIRHIFZIBR I 2458, IDFLIMERETICRATED. 2D
FICEEREBEHEALL TOERERIBOEETND. IBREESARETEICTAYIAOTAFTES,

http://www.asqa.gov.au/verve/ resources/Strategic_Reviews 2013 Marketing_and_Advertising_Report.
pdf

BNUEBEHET ORLICET 3Rk

TN=I92T7214 29 =3aFWRTIIR—TFAY MRAD = IV(BMIHMS)

TEQSA DE &I THD. 2 TOI-RIFEDEEZBIZL TVBEFRIEENTLS, FARD TEQSA DTOT1
—)VEDITR—SEDEIEEN O] HE, http://www.tegsa.gov.au/national-register/provider/prv12016.
BMIHMS £F/z. BZEE(CHUBR— M3 H . SARDEEZEIZU TOSN. Fs%(SEREREABICH UV THE
BELTL\ONIRE, BFEDTHDEBE Y —ER(ESOS) DM ZTHZL TLBEEN TS,

BMIHMS (FERAHBEETOYS L (Tourism Education Quality program) (CHUWTEREH FRER RS
(UNWTO) OB EIEER (Department of Education and Knowledge Management) DEPRIBE%
ZTHD. RAEA)TA B, RAEAUT 1 - LSv— B ODEF THE— . YR—Sv—DIHDEHEFIYR
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— DAY NEEHRE, RZAESVTAEERFFR (THE-ICE)LL THISN TS, BMIHMS (& THE-ICE DRI
D 12THB. (THE-ICE [CRIFB5HMIZ T ECSHR).

DITHAMILBE TAUT L -TIIDVR A ATAFL1—MZDRAYI(F A—ZRSUTARIDHRIEST
1. B, BREEEE(CRDET DR 4 MBI EUADIREE. AGR. I—RIBPLA /N —IvTHRIFLTWS, ZNIC
DVWTIERZSIBDTE, http://www.angliss.edu.au/Accreditations-and-Endorsements.

AT L TIDUR A ZATAF 1— MIA—Z MU TBRFEEE(CAE U BRI (RTO) TH D TOIEE (S
ES N 7ZINBAFOEIEESE 1990 ([CENEIBEIN TS, HEsRIEEIHBATEERHIE (CRICOS) DETFR

THhd. 2010 FENSDERFDEBEEBIHEIRCOVTEIVIIR-STARL TV,
http://www.angliss.edu.au/Education-Quality-Management-at-William-Angliss-Institute.

BT L TIIVRAVATAF1— NIBEHREF L BEBREORROUE. B0y aE
B FEROFERICMITT Sy M IA— AORML, FEROFEHOFERE . B - RAEFUT 1 - FIRHBE LIS
FERUMERIL L COIZIBZRIFL . STRM(CEI TR OOt 2 EARKEEAIICE DWW TERICEDH B IHDE
BEEEIATLAZHIILTVS, HEOEFMBENLEEEVR-Iv—(CLhEEINTVS,

IWRIT = A—=ZABNSVUF (L TEQSA (CEER (National Regiter) SN TW3, FR(IEA—ANSUT IR
BESIRIFE Act2008 DHEETRIIFERRI(RTO)EEN . EAEDHEBE DB ZFRE I DB T/ESNIC Australian
Quality Training Framework B (CE2 TV, VR I —(SHGERREZED THD. FERBOE
KEPZEEDRKIIN—-TH5T1—RN\IZED TS, BEELTHMAIYIEERH OEEBB R 2R FL.
SHOZERTORERAFI ORI H TN,

4, A—AMSUZICHEIBFHEG RS AT A

TW=I92T21 09 =23 WRTIIR=FAY PRI = ENETHOBBEBETEFEUEE. Bl
DO ETCAFEREZBIEZEICHU. LFIOFECEDERARICEMDIRE X ZZREL BMIHMS J04J
SACAFZHEITDFENDORERZREEEYR— MU TUVD. BMIHMS (FETEREDRRZREEN, A-IKS
70BN THEDEEMBICAZUIZVWEEB I TVRZEA. EODIF . EEDREF BRBRZEHDIORIR
RSED (U T, BB ZL T,

DAUPL-FIIVR A VAT4F1— M ClE ETRDSNIAMOBE I TOBIEEAOHEA B e 7
LI2FA(L BAEHEARKZSC AUSEROIE-ERMTD L. 325937075 AREIINE
W3, FRICEFAVSFILOEFEZIRHEUBTEOFR,

O T LSBR B2 FBULERFEARERNECHUAHDTE ZNSORBIOOVTIIEEE
RIRENBTEN'DD BAERERIEICRULIADA(C, FAEFEMENEFIARREZEC AUFEERER. )T
LR FEEATOYJ S AGRESEOIC —. SIMREEBAZ OO -, [BIES . BAIRTES . BHOFEICHUTIE.
I-ZEE RN T 2NENDD. FIARNBHHESN., FENBDORAFINZIEARI -T2 T TRIY
END35EEHD. BAERTEOHRIACEEARRIELTSes OERNNND, ZNICE 20 BUAZFNTLS
M ENU L ZHLIZHEE 1 BAICDES1.34 (BRATS898 FT) THEAEEZR TS

IWRIT = A=A RSUF TIIOBAEREICHVTIE, ZiBIIEEEVEEMIOZETE (Recognition of
Prior Learning and Academic Credit) EWSERIOTOTZANTHN TS, BUSEAERE T>FENTILR
SIN—A-ARSVTTREBFEDTOIIAICHUT, URIBIEUEAIZRTEITDEDTH D, EAIERE
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WTE2N3(CE BEIEZRBORASHIZEDFRLI IR I —-A-ZANSU7OTTT S L2HE
KE—EBABEL TV EN DD, FTRIEOTOISATIE, BAIEEPD TRAKEHRILL TRHEND.
FRIFDVRD T — - A-ZNSV7ORIBERE S DHIUBIOFR TRIILFEBOASHEZE. @37
DTFYIAT=S(OOVWTH D THHEHERL TEREZITI ETDIHET. BENM TR, BUE+D TR
VWEHIBTENHSS . BBIARNSZME I 2B RMTONZCEEHD FRN BAEREDTOTATE(CE
MOEFRENEETDEEDHD,

VLRSI —DZ:BIIFEDZRTE (Recognition of Prior Learning (RPL)) &(FARTNICEBUIIESREDTOY
SLX0, ZFIAORHZSTHLERR TR, BAE U TERE T 2:HE 0T THD. FARIE RPLICEDWVT, 3F
DRI, FEAHE . BIHEER. NERER. PENSOHEAEDEZEBU TEIEED AT AHICE
DV T 5. A B (FBEEREDRICFIEDIA— LA fERAURBIRER 2RI I 2NENDD.

5. BEMBELERFTOESR, SLUBEHBELBRROERICONT
7XURPI-OYNTOBEHMBLEEREDEHELRULIC, A-ZANSUT7TE, @ERIORERMMTON
W3,

BUFEDRIEEN e, A—ZARSUTICBIFZERE. B, RAEAUT1 D EFDF)IFEHEREE L T, William Angliss
Institute (FRZEOEEM 40 EOFEREREURARIEZLTVD, A—A N7 EFEATEREHERET

(Australian Federation of Travel Agents)  A—XRSUVIRTI73% (the Australian Hotels Association) .
A—ZRSUT7RIERIRS  (Australian Culinary Federation) « LARS> & 5—%1>13% (Restaurant and
Catering Association) . SRMBRZREBLEEHRS (Meat & Livestock Australia) DftIEIZ<DEUAN®D .
EREMREREFROTOISLABETOCRCEN > THED., FROXAYIE 50 U LOEEFRRYNI—
PEMBEENMDONGD.

JVRITW—-A—=APSUFDITEIARTE (Code of Practice) (CFERRNEREMAIAER BIZEHER T B12(C
EEFREOZRMREEN TS FREA—-IANSUTOERINC, ERAMREBRDIFZEZXDE T L%
—OBENELTHED, 158, FE it M. SIERZRERGEITHIN. TIHZ TROESNTLVDEEE(XT
L CEtI THhdNatEiRd 21z6. BhEDEEFRDRREFIANICZFiZL TS,

6. Commonwealth Games 2018

A=ZRIUP7OEZMCEY-VZL F=L"DDe A= RN (A—-ZARIU7) (F5Ei%. 2018 (TR
fEEN 3. 215 Commonwealth Games DR MeRFSERD. 11 HREAD 17 FEEOR—YE 4 DDINTZAR-Y
ARYNCBIFT 6,500 DT AU— K, BFRE. SHRIEMO TS, IRTE 152 RMNET-ILRI-Z b
OBIFRIST AOEFEFTEZED TS, T4 — X5 RMNEE#EES 2013-2015 (The Queensland Drive
Tourism Strategy 2013-2015) (& 2013 £F 1 BICHE TSN, 3 FRIT 29 DFERNTFESN TS, ZDFTEIS
BRFEEZER OB IAF0EEZBNELTED., 4 ->X5> ReA—-ZA RSO T Nol DEFHEICTS
JebDEDTHB. The Gold Coast 2018 Commonwealth Games™ =ft(E Commonwealth Games Z{PH],
|, EEIBHITIESNI, FHOBIRICOVTEIIESZEE

http://www.dtesb.qld.gov.au/commonwealth-games.
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D. RAEAVUFAIR—I A NRJEREZICH TR EIEREFFICOVWTODEINIEER
CNETIRARTELSR, A PEOFREEEURICHNZ T, RAEAT (- XR—J A MOBRNE (DT 2 E
BREBEEHAN K DN D, T ECEAEECHEN T D,

1. ELEEFRERSEHEES

HEDOME:

[EBEEPRERCHEES (The United Nations World Tourism Organization (UNWTO)) (&, $#8%E0]8ERR. [T
JEALPIVEEOFEREZBEUZEEOHETH S B0 B TEERN(CIEEMNRIIZNS. UNWTO
(FRRBERE. DIENRERE. RIBOUATAFEUT(DIRBHELTEEZIEEL. SEEN BRI RO
BUCBERIOOVWTER DR - 1885 %21T7oTV%,

UNWTO (FERERBFORRERICRAREEL. B2EZ2&/\R(CHNZ B2 Global Code of Ethics for
Tourism DfE{TZAEL. EEDIL =7 LAFFEBEIZE (Millennium Development Goals (MDGs)) ZiZERKT D
e, BRIOEA . MR RERERZINRSERY-ILELUTOSRNITEZESDH TS,

UNWTO (IIBIEIRERRL. B D63t r] SERERHER P FEREZIBEL. V- UXLBBE IRz
BL. R 100 SEMN ETRMHSKIBEOTOS 1) MoBUE SN RRICERN R FERER DL MBEMIT
W,

UNWTO D=EIC(F 156 N'E. 6 DOERE., 8. B, ZEHE. V-UXLH=. oo
HYHBERRERITS 400 A LEOTI()IA MIN-HEENTUD,

UNWTO’s Themis BAH(33E LalHR T OEEE BRER Y HIB(UNWTO)DIEBZ DN EEDHEBI THD.
UNWTODNIEEE B IR ST BkEREI 15> R, BADO D EFCHBVWTHRE N LR oI ez =0
BIzHOFFRIRBERZITOTVD. FRIET Y RS EEE, 4D0EETOI 5405, UNWTO Strategy
FY-UXLBBEINROZ-ZI%RHU. DRI IR 2T OB EZIEITZT0IILTH S,
UNWTO Capacity(FINEREICH U, ERFE(CBIN & APEPIRMEFO N —Z>J 2RI ZTOT S LTHS.,
UNWTO Volunteers (FBRZRSURERBEDOFERELTOERALIOVT., IEEPEFOFMIRZHE
F2IeHDT0I 5L THD. UNTWTO TedQuallFINEREI DI BEHERIICHIFD. BIAHB. IR, tH3TT0IS
LOBMWE%ZET2T0I S LTH D,

2. KAESUT 1 BERFFR

FHAREEE

RAEAUTAEBERILFR (The International Centre of Excellence in Tourism and Hospitality Education
(THE-ICE)) (FERFOMRRAEAUT 1, IR AR MYEFOFREI2FPIMCAT I OE PRI TH D 325
(IR, EREBEASFI—IDRENIROF LU, REREDHBOE(IOOVTERAMEZEDHSB
LH B,

THE-ICE DIZH#EEREES AT /s ( Standards of Excellence and accreditation system) (I5ZR(IHIZLTHE
KERADI-ANBEEZITI COZATL%ZIEU. THE-ICE DXAVN\-FEC=ERAR. E7LE1-  RR. &
EZED 2 RO ZRINENDD . —EiRslzZINE. TNTNOZE (B THE-ICE DR FY—
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DS %ET . WX THE-ICE D¥EEZ/N—~F—T&H3 i-graduate (http://www.i-graduate.com/)®D
FHEPRIEIZIRAE (International Student Barometer survey) #EHAIRIETEEDTBERECBVLTS
SET. BEVEASFI—ITANMIMNIBIENTED, THE-ICE DUITHA MILBE. FEFEFRERYRD
—JR® 10,000 U EDERAORRAESIT 1% F N FE T URAEEITOR.

THE-ICE OJ—JL(E THE-ICE REOHEREMTIBBEEFENFLEIIHEONYF I ZFIL. F
ENRERE (best-Fit) "OEIREZFKER T DETHD. THE-ICE (FEBEEBEPLI-ADF>F2I%1TS
CEFRBUV FFRAZEZZEZ TV Z AT L. EARIOAELIRICIGU TEAENB 2 OBFEINR Iz 325
TEBRLOBYR—MIToTVB, BREEHY)U— N —D i-studentgroup &1 9BTET. THE-ICE (EFAEDR.
NI 5—(C T B ZABDIEZL T TS, THE-ICE DUITHA NMIHIX. e-Magazine t° 2 FERED_1—AL4
—ZFITUTWVS, BHTE. iStudent Z1—R(SIFREFZRHR LT S 24,000 BOFE(CEASEN. eBulletin (FY
—ZXLERREA)F1 BB O R RHIERE BB S (CIRHEL TV,

THE-ICE (FFIZERANICEPRE IR mazmMELTHD., Y-UX L - FNBE(CREITIEEZFEL N
> RICEDFAA TV EZRBBEENSFEHIN TV,

THE-ICE (3239]) 2004 (LA — A NSUTEFBBAFC LD TERIZEM. Griffith University (EFSFENTLVRN DR,
2006 £F(C THE-ICE (FTZOKRZFTIFI TR FATZORT )V ZE RN L OREZE IR E DR ERY NI —TD
M7 25— heB . 2008 FOFEICEATOERIRENNIR T UIDS, THE-ICE (IBIMEILNDIADT.
SH. THE-ICE (F3-0OY/\, 727 A=ANSL -V (CGERERENMD,

REMORERTCEDE THE-ICE OINRTOFENEIA /NN —DEE L NI R(CLHOTEEEINS.
REDEREIN-XIDTIA2A=F2aFIARTIVIAZ—TI A RAT— )LD CEO D Mr. Guy Bentley T#H3.
IRTFOEFS(IHYY - JORKFHEZBIZD ).S. Perry Hobson T&d.
THE-ICE ORBEESL. IRAEAUT 1. AR MO T DI S LRI 2B EMBITHD. IRTF=E. #
28, THE-ICE ATH-N-65. A-ZANT . A1 TZVA RAY A9U7 SUAR=I 945 R I
=37 == A=ANSUTE(LND TS, THE-ICE (FFEERBEERIMEREOERRNRY~T -2
(International Network of Accreditation Agencies in Higher Education (INQAAHE)) OSETEH5. 1B
OHEMEE (CSR) EUT. THE-ICE LZORBIFNIMSTERN AICHBIFEFITROISNIRRAESY
TR TESNEFNRVFEEEZIBL TS,

REFIECALOHZBEME LR THE-ICE ATH—/)\—(CRBIHDERFENTIEETHD. €D, IET
(CEBRIFREHM(CERUIARL . FERENNUIE, THE-ICE DERBELTERHASNS.

BEKEEZNR. 3 FRILAICEIREENRIANTE, HEERINZE. THE-ICE DREERD. REDTOIS
L/A-2EDEE MBI THE-ICE DIERBERDIENTED, THE-ICE LOEASEEEREBTHD. IN
TOI-APTOJ 5 LAOFHFREETITONS.

3. ’KTN-LANS Y RUBEREEICLIBEICHITIEIRERS

FHESRDOBIE

KT LARNS O RUBEMRRICLZHE (CRETBEMREZR S The International Council on Hotel,
Restaurant, and Institutional Education (ICHRIE)ISRAEA)TALERHDHEBEDE. 3%, H—EX ESXRZ
ZHRGERYCCRE I 3D T OIS LY —ER 2RI BIFEFI OB PIEM THS . ICHRIEF1946EF(ERTL
SN KT LARSIYR=S AT N, BREXR-IXU N SAIEBOEE OIS LZRHITIER. ALy, K
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FICH U RAEAUTA LB BB R I ZEIRERM THD. T, ERRICHRIDESRBZRFILAL. 20
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Executive Learning Program
Summary of Meetings
San Francisco-St. Helena-Monterey, California
October 29-November 1, 2013

Tuesday October 29

Meeting with Ms. Tannis Reinhertz
Department Chair, Culinary Arts and Hospitality Management
City College of San Francisco

Background Information: City College of San Francisco (CCSF) is a public, two-year (four-semester)
community college accredited by the Accrediting Commission for Community & Junior Colleges of the
Western Association of Schools and Colleges. Since its founding in 1935, City College has evolved into a
multicultural, multi-campus community college, one of the largest in the country. CCSF offers courses in
more than 50 academic programs and over 100 occupational disciplines. There is a full range of credit
courses leading to the Associate of Arts and Science degrees, most of which meet the general education
requirements for transfer to a four-year colleges and universities. CCSF employs 815 full-time and 1,035
part-time faculty, 95 percent of whom have master's degrees and nearly 250 holding doctorates. The
CCSF educational experience features successful learning in areas as varied as basic skills, academic
courses, advanced honors, career and technical courses, retooling of job skills, and preparation for
transfer to other educational institutions.

Meeting Information Summary: City College’s Culinary Arts and Hospitality Management program, a
department of the School of Business, was founded by two graduates of Cornell University. The program
is located on two of the three City College campuses, the Ocean Campus and the Downtown Campus.
About 90% of the students at CCSF work full or part time in addition to their school program. The average
age of a student is 25.

The program offers three Associate in Science (A.S.) degree programs: Culinary Arts, Food Service
Management, and Hotel Management. Culinary Arts is the most popular. Sixty-five to 70% of the students
of students take the Culinary Arts program. All programs include management related courses. There are
approximately 30 courses in the curriculum including baking, culinary arts, service management, and
business. During the last semester, students are required to participate in an internship, working 240
hours in industry. In addition to receiving their A.S. degree, upon graduation students also receive a
certificate from the American Culinary Federation (ACF).

The Hotel & Restaurant Foundation (HARF) (http://hospitalityscholarships.org/home.html), an
organization that began in 1948 and raises money within the hospitality industry to promote and support
hospitality management and culinary arts education, was also started at City College. HARF grants
scholarships and funds for program enrichment. The Foundation historically supports the degree granting
hospitality management and culinary arts programs at colleges and universities in San Francisco. Some
donors restrict their gifts to scholarships for students with specific career aspirations or attending other
programs in California. In its scholarship granting, the Foundation endeavors to identify and reward the
future leaders of the hospitality industry.

Recognizing the burgeoning of both associate-degree and baccalaureate programs specific to the
industry, in the late 1970’s HARF began offering scholarships to degree-candidate students enrolled in all
hospitality, travel & tourism and culinary arts programs at Western Association of Schools and Colleges
(WASC) accredited colleges and universities throughout California. Most recently, more than fifty students
from eight institutions received scholarships; they represented CCSF, San Francisco State University,
University of San Francisco, Cypress College, California State University - East Bay, California State
Polytechnic University — Pomona, California State University — Chico, and San Diego State University.



CCSF has the second largest culinary arts and hospitality management library in the U.S. The library was
founded by the HARF. The CCSF Culinary Arts and Hospitality Management program’s facility is run by
the students. Students prepare and serve lunch daily to faculty, students and the general public. They
serve lunch at the Ocean Campus and both lunch and dinner at the Downtown Campus. The charge for
meals to the public is slightly more than the cost of the food and covers operations but not salaries.
Culinary programs are very expensive, with costs running $350,000 to $400,000 per semester. The
college subsidizes some of the costs of the food. Other costs to the program include cleaning supplies,
dishes, “to go” plates, refrigeration, etc.

Students pay per credit at a cost of approximately $46 per credit. For a two year program, the cost is
approximately $5,000, not including books, uniforms, knives, and other supplies. The cost for international
students is higher (see below).

Approximately 70% of program applicants are scholarship students. Industry provides some scholarships.
Fundraising events with the hotel and food industry also held to raise money. In addition to hotel and food
industry representatives, these events reach out to internship hosts, alumni, students’ families and other
college supporters. One such event at CCSF is called “Wok on the Wild Side”.

There are approximately 250 students in the CCSF Culinary Arts and Hospitality Management school,
10% of whom are international students. International students must take a minimum of 12 credits per
semester. As noted above, the cost to them is higher at approximately $600 per credit. International
students are also limited in how much they can work.

To be considered for admission in a degree program as an international student at CCSF, students must
have a minimum TOEFL score of 473 PBT (152 CBT), 52 on the iBT exam, or 5.5 on the IELTS exam. If
a student does not meet the minimum required test score, they can apply for conditional admission.
Under conditional admission, students will first attend the Intensive English Program at CCSF to improve
their English. Then they will take the institutional TOEFL test. If they get a TOEFL score of 473 or an ESL
Placement of 150, they will be admitted to the academic program for the following semester. For more
information, go to http://www.ccsf.edu/International/academic/how_to_apply.html.

English is required for participation in classes at CCSF, particularly in the credit courses. The requirement
is lower for non-credit courses which place more emphasis on industry specific information.

In terms of transfers, English and business courses transfer between schools fairly easily (for example,
English 1 at CCSF can transfer to English 1 at Monterey), but laboratory classes are more difficult to
transfer. Given the hands-on, practical skills needed in the industry, culinary schools want to be able to
see a student at work in their own kitchens.

For graduation, community colleges require a minimum of 60 units to graduate, with a minimum of 20
units in an area of concentration. At City College, students in an associate degree program generally take
30 units of general education with the remainder of their units in their area of major concentration.

In addition to the degree program, the Culinary and Service Skills Training Program offers two non-
degree, certificate programs: Food Technology and Dining Services, and Baking and Pastry. Each
requires 1,020 hours of intensive hands-on instruction over two semesters and is geared toward short-
term culinary and service skills training for entry into the food service industry.

CCSF's Culinary Arts Management Program and the Food Service Management Program are accredited
by the American Culinary Federation. Upon completion of their A.S. degree major, students will also be
awarded a Certificate of Completion from the Accrediting Commission of the American Culinary
Federation (ACF).

To be accredited, a school must provide the accrediting agency with information on such topics as
program competencies, program curriculum, how many hours of practical training students receive, a
variety of quantitative data, as well as other items. Accreditation typically starts with a self-study which is a
lengthy process. That is followed by an on-site team evaluation to validate the information submitted in



the self-study, which is then compiled into a team report. Next, an accrediting commission reviews the
report, along with the institution’s self-study, and decides if accreditation will be provided. The commission
may also provide recommendations for improvement and give a specific time period for fixing any
problems. Initial accreditation status is provided typically for three or five years, while a renewal is
typically for five to ten years. Accreditation helps faculty know that their students are getting the skills they
need and let’'s outsiders know the rigor of the program. Accreditation assures that institutions meet at
least the minimum standards and competencies set for faculty, curriculum and student services, and also
requires institutions to continually set, maintain, and achieve goals for improvement. The process ensures
that an institution or a program follows established standards, has accountability and credibility standards,
and maintains a high level of professionalism and current practices. Also, obtaining accreditation from
those accrediting bodies that are recognized by the U.S. Department of Education allows that institution’s
students to receive federal financial aid to help pay for tuition and education expenses.

The Culinary Arts and Hospitality Management program’s system for measuring learning outcomes is
outlined in the attached documents.

The Culinary Arts and Hospitality Management program has conducted some short-term trips abroad
during the summer, including a three unit, three week culinary course in Oaxaca, Mexico with restaurants
and chefs. The cost is $2500 for the three week course. Students organize fundraising events to help
raise money to participate in this program.

Ms. Reinhertz expressed interest in developing new programs with Japan. She was favorably disposed to
the idea of having a Japanese chef come to the program as a Chef in Residence and developing student
exchanges. To develop a new exchange program, discussions would begin between the Japanese
parties and Department Chair Reinhertz in order to determine what type of program is preferred and to
navigate the next steps.

Wednesday October 30

Meeting with Mr. Emanuel Brueh
Director of Human Resources
The Westin San Francisco Market Street

Background Information: The Westin San Francisco Market Street is a four-star oasis of sophistication
in the “SoMA” (South of Market) district. The Westin offers guests its “WestinWorkout” fithess center
powered by Reebok, and for events and conferences it has over 20,000 square feet of meeting space
that can accommodate 1,200 people in 14 meeting rooms.

Meeting Information Summary: Mr. Brueh (pronounced “Brie” like the cheese) was joined in the
meeting by San Francisco State University (SFSU) student intern Nick Copriza. Mr. Copriza is temporarily
helping the hotel's human resources department for two months. He previously served as an intern at
both the Westin and at the Stanford Court at Nob Hill. His current duties include filing, referring phone
calls, researching new employee’s backgrounds, and assisting with payroll.

Mr. Copriza described the internship process at SFSU. Students are required to serve a three unit
internship comprised of 200 hours to graduate. Prior to the internship students must serve 300 hours in
the hospitality industry and have 50 hours of professional development. The 300 hours could include
working as a waiter or some other hospitality industry position earlier in their life; professional
development hours could include work in volunteer clubs. SFSU provides students with a list of potential
employers and it is the students’ responsibility to contact the employers directly. Employers include hotels,
restaurants, country clubs, and other hospitality businesses, including the cruise industry. SFSU provides
guidance to students about how to approach an employer, how to write a resume, how to send an e-mail,
how to dress for and conduct yourself in an interview, and other necessary information for securing an
internship. Most internships are unpaid. At the end of the internship students are reviewed by their
internship manager who completes a performance evaluation form.



Mr. Brueh informed us that the Westin is managed by Highgate in the U.S. and Europe. The hotel
company is not yet in Asia. Mr. Brueh previously worked with Hilton Hotels. At the Westin, he works
mainly with SFSU to secure interns. The number of interns varies, but there are usually between one and
three interns per semester: one in human resources, one in food and beverage (at the front of the house),
and one in guest services. Interns are not permitted to work in the back of the house (i.e. in the kitchen)
for safety reasons.

Asked whether it was an extra task for a manager to have to train an intern, Mr. Brueh explained that the
hotel has to be a learning environment. It is valuable to the hotel to educate the students. The teaching
environment helps the hotel build a pipeline of skilled workers, and many interns secure jobs at the hotel
after graduation. He noted that specific hotel information and practices are confidential.

In the past, all big hotel companies had manager training programs, but these programs are not as
common in today's economy. Today, many people begin by working at the front desk and progressing
their way up the ladder.

Asked about other training opportunities, Mr. Brueh noted that industry associations often provide
professional development programs for their members. He added that some, such as the Hospitality
Sales & Marketing Association (http://www.hsmai.org/), have student chapters. He mentioned the
American Hotel & Lodging Association (AH&LA) (http://www.ahla.com/default.aspx), which includes the
American Hotel & Lodging Educational Institute (https://www.ahlei.org/) for its members, as well as
specialized organizations such as the Club Managers Association (https://www.cmaa.org/), and
associations for human resources training. The Society for Human Resource Managers
(http://www.shrm.org/Pages/default.aspx) also provides learning resources for professionals.

Asked about the relationship between schools and hotels and how they communicate with each other, Mr.
Brueh explained that SFSU invites feedback from the hotel industry about what the industry wants the
school to teach its students. Feedback is given through formal and informal channels. Formally, SFSU
has an advisory committee board that meets twice a year to talk to industry about what industry would like
students to learn. They generally look at technical and soft skills, communications and management skills,
and training and leadership skills. The university is responsible for the committee’s meeting agenda and
topics. Informally, conversations also take place at breakfast meetings and through phone calls, and
occasionally through surveys. Schools also invite the hotels and others in the industry to speaking
engagements to talk to students about their company, and they also invite them to fundraisers. Faculty
and student groups sometimes call the hotel to request a tour.

When discussing what skills the hotel requests from its interns, Mr. Brueh explained that they look for the
students to be clear about what they want to learn. During the interview process, the hotel personnel look
at how well the students communicate and interact, whether they act in a professional manner, and
generally assess their interpersonal skills.

Specific learning outcomes from an internship is a topic that has not been discussed with the university in
the past, though Mr. Brueh thought it was a good suggestion for the future. At the beginning of an
internship, the hotel and the student write down the student’s learning objectives. The student is
assessed as if he/she were a hotel employee and a written evaluation is provided to SFSU at the end of
the internship.

In his previous position with Hilton, Mr. Brueh was invited to travel to Japan. He noted that before the
downturn in the economy Hilton, had done some training in Japan. According to Mr. Brueh, the Beverly
Hills, California office worked to place J-1 visa students who spoke English fluently. That program is no
longer in place, however, and he could not provide any specific details.

Meeting with Mr. Takeshi Yokota
CEO and Founder, Intrax



Background Information: Intrax is a globally-oriented company that provides a lifetime of high quality
educational and work programs that connect people and cultures. Intrax has operations in more than 100
countries worldwide and offers diverse educational and cultural programs including: high school
exchange, international au pairs, language classes, leadership programs, and work and internship
placements. Intrax works to inspire a lifetime of cultural understanding, global awareness and citizen
diplomacy. In 1980, founders John Wilhelm and Takeshi Yokota began organizing small groups of
Japanese students to come to the U.S. and stay with American host families for two to four-week
homestays. Their mission was to provide both the students and the families with unique and personal
connections that would increase cultural understanding and inspire mutual respect and personal growth.
As time went on, the program grew to include other countries and additional cross-cultural experiences.
What began as a single program has grown into an ever-expanding family of programs designed to
connect people from all over the world. Today Intrax welcomes more than 21,000 participants into its
programs each year, and since its founding has placed more than 350,000 participants in its programs.
Intrax is based in San Francisco, CA, with offices on four continents.

Meeting Information Summary: Intrax meeting participants included CEO and Founder Takeshi Yokota;
Vice President, Internship and Work Programs Paul Bydalek; Partner Services Manager Junko
Shimazaki; and Account Manager Anne Fuglei. The meeting was conducted in Japanese.

Mr. Yokota will be travelling to Japan next week and follow up meetings can be arranged with him
and Makiko Boyden, Managing Director of Intrax Japan. They can be reached at:

Intrax Japan (Ayusa Japan)
Marinx Tower 7F

1-9-11 Kaigan, Minato-ku
Tokyo 105-0022

Japan

Phone: +81 3 3434 2636
Fax: +81 3 3434 2617

Email: info@ayusajapan.org
Web: www.ayusajapan.org

Intrax arranges internship opportunities in the United States in hospitality and business. For
hospitality internships, participants must be 18 years old and must be fluent in English. To be eligible,
a participant must be/have:
e Acurrent university student with at least 2 semesters or recent graduate in
Hospitality, Culinary or Tourism program

OR

o Atleast 5 years of work experience in Hospitality, Culinary or Tourism field
OR

¢ Related degree + 1 year of work experience in related field
OR

e Recent Hospitality and Tourism majored university graduates within one year
from date of graduation.

Intrax will match an intern candidate’s background with a reputable U.S. company and present the
candidate with several options from which to choose. Hospitality placements range from six to 12 months.
Intrax will provide the participant with a J-1 visa. Participants are responsible for providing round-trip
airfare, housing and meals. The cost of the program is determined by the specific office and program. For
more information, about services, visit: http://www.globalinternships.com/direct. For information about
eligibility, visit: http://www.globalinternships.com/direct/eligibility. For a sample list of past internships, visit:
http://www.globalinternships.com/direct/hospitality-internships

Meeting with Mr. Julio Fernandez
Director of Human Resources



The “W” Hotel

Background Information: Located in the heart of the SoMA district, W San Francisco Hotel is a
gathering place for art exhibitions, film screenings, fashion and music events. With panoramic views of
the Bay Bridge and city skyline, this dynamic luxury hotel is an electric urban retreat with a refreshing vibe
and extraordinary service. W offers locally-sourced sustainable cuisine at TRACE San Francisco. It also
offers two bars, a heated lap pool, fitness center, and a Bliss® San Francisco Spa. W emphasizes
ecologically sustainable “green” initiatives, and is a LEED Silver certified hotel that is committed to
sustainable hospitality - so guests can feel good about their impact on the environment without sacrificing
style or luxury.

Meeting Information Summary: Starwood, the parent company to the W Hotel, Westin, Sheraton, St.
Regis, and Le Meridien, based in New York, has a college relations program. As a company it picks
certain universities to be preferred universities for its programs. They work with approximately 15-20
universities in the U.S., including the University of Nevada Las Vegas and Cornell University. In San
Francisco, they work with SFSU. Through a selective process, they choose these universities for the high
quality students they produce. Some universities ask to be included on the list, but the list is currently at
its limit. Marriott and Fairmont have similar college recruiting programs.

The W Hotel San Francisco has a partnership with SFSU and also works with the University of California
Berkeley and Stanford University. The hotel's general manager and/or human resources team visits the
schools in the spring and fall to inform students about Starwood and to promote the company’s career
opportunities. They give a 10-15 minute presentation and talk with students. They also visit schools on
career days.

The W (and Starwood) provides SFSU with financial contributions both to the school directly and
indirectly through fundraisers. The W also sits on an advisory board at SFSU which requires them to
provide financial support to the school through corporate sponsorship and they are also expected to raise
money for the school. With regard to new curriculum, they could advise the school about any content they
might provide to students, but this is done informally as the university is independent from the corporate
world and they would like to keep a separation. However, there is constant communication and
understanding between the two entities.

Mr. Fernandez noted that W Hotels have a strong brand. They have a flexible dress code and allow
tattoos and earrings for their staff. Culture and fashion are important to their brand.

Internships take place during the last two semesters of school for 200 hours. Interns can work more if
they want to — up to three months for 20 hours per week. To apply for an internship, candidates send a
resume and have an interview at the beginning of the semester. For the W Hotel, the interview is the most
important step. Grades are considered as well, but they mainly look for a student to have passion for the
job. They want students to be engaging with customers. They also look at a student’s extracurricular
activities to see if they are engaged in leadership activities on campus. Of a staff of 300, the W usually
hosts six to ten interns each semester. Interns are unpaid. They receive credit at the university and are
considered as potential future employees of the company. The intern’s manager conducts an evaluation
of the quality of their work and their friendliness. The W Hotel's philosophy is to hire its own interns first.
Approximately 1/3 of the W’s total hires per year are inters.

The W has accommodated international students as well. Students on an F1 visa receive an extra year in
the U.S. for optional practical training, known as OPT. If they are promoted, there is a possibility that
management could sponsor them for an H1B visa, though that situation rarely occurs.

Mr. Fernandez mentioned that universities are currently considering creating an MBA in hospitality. He
also added that Starwood has an internal program for management trainees. The program is six to 18
months depending on the area of expertise. The program is very competitive. This year there were 40
management trainees, four in San Francisco. Trainees must have previously served as interns at the
hotel and there is a very selective process for selecting them.



Thursday October 31

Meeting with Dr. Colin Johnson
Chair and Professor, Hospitality and Tourism Management, College of Business
San Francisco State University

Background Information: San Francisco has been consistently acclaimed as one of the top ten visitor
destinations in the world. Its growing hospitality industry is the city's largest employer. At the heart of this
dynamic setting is the Hospitality and Tourism Management Department (HTM) at San Francisco State
University. The program provides students with the overall breadth of a common core of business courses
in accounting, economics, information systems, marketing and management, as well as professional
interdisciplinary courses and internship opportunities in hotel management, food service and restaurant
management, conventions and event management and other hospitality management areas. Students
enrolled in the expanding Hospitality and Tourism Management (HTM) program participate in rigorous
academic coursework, learn directly from industry experts, and frequently intern and start careers at Bay
Area hospitality sites. SFSU is institutionally accredited by the Western Association of Schools and
Colleges (WASC), one of six regional associations that accredit public and private schools, colleges, and
universities in the United States. The College of Business, home to SFSU’s Tourism and Hospitality
Management programs, is accredited by the Association to Advance Collegiate Schools of Business
(AACSB), which represents the highest standard of achievement for business schools, worldwide. Just
25% of U.S. business schools and 15% of international business schools have achieved AACSB
accreditation. SFSU has been accredited with AACSB International since 1964.

Meeting Information Summary: Dr. Johnson was joined by Dr. Mehmet Ergul, Associate Professor of
Hospitality and Tourism Management, and Koichiro Aoshima (Ko) and Shinya Funada from the Office of
International Programs.

The room on the SFSU campus where the meeting was held was recently rebuilt by Marriott for the
purpose of providing a nice space on campus for hotel and other industry representatives to come meet
with students, give presentations about their companies, and discuss possible internships.

The Hospitality and Tourism Management program at SFSU is housed in the College of Business. The
Bachelor of Science degree prepares students in the management of businesses that are an integral part
of a dynamic and rapidly growing hospitality industry. Students can choose from six emphases designed
to prepare highly professional and marketable specialists to manage complex and diverse hospitality
organizations. Emphases include: Hotel Operation Management; Restaurant and Catering Management;
Conventions, Meetings and Event Management; International Tourism; Hospitality Entrepreneurship
Management; and Hospitality Labor Relations Management. Dr. Johnson pointed out that there is more
interest at SFSU in hospitality and hotel management than in culinary programs.

The mission of the Bachelor of Science Degree in Hospitality and Tourism Management program at
SFSU is to provide excellence in instruction and an academic environment to develop professional
managers and leaders in the rapidly growing diversified hospitality/tourism industry. The program was
developed to provide students with a core of business foundation and professional hospitality
management courses, as well as a choice of interdisciplinary elective emphases: hotel operation
management; restaurant and catering management; conventions, meetings and event management;
international tourism management; hospitality entrepreneurship management; hospitality labor relations
management or a specialized hospitality management area. The department is committed to maximize



student exposure to hospitality industry leaders, career opportunities and student events involving
reputable industry companies. The on campus Vista Room which is managed and operated by students
is acclaimed for its exquisite cuisine and service.

Dr. Johnson explained that there is a direct need for students in the San Francisco Bay area’s large
hospitality and tourism market. Hotels in San Francisco usually have an 80 to 90% occupancy rate and
large conferences are often held in the area. Industry representatives come to the university seeking
students for their internships and externships.

An internship is a method of on-the-job training for white-collar and professional careers.
Internships for professional careers are similar to apprenticeships for trade and vocational jobs.
Although interns are typically college or university students, they can also be high school
students or post-graduate adults. On occasion, they are middle school or even elementary
students. Internships may be paid or unpaid, and are usually understood to be temporary
positions. Generally, an internship consists of an exchange of services for experience between
the student and an organization. Students can also use an internship to determine if they have an
interest in a particular career, create a network of contacts, or gain school credit. Some interns
find permanent, paid employment with the organizations with which they interned. This can be a
significant benefit to the employer as experienced interns often need little or no training when
they begin regular employment. Unlike a trainee program, however, employment at the
completion of an internship is not guaranteed.

Externships are experiential learning opportunities, similar to internships, generally offered by
career college types of educational institutions to give students short practical experiences in their
field of study, as none of their units are accepted in the conventional community college or
university world. In medicine it may refer to a visiting physician who is not part of the regular staff.
Externships are generally shorter than internships and last for approximately a few weeks to
months.

SFSU’s Hospitality and Tourism Management program has an industry advisory committee comprised of
general managers, human resource managers, and owners. The committee holds two board meetings
per year in addition to other events. The advisory board provides feedback from industry about the
students and offers suggestions about future needs (i.e. students need more math skills, information
about trends in business and appropriate skills that may need to be taught).

SFSU holds a career fair in the spring. Students also organize a fundraising event in downtown San
Francisco called Taste of the Bay that raises over $100,000. They often ask industry to provide auction
items for events as well.

Dr. Johnson explained that many SFSU students already have work experience before they begin their
internship. They are required to have completed 300 hours in the hospitality industry and 50 hours of
professional development prior to starting their internship. (See comments above from Mr. Nick Copriza,
SFSU student-Westin Hotel meeting participant).

Interns are evaluated by their internship hosts as if they were a regular employee. They are regularly
assessed during the internship by their manager, and a written evaluation is provided to the school at the
end of the internship. The school also tracks the careers of its graduates and alumni to measure how they
are progressing in their fields as a way to assess how the program is performing. In addition, several
years ago the university conducted a pilot study of industry to look at the program’s strengths and
weaknesses.

For information about the specific curriculum of SFSU programs and course descriptions, please visit:
http://www.sfsu.edu/~bulletin/current/programs/hospita.htm.

SFSU is producing an MBA program in the hospitality management field, but they are currently restrained
by resources.



Asked whether programs are available for international students without English speaking abilities, SFSU
responded that students must take English classes, including classes in speech and writing, as well as
composition classes to develop critical thinking skills.

Dr. Johnson noted that in the past SFSU offered short courses looking at specific countries such as China,
Turkey and Japan, and they are considering holding such courses again. These courses would be
certificate programs that could include one year of OPT (optional practical training), with the possibility of
partnering with a hotel. There is a requirement of a TOEFL score of 500 to participate in a certificate
program. If SFSU were to create a more customized program for the Japanese, English classes could be
added, with the possibility of including a class in English in the management industry.

Discussion ensued about putting together a specific package for the Japanese delegation that would
include intensive English classes and basic food production courses. For this type of course, there would
be a set charge for a class, therefore, inclusion of more students would make it less expensive. The
average class size for setting up a program of this type is 10 to 15 students. The plan discussed would
create a six month certificate program with intensive English classes, practical training experience, and
general and hospitality management industry-specific classes. Such a program could be offered in the
summer (late May to mid-August) when university dorms could be available for housing. The program
could include three months of exposure to business at the back of the house in an observation mode, not
an internship.

Following such a program model, there could also be an opportunity for a Japanese professor to come to
SFSU to serve as a visiting scholar. SFSU would have an interest in having courses in Japanese food
and/or sushi making, a type of culinary arts exchange. Dr. Johnson offered to put together a program
model for later discussion.

Additionally, there was a brief discussion about the possibility of creating a mini-sabbatical for Japanese
faculty members to study industry.

To be aid further discussions about the possibility of sending SFSU students to Japan, SFSU would
require more information about the size and location of the classes, housing arrangements, and other
unigue qualities of such a program. Courses would have to be offered in English, though there would also
be interest in providing students a class in basic Japanese.

Dr. Johnson also offered to help introduce the delegation to industry representatives in Switzerland.

Meeting with Russell Scott, Certified Master Chef
Dean of Education
The Culinary Institute of America (CIA) at Greystone

Background Information: Known as the world’s premier culinary college, the CIA teaches theory and
foundational skills reinforced by extensive kitchen and bakeshop experience. The CIA has 44,000 alumni
around the world who are among the leaders in the food industry, such as chef, author, and television
personality Anthony Bourdain and Grant Achatz, chef/owner of Alinea Restaurant. The CIA at Greystone
campus has approximately 300 students and offers degree or certificate programs in culinary arts, baking
and pastry, and wine and beverages.

Founded in 1946, The Culinary Institute of America is an independent, not for profit college offering
bachelor's and associate degrees in culinary arts and baking and pastry arts. Its network of alumni in
foodservice and hospitality has helped the CIA earn its reputation as the world's premier culinary college.
Courses for foodservice professionals are offered at the college's main campus in Hyde Park, NY and at
The Culinary Institute of America at Greystone, in St. Helena, CA. Greystone also offers baking and
pastry, advanced culinary arts, and wine certifications. As an institution, the CIA is accredited by the
Middle States Commission on Higher Education, one of the six regional accrediting agencies recognized
by the U.S. Department of Education and the Council for Higher Education Accreditation. The CIA is also
accredited by the Accrediting Commission of Career Schools and Colleges (ACCSC), an agency officially
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recognized by the U.S. Department of Education to provide accreditation to postsecondary institutions
which are predominantly organized to educate students for occupational, trade and technical careers, and
including institutions that offer programs via distance education.

Meeting Information Summary: The meeting began with a tour of the facility led by Emily Massimi,
Associate Director of Admissions.

There are three U.S. campuses of the CIA: Hyde Park, NY, St. Helena, CA, and San Antonio, TX. CIA
offers two associate degrees: Culinary Arts and Baking and Pastry Arts. These are 21 month programs
plus and externship. The school also offers two 30-week certificate programs: Advanced Wine and
Beverage, and Accelerated Culinary Arts. Applicants must have a bachelor's degree in hospitality
management, restaurant management, food science, nutrition/dietetics, or a related field. The Bachelor’s
Degree program is only available at the Hyde Park campus in NY. Study abroad is an option as part of
the bachelor’s program.

In addition, the CIA has had a teaching presence in Singapore since 2007 when it partnered with
Temasek Polytechnic to co-teach the Diploma in Culinary & Catering Management program. The facility is
owned by the government of Singapore and operated and administered by the CIA. Development of the
Singapore campus took a decade once CIA identified Asia as a market in which it was interested. At the
time, they also looked at Korea and China. The degree program is specifically for diploma holders from
one of the five Singapore-based polytechnic institutions. Applications to the school are made through the
Singapore Institute of Technology.

The St. Helena campus hosts an industry conference each year that is one to four days in length looking
at culinary trends. Two years ago the conference focused on Japan. The campus building is a National
Historic Landmark completed in 1889. Prior to its conversion to the CIA, it was the Christian Brothers
Winery.

There are 300 students at the St. Helena campus where the student to faculty ratio is 18 to 1. Classes are
offered Monday through Friday, and classrooms are equipped with wifi. Half of the day is spent in lecture,
with the other half devoted to production. Morning session is 7 a.m. to 1 p.m.; afternoon session is 2 p.m.
to 8:30 p.m. There are three residence halls and housing is guaranteed. The school also offers a learning
strategy center for students who need extra help.

The school also has a product development facility for donors and manufacturers (such as Kikkoman) to
develop and test products.

Chef Scott explained that the curriculum at CIA is delivered in English and students must speak English,
and have a minimum TOEFL score of 500.

The school currently has no formal linkages or exchange programs in Japan. Chef Scott noted that the
CIA would be open to a conversation about expansion in Japan. He added that it may be possible to
create a customized program for Japanese students. He explained that some industry associations such
as the Milk Board travel overseas. He noted that one association travelled to Asia to look at how wine and
Asian food go together. He also added the possibility that the CIA could be interested in creating short
term faculty exchanges focused on Japanese cuisine, noting that the CIA strives for diversity in its
programs.

Formal conversations and all agreements are conducted through the President’'s Cabinet at the New York
campus. For further discussions, the group was directed to Sue Cussen, Associate Vice President of
Branch Campuses and Mark Erickson, Provost. (http://www.ciachef.edu/administration/).

Meeting with Judith Rowlings
Human Resources Manager
Meadowood Napa Valley

10



Background Information: Meadowood is a luxury resort on a private 250-acre estate, owned by wine
makers, which offers Napa Valley vacations with golf, tennis, croquet, hiking, swimming, fitness, spa, wine
experiences and a Michelin three-star restaurant dining experience. The resort offers luxury
accommodations and the region's most robust collection of amenities and activities. Meadowood was
founded as a gathering place for the Napa Valley’s burgeoning wine growing community in 1979 by H.
William Harlan and his partners. Previously it had been founded in 1964 as a private country club. In 2001
the Meadowood partners acquired the land at the entrance to Meadowood and founded The Napa Valley
Reserve, a private club offering its members the opportunity to experience and enjoy the way of life that
surrounds a great wine estate.

Meeting Information Summary: The meeting began with a tour of the kitchen led by three-Michelin star
Chef Chrisopher Kostow.

Chef Kostow is enthusiastic about having externs in his kitchen. Some externs also work on the service
side of the property. Externs work five days per week for 12 hours, with most working from 12:30 p.m. to
12:30 a.m. They work one day in the restaurant’s garden. The chef described the kitchen as an
immersive culture for continuing education.

Chef Kostow interviews externs via Skype and has had a 99% success rate. Recruiting comes mainly
from the Culinary Institute of America, Johnson and Wales University (Rhode Island), and Montreal. CIA
externships are three months in length. Chef Kostow sometimes offers feedback to schools about the
externs they send, but the schools are not always receptive.

Meadowood has approximately 600 employees. Ms. Rowlings explained that the property hosts
externships in culinary as well as other areas in the hospitality field. Many of the externs serve in
positions at the back of the house.

Meadowood today recruits its international externs almost exclusively through Intrax. She explained that
Intrax knows the property and understands its needs. She stressed the importance of working with an
agency that knows the organizations it works with. Intrax brings Meadowood candidates to choose from.
The company (Intrax) conducts the background checks, takes care of the visa processing, and creates a
training plan for each intern. The training plan is then approved by the embassy before the participant is
permitted to travel. If Meadowood finds a candidate it wants to recruit, it then uses Intrax’s services to
take care of the details. Meadowood hosts five to six trainees per year. They conduct the necessary
training, orientation, language courses, and housing.

Ms. Rowlings explained that the period of an externship varies from two months or 18 weeks or longer.
For J-1 visa participants, the program is for one year and includes a cultural component. To apply,
candidates need to submit a resume, cover letter and references, and they are then interviewed via
Skype.

Ms. Rowlings explained that Napa Valley College, a nearby community college, offers complimentary
ESL classes. Such classes, however, are not rigorous enough for someone who needs a lot of English
training. As a former ESL teacher herself, Ms. Rowlings noted that Meadowood would start teaching its
own ESL classes to its externs soon.

Meadowood provides externs progress reports throughout the externship to make sure the experience is
on track. Ms. Rowlings stressed the importance of communication.

Externs are paid a stipend, receive staff benefits and are treated as employees of Meadowood.

Friday November 1

Meeting with Martin L. Johnson
Interim Vice President for Student Services
Monterey Peninsula College (MPC)
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Background Information: Monterey Peninsula College (MPC) is committed to fostering student learning
and success by providing excellence in instructional programs, facilities, and services to support the goals
of students pursuing transfer, career, basic skills, and life-long learning opportunities. Through these
efforts MPC seeks to enhance the intellectual, cultural, and economic vitality of our diverse community.
MPC is one of 110 colleges in the California Community College System, is the focal point for learning
beyond the secondary school. It endeavors to assist all who participate in its varied objectives to realize
their highest potential as individuals, and also to realize their rights, freedoms and responsibilities in the
community and the larger society of which they are a part. The college offers courses to prepare students
for transfer to four-year institutions, to prepare for the workplace, to update work skills or prepare for a
new career, to gain a general education, and to improve basic skills in mathematics, reading, writing, and
science. MPC programs in Hospitality are based in the Life Sciences Division, Department of Family and
Consumer Sciences, and include certificates in Hospitality Management, Hospitality Operations,
Restaurant Management, Baking & Pastry Arts, Cooking, and Hospitality Supervision. MPC is accredited
by the Accrediting Commission for Community and Junior Colleges (ACCJC) of the Western Association
of Schools and Colleges (WASC), one of the six regional institutional accrediting bodies recognized by
the Council for Higher Education Accreditation (CHEA) and the U.S. Department of Education.

Meeting  Information  Summary: Meeting  attendees included: Dr. Walter Tribley,
Superintendent/President; Charles Brown, Governing Board Trustee; Michael Gilmartin, Dean of
instruction Occ. and Econ. Development; Alex Hulanicki, Public Information Consultant, Japan-America
Relations, Water Issues; Kathleen Clark, COOP Instructor/Program Coordinator; Sunshine Giesler,
Interior Design/Family and Consumer Science Instructor; Alison Shelling, Career Technical Education
Coordinator; Molly Jansen, Hospitality Adjunct Professor; Molly May, ESL Department Chair, Instructor,
English and Speech Communication; Deborah Ruiz, Library Division Chair; Alethea DeSoto, International
Student Program Director and Student Success Coordinator. The group was met at lunch by Janine
Chicourrat, General Manager of the Portola Hotel and Chair of the Monterey County Convention and
Business Bureau.

MPC offers fast hospitality track programs in Food Service Management, Baking and Pastry Arts,
Cooking School, and Hospitality Supervision. Fast track programs are two semesters in length, with short
courses to allow students to continue to work outside of school. These programs have no pre-requisites.
Students take the classes to expand their skills in areas of personal interest.

MPC also offers Associate of Science degrees in Restaurant Management, Hospitality Management, and
Hospitality Operations.

MPC currently hosts 37 international students on its campus, with a majority of students from Japan and
South Korea. All are working toward a certificate or associate degree (though not all in hospitality).
International students receive an orientation upon arrival to MPC. A counselor meets with them once per
semester. Some live in host families and participate in the school’s international club.

There are six levels of English as a Second Language (ESL) at MPC. Typically students enter the
program at Level 4. Levels 5-6 focus on lecture skills. MPC has created special support programs for
specific vocational education classes and subject areas such as nursing, automotive technology, etc. The
department gathers information from businesses and industry about the needs of their employees in order
to tailor their programs accordingly. Students are assessed at the beginning of the program and meet with
their advisor at the end of the semester to determine their success level.

Ms. May described a 10 year program MPC has with Osaka Jogakuin that brings students to Monterey for
intensive English. Students take morning instruction in intensive English and participate in excursions in
the afternoon. They live with host families.

MPC is accredited as a college. Specific programs are not individually accredited. The curriculum
development process has a rigorous approval process. Faculty develop materials which go to the
curriculum committee for approval. Once approved, they are sent to the Board of Trustees and then to the
State of California for approval by the Chancellor’s Office.
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MPC is interested in developing a curriculum to meet the needs of the Japanese. Given the rigors of the
curriculum approval process, they would like to work with course options that already exist, and are
flexible about the type of program they could build. ESL programs could also be tailored to the needs of
Japanese students.

The State of California, through the California Community Colleges Board of Governor, has developed a
performance measurement system that tracks student success at all of the state’s 112 community
colleges. The scorecard represents an unprecedented level of transparency and accountability on student
progress and success metrics in public higher education in the United States. The data available in the
scorecard tells how well colleges are doing in remedial instruction, job training programs, retention of
students, and graduation and completion rates. For more information about the scorecard framework,
visit:  http://scorecard.cccco.edu/scorecard.aspx.  Additional information can be found at:
http://extranet.cccco.edu/Portals/1/TRIS/Research/Accountability/ARCC2 0/Final%20ARCC%20Scorecar
d%20Framework.pdf and
http://extranet.cccco.edu/Portals/1/TRIS/Research/Accountability/ARCC2 0/Profile College Specs Final

-pdf.

Internships are a stand-alone program at MPC and are tailored individually for each student according to
the needs of the student. Kathleen Clark, the Internship Program Coordinator, meets individually with
interns to review their skills and curriculum as well as to develop a plan for what the student wants to
learn in their internship. Then students are matched with an opportunity. Ms. Clark helps them write a
resume and teaches them how to approach a potential internship sponsor. Unpaid internships are 60
hours per unit; paid internships are 75 hours per unit. Students can work more than the minimum
requirement. Ms. Clark stressed the importance of students expressing to her what they want to
accomplish in an internship so the program can be individually customized. Students can do more than
one internship but each internship must be different from the previous one. The same internship cannot
be repeated by a student. Ms. Clark visits the intern at the internship site during the program to assess
that the program is meeting the student’s objectives and to communicate about any issues that may need
to be resolved. There is no formal process for feedback to MPC from internship sponsors. The process
occurs informally through lunches and conversations asking how the college could improve its program.

International students must study at MPC for two full semesters before they can begin an internship.

MPC has conducted faculty exchanges in the past. Given today’s economic situation, these exchanges
are not currently being offered. Many of the short term exchange programs the school offers are targeted
to an older adult audience in the retiree population. These are non-credit programs.

Janine Chicourrat, General Manager of the Portola Hotel and Chair of the Monterey County Convention
and Business Bureau explained that the hotel accepts interns to give them skills and to hire them as
employees after they graduate. The hotel likes to be able to promote from within its own staff. The hotel
works with schools individually and visits industry job fairs as well as MPC’s career day to seek interns.
She explained that the school sets up a curriculum with and for the student/intern and the hotel matches
those needs. She noted that most interns speak English well. Ms. Chicourrat previously worked at Pebble
Beach and noted that Pebble Beach has a six month program with Lausanne. She did not have any
details about that program.

13



Executive Learning Program
Summary of Meetings
Hong Kong, Hong Kong
December 11-12, 2013

Wednesday December 11

Meeting with Ms. Winnie Ngan and Ms. Christina Choy

Director, Hospitality Industry Training and Development Centre/Academic Director, Hotel,
Service and Tourism Studies and Programme Manager, Hospitality Industry Training and
Development Centre

Vocational Training Council

Background Information: Established in 1982, the Vocational Training Council (VTC) is the largest
vocational education, training, and professional development group in Hong Kong with some 250,000
students and trainees each year. VTC’s mission is to provide a valued choice to school leavers and
working adults to acquire values, knowledge, and skills for lifelong learning and enhanced employability
and to provide valued support to industries for their manpower development. VTC has 13 member
institutions including the Technological and Higher Education Institute of Hong Kong (THEI), the Institute
of Professional Education And Knowledge (PEAK), the School for Higher and Professional Education
(SHAPE), the Hong Kong Institute of Vocational Education (IVE), the Hong Kong Design Institute (HKDI),
Pro-Act by VTC, the Hospitality Industry Training and Development Centre (HITDC), the Chinese Cuisine
Training Institute (CCTI), the Maritime Services Training Institute (MSTI), the Youth College, the
Integrated Vocational Development Centre (IVDC), the Yeo Chei Man Senior Secondary School and the
Shine Skills Centre.

VTC’s Hospitality Industry Training and Development Centre (HITDC), formerly The Hotel Industry
Training Centre, was established in 1984 to provide the most up-to-date practical training facilities in Asia.
HITDC provides professional training to secondary school leavers interested in the hospitality industry. Its
newly opened T-Hotel enables trainees to receive professional training in a real life working environment.
HITDC’s mission is to be the Centre of Excellence in providing world class competency-based training for
the hospitality industry in Hong Kong in order to maintain and uphold Hong Kong's leadership position in
the hospitality industry in Asia. Located at Kowloon Bay and Pokfulam, the two centres are fully furnished
with advanced training equipment for practical training in Western Food Preparation, Western Bakery and
Pastry, Western and Chinese Food & Beverage Service, Front Office, Housekeeping, and Tour Guide &
Service Culture. For further development, the Centre also provides Supervisory Certificate Courses in
Front Office, Food & Beverage, Housekeeping, and an Advanced Certificate in Supervisory Hospitality
Operations. Over 2,000 trainees graduate from the Centre each year and have found challenging careers
in hotel and hospitality-related industries. With tourists to Hong Kong increasing, and more new hotels
planned, there is a continuing need for skilled, well-trained people to enter the industry.

Meeting Information Summary: VTC is the largest vocational education provider in Hong Kong with
over 30 campuses. The VTC has 13 member institutions (listed above) and 5,500 employees. Three of its
13 members relate to the hotel, tourism, and catering industry: the Hospitality Industry Training and
Development Centre (HITDC); the Hong Kong Institute of Vocational Education (IVE); and the Chinese
Cuisine Training Institute (CCTI). Just prior to our visit, VTC held a graduation ceremony for 18,000
graduates in all sectors.

VTC was established by government ordinance and is subsidized by the government. It receives half of
its funding from the government and half from tuition fees.

HITDC is a member of VTC and forms part of the Hong Kong government’s dedication to strengthen

Hong Kong's appeal as a premier hospitality and tourism destination in the region. HITDC introduced its
first hospitality programs in 1984. Each year, over 2,000 graduates are trained at its three campuses
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(Pokfulam, Kowloon Bay, and Tin Shui Wai). HITDC recently received $65 million HK (approximately $8
million U.S.) to establish an international culinary institution which will become the fourth member of the
VTC in the hotel and tourism arena. The new school is projected to open in the third quarter of 2016.

HITDC is accredited through the Hong Kong Council for Accreditation of Academic and Vocational
Qualifications (HKCAAVQ). (The HKCAAVQ process is outlined in the Hong Kong agenda document.)
The accreditation period is four years. HITDC has program area accreditation in three areas: Hotel,
Western Chinese Cuisine, and Tourism. Next year, the school will begin its internal review process.

Many VTC programs are geared to high school graduates and vary in level and duration from two months
to two or three years. Form 3 students (those with nine years of education) can join VTC for a six month
program to earn a certificate or a diploma. Students can also study for two years to earn a “high diploma”
which is equivalent to an associate degree. A curriculum guide for levels S6 and S3 is attached as an
appendix.

VTC has an articulation agreement with schools in the United Kingdom (UK) for its “high diploma”
program (HITDC works with two UK universities). Under this program, students can study for one year
plus an additional “top off” year either studying in Hong Kong in a program in which British professors fly
to Hong Kong to deliver the joint program, or studying in the UK for one year. If they study for an
additional year (their third year) in the UK, they will receive a Bachelor's Degree. These articulated
programs were set up prior to two years ago when Hong Kong moved from a three year university
program (matching the UK system) to a four year university program (matching the U.S. system). The
new fourth year adds a foundation year for liberal arts education. Under the articulation agreements with
the UK schools, VTC has mapped its “high diploma” courses, deeming the courses equivalent to 180
credits. According to Ms. Ngan, courses cannot be mapped to schools in the U.S. because they include
course requirements in American history and related subjects that have no equivalent at VTC. Each
university decides its own equivalencies and programs are outcome-based.

The “high diploma” focuses on skills, with 60% of the training as practical training and 40% as
management training. “High diploma” students must also complete an outside internship. The diploma
and certificate programs have more practical (less management) training than the “high diploma”; their
training is done on at VTC. For the “high diploma”, students are assured an articulation path if they have
the ability to succeed.

Training facilities on the HITDC campus include a Chinese restaurant, a Western restaurant, and the T
Hotel. The restaurants are open five days a week for lunch and Friday evening for dinner; the training
hotel is open 365 days per year. The T Hotel is a concept hotel committed to cultivating and maintaining a
standard for excellence in hospitality training while also delivering a pleasant hospitality experience to the
guests. The hotel, which has 30 rooms, is operated by trainees under the guidance of a team of
experienced instructors. It is currently ranked number two on Trip Advisor; last year it was number one.
The hotel is open to external guests who pay a small membership fee. The restaurants operate under a
club license; a membership fee is required.

The language of the classroom at VTC depends on the level of study. For “high diploma” students,
classes are taught in English; below the “high diploma” level, classes are taught in Chinese and
supplemented with English. To qualify to go to school in the UK, students must have at least a 6.0 on the
IELTS; to earn “high diploma” at Warwick University in the UK, a 6.5 on the IELTS is required.

Asked about parents’ perception of a degree from VTC, Ms. Ngan replied that the birthrate in both China
and Hong Kong is low. The student population is projected to decline by six percent per year until 2022.
Last year in Hong Kong there were 81,000 high school graduates; this year there were 78,000, and each
of the coming years is projected to drop further, which will result in a serious labor shortage. With a
shrinking population and only one or two children per family, parents tend to pour all their resources into
their children and want them to attend a university, however that idea has been slowing changing over the
last five years. She added that the competition to get into a university is very high and the level of higher
education in Hong Kong is above 70 percent.
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Ms. Ngan also noted that with American chefs gaining “rock star status”, more parents are becoming
receptive to their children becoming chefs. And though it may not be their first choice for their children,
more people are changing their minds about vocational education. In addition, the VTC is working closely
with the government to change people’s mindset. She noted that the unemployment rate in Hong Kong is
3.4 percent, but among youth (ages 15-25) it was 9.2 percent in 2012.

VTC will hold a national WorldSkills Competition in Hong Kong in June and November 2014 to select
students to compete in the next WorldSkills International Competition in Brazil in 2015. Hong Kong has
participated in this competition for over ten years.

According to its website, over its 60 year history, WorldSkills International (formerly known as
the "Skill Olympics") has come to symbolise the pinnacle of excellence in vocational training.
Every two years hundreds of young skilled people, accompanied by their teachers and trainers,
gather together from around the world to compete before the public in the skills of their various
trades and test themselves against demanding international standards. They represent the best
of their peers drawn from regional and national skill competitions held currently in 67
countries/regions. For more information about WorldSkills International, visit:
http://www.worldskills.org/index.php?option=com_content&task=view&id=1439&Itemid=883.

VTC has a student-centered curriculum with input from industry and the promise of a secure job
attachment. The school provides an advisory service for career development to stimulate students’
passion for learning and sharing of best practices. The employment rate for VTC students is over 90
percent and has remained consistently high.

VTC has advisory boards (training boards and general committees) comprised of industry leaders who
advise VTC on manpower trends and industry development needs. Advisory training board members are
appointed by the government. HITDC has a Hotel, Catering and Tourism Training Board. This Board
meets quarterly, and its working groups meet on an as-needed basis. The Board’s membership list and
terms of reference are available online at: http://www.vtc.edu.hk/html/en/about/train_com.html. The Board
helps HITDC with strategic and curriculum development, and each year it conducts a manpower survey to
learn about the current manpower needs in the industry. Past surveys are available online at:
http://www.vtc.edu.hk/html/en/about/train_publications2131.html.

Ms. Ngan explained that VTC has sent a message to industry advising it to change the way it handles
shift duty. Previously workers operated on a split shift, but Generation Y is not interested in working that
way. VTC is encouraging industry to adopt a five day work week with one shift and asking employers to
create a more worker friendly environment in order to attract workers.

VTC has an outcome-based system for curriculum development. The school sets out learning objectives
and articulates the skills students should have upon graduation. VTC/HITDC conducts a feasibility study
with industry (the manpower study mentioned above) to learn about the needs of industry. Since the
program is employment focused, the school aims to make sure graduates will be able to join the
workforce. As noted, the school has a 90 percent employment rate for graduates. Seventy percent of
students enter the workforce at the bottom of the pay scale; 30 percent enter at the supervisory level.
According to Ms. Ngan, the entry point is same whether students are from VTC or university — she
explained that the difference in the education level reflects how quickly they will work their way up in the
industry. She added that VTC works hard to inspire its current students, to rebuild their self-confidence, to
ignite their love of the trade, and to help them discover their strengths and find their career.

All VTC teachers are hired from industry and they must have a minimum level of experience. An instructor
must have five years’ experience; a principal instructor must have a minimum of 12 years’ experience.
VTC has an academic management structure and each course has a course leader. Teacher receive
both internal and external evaluations. Students complete annual questionnaires and employers are also
surveyed annually. Programs are updated based on the evaluation outcomes. All training materials are
developed in-house.
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Asked what the strongest aspect of the school is, Ms. Ngan highlighted the fact that the strength of VTC
students is their ability to “think and do”. Students are trained to use their brain as well as their hands-on
skills.

VTC/HITDC currently works with JTP on student exchanges. They have worked with several culinary
schools in Japan on exchanges, including the Koen Culinary and Confectionary Institute. Exchanges
range from several days to a week. The school provides a dorm facility for international students with
approximately 140 beds.

VTC/HITDC is very open to and interested in working with Urayama Gakuen and others in Japan to
develop mutually beneficial collaborations for the betterment of vocational education and training for
both Hong Kong and Japan. As Ms. Ngan noted, hospitality is a very international business. It would
be preferable for exchange students to have the ability to speak English, though she noted that past
students have been accompanied by an interpreter. When asked about the possibility of a three
month exchange with credit transfer, Ms. Ngan responded that it would take time to map the
curriculum, therefore in the near term, short term programs would be easiest. She mentioned that
VTC recently signed a Memorandum of Understanding (MOU) with an engineering school in Japan,
and noted that the development of longer term programs is a possibility for the future. She also
explained that VTC could create tailor-made courses with some service and some culinary (as an
example). Asked whether VTC students would be able to go to Japan for study, Ms. Ngan replied
that they could explore sending students to Japan, though the language barriers and expenditure to
students pose potential obstacles. She added that HITDC has sent students to Japan in the past for
short term programs. She also noted that HITDC has a regular exchange of staff (with an interpreter)
for fee-based courses which vary in length from one day to a few weeks. Ms. Ngan added that they
have an open mind to possibilities and that our meeting was the beginning of a dialogue. She also
noted that Ms. Choy would be the appropriate contact for future discussions about exchanges.

Ms. Ngan mentioned that HITDC has Japanese short courses (approximately two months long) in its
foundation training at its facility in the New Territories. Previously the program had a Japanese instructor
and the school is currently looking for a new instructor. They will be placing an ad in Japan for this
position soon.

In discussing tourism levels, Ms. Ngan noted that Hong Kong had 48,000 tourists last year and expects
52,000 this year. Seventy percent of the tourists in Hong Kong come from mainland China, and
approximately 48 percent stay overnight. She added that the number of Japanese tourists dropped last
year and that there is a growing market of tourists from Russia and India.

Meeting with Ms. Sandy Lau and Ms. Carrie Wong
Human Resource Manager and Assistant Training Manager
W Hong Kong

Background Information: Where glamorous trends meet colonial style, W Hong Kong amplifies the
city’s vibrancy, with the Airport Express just below. Immerse yourself in the artistic ambience of West
Kowloon Culture Centre, the up-and-coming cultural hub next door. Indulge your senses at the authentic
Sing Yin Cantonese Dining, the dazzling KITCHEN and the chic WOOBAR. See and be seen around the
heavenly rooftop WET® pool, chill out at Asia’s first Bliss® Spa and work out among the clouds at FIT.
With skyline views from all 393 rooms, sightsee from the signature W bed or check out our fabulous
entertainment. Plug into fully-wired technology or delight in the Munchie Box. For every other wish, our
Whatever/Whenever® service is at your command.

Meeting Information Summary: Ms. Wong explained that the W Hong Kong collaborates on its
internship program with all Hong Kong universities as well as the Glion Institute of Higher Education and
other universities in Switzerland. The schools send the hotel students’ CVs. The Human Resources
Department (HR) screens candidates, selects some for interviews, and hires them as trainees for three
months, six months or one year. The program length is dependent on the university structure. Individual
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placements also vary according to the preferences of the trainee and the vacancies in the hotel staff, as
well as the budget of the department where the trainee will work.

Trainees are selected every six months, and the majority train for six months, though some come for the
summer. Trainees are paid an allowance which is set by the Hong Kong Hotels Association. The
Association provides guidelines for the allowance as well as for the working conditions, such as the length
of a shift (how many hours a trainee can work in a week). The guidelines are provided to hotels’ HR
departments; they are not publicly available.

According to its website, the Hong Kong Hotels Association (HKHA) was established in 1961
to protect the lawful interests of hoteliers in Hong Kong and promote greater industry unity and
co-operation among its members. By providing useful information and data to members on
related industry matters, it also ensures greater professionalism in the industry.

As the official voice of Hong Kong's hoteliers, the HKHA represents the collective views of the
industry on all matters affecting hotel operation. It also performs a consultative role in proposed
legislation arising from new Government policies and measures.

One of the key functions of the Association is to offer educational programmes to members
through training courses and seminars. Some programmes are designed for more senior industry
executives, whereby professors from leading international hotel schools are invited to conduct the
programmes.

Another key objective of the Association is to ensure and uphold consistency in service and
quality standards, as well as promote greater internationalism of our industry through the
introduction of new technology and management techniques.

The Association’s website includes a hotel career guide (attached in the appendix). It also offers
a “Courtesy English” publication for sale at $120 HK. The website can be found at:
http://www.hkha.org/en.

The Hong Kong Hotels Association works with its member hotels and helps prepare internships. In
addition to providing guidelines, each year it surveys each hotel to find out how many trainees are needed.
Based on the survey, the Association organizes an allotment of candidates and sends potential trainee
CVs to the hotels. The Association also works with the students and sends them to interview at the hotels.

If trainees come from overseas, the W Hong Kong will help them find accommodations, but the student
will have to pay. The hotel will provide them with meals at the employee canteen, a uniform, and an
allowance. The hotel will also help trainees apply for a trainee visa, which generally takes four to six
weeks to process through the Hong Kong Immigration Department. The longest trainee period for foreign
students is six months.

The W Hong Kong hires 15 to 20 interns each year. At any one time there are about seven interns at the
hotel. Ms. Wong explained that employing trainees is a normal practice for the Hong Kong hotel industry.
It is used to develop future staff. After trainees graduate, they are often hired by the hotel. About half of
the trainees at the W Hong Kong come from overseas; most are from universities, with only two or three
from vocational schools.

The HR staff conducts a Skype, phone, or face-to-face interview and looks for qualities such as a positive
attitude and whether the person would fit in the W brand. They also look at the trainees’ academic
background. The W Hong Kong also has established relationships with the local Hong Kong universities’
placement officers and can contact them if they want additional information about a candidate. Trainees
at the W Hong Kong are known as “talent”, not “employees”. The HR staff is aware that many trainees do
not have prior experience so they do not have high expectations and they offer on-the-job training to
groom them. Ms. Wong noted that for the W Hong Kong, English language ability is a requirement for
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trainees/interns since they must be able to communicate with the hotel guests. Mandarin is also
important; Cantonese is not a requirement. Language ability is assessed as part of the interview process.

Each trainee’s performance is evaluated with their manager on a regular basis. Prior to the start of the
internship, trainees set goals through a written training plan. The W Hotel offers a plan called the “Insider
Track” that exposes trainees to different sectors within the hotel. A sample “Insider Track” training plan is
included in the appendix. Trainees are evaluated on the training plan by their manager through an interim
performance evaluation and an end of internship evaluation. The student’s school placement officer also
visits the hotel two to three months after the internship has begun to review the student’'s performance
with both the trainee and the hotel staff.

Meeting with Mr. Denis Yu-long Wang

Director and Associate Professor, School of Hotel and Tourism Management (SHTM)
Faculty of Business Administration

The Chinese University of Hong Kong (CUHK)

Background Information: As a leading financial and trade center and the gateway to China, Hong Kong
has long been ranked among the world’s top tourist destinations and tourism represents a major
economic pillar of the city. The School of Hotel and Tourism Management (SHTM) has capitalized on that
position to develop a business program with a hospitality focus that is dedicated to nurturing leaders for
the hospitality industry and hospitality leadership in the region.

SHTM was established in 1998 in view of the growing significance of the tourism industry in Hong Kong
and Asia. The comprehensive curriculum at SHTM integrates business and hospitality education where
students receive a balance of both practical and theory based instruction. The BBA in Hotel and Tourism
Management Program is industry driven and aims to train hospitality talents who will make investment
decisions and lead the operation of hotel groups, tourism companies and other related services in the
region. The program covers a wide spectrum of important areas in the broader hospitality field, including
airlines, hotels, restaurants, real estate, food service operations, theme parks, cruise lines, and
convention services among others.

The School’s primary long-term objective is to develop a leading program in Asia that integrates business
and hospitality education that places an equal emphasis on theory and practice. The School offers
students numerous opportunities to learn from veteran industry players through program features such as
the "Executive-in-Residence Program”, the "Distinguished Speakers Series" and the "Internship Program"”.

The BBA in Hotel and Tourism Management (HMG) Program is a four-year full-time professional program
designed to deliver an integrated business education in the context of the broader hospitality field which
covers tourist destinations, airlines, hotels, restaurants and other food service operations, theme parks,
cruise lines, convention services, real-estate development, investment banking, management consulting,
and other related industries. It is a business program with a hospitality focus which aims to nurture
hospitality leadership in the regional and global arena.

The school is accredited by the Association to Advance Collegiate Schools of Business, International
(AACSB International) and is certified by the United Nation World Tourism Organization — Tourism
Education Quality Certification (UNWTO TedQual Certification).

In addition to business knowledge, the program also provides students with comprehensive and practical
training for the service industries in the context of hotel and tourism management. All students are
required to participate in industry-related internships during the two summers of their course of study.
Some students will also have the opportunity to join overseas internships in the U.S., Spain, and Japan.
In addition to the student exchange program organized by the University, SHTM also runs a dedicated
student exchange program with the School of Hotel Administration at Cornell University.

The School graduates approximately 72 students per year. Ninety-five percent of students are from Hong
Kong; five percent from mainland China and Asia. To apply, students must have a minimum IB score of
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36. In 2014, the School will increase the number of international students while maintaining its focus on
high scholastic achievement.

Meeting Information Summary: The School of Hotel and Tourism Management (SHTM) is a major
department within the Business school of the Chinese University of Hong Kong. SHTM was developed
fifteen years ago, modeled on Cornell University. Its curriculum was developed in consultation with
Cornell. The undergraduate program admits 70 students per year. According to Mr. Wang, the medium
score for admission is the highest in Asia in the last four years.

The primary objective of the school is to develop Asian leaders for the global hospitality industry. The
students graduate and go on to work for hotel groups and other large industry groups in the strategic
decision making arena. Some graduates work for investment banks, private equity firms, and consulting
groups (i.e. HSBC, Goldman Sachs, etc.). Fifty to sixty percent of people in the hospitality industry go into
real estate development. The school does not train students as frontline workers.

Students are interviewed as part of the application process, and they must show a propensity for the
hospitality industry. Students also need to demonstrate that they are interested in service, compassionate,
and willing to give a helping hand.

The SHTM program is designed to develop a skill set that will prepare good leaders and managers. The
curriculum is designed for competencies in these areas (empowering management knowledge and skills,
emphasizing communications strategies and business communications, and defining theory) during the
first and second years. Courses provide students with good knowledge of the hospitality and real estate
industries and prepare them to analyze industry when they graduate. Students participate in internships in
their second and third year of study, usually in management. The third and fourth years focus on the
strategy of communication. For more information about the program, including a list of required courses,
please see the appendix.

Mr. Wang described how the Hong Kong hospitality industry has grown rapidly. He explained that people
come to Hong Kong for 1) medical tourism (many come from mainland China and South East Asia to go
to private hospitals); 2) financial tourism (investment opportunities); and 3) education tourism (50 percent
of students at CUHK are exchange students). This influx of tourism puts a drain on central resources and
they are trying to control the inflow of students from mainland China. There is also a concern about
overbuilding hotels and infrastructure to accommodate these tourists.

Another issue is that of leveraging jobs. The hospitality industry is finding it difficult to find basic frontline
workers (i.e. housekeeping staff). Mr. Wang noted similar problems of finding frontline workers in Macau,
which wants to expand its gaming industry and make it more of a general entertainment industry. He
explained that the governments of both Hong Kong and Macau have approached SHTM about playing a
role in diversifying its role in developing human capital. The governments have asked SHTM to massively
expand its program. Mr. Wang noted that SHTM has suggested that the Hong Kong government relax its
standards and import labor for frontline workers. He added that the school can only take 70 students per
year (this is a quota set by the government).

As one possible solution, at the request of the Hong Kong government, SHTM is developing a Massive
Open Online Course or MOOC. MOOCs are a recent development in distance education. They are online
courses aimed at unlimited participation and open access on the Internet. In addition to traditional course
materials, MOOCs provide interactive user forums that help build a community for the students,
professors, and teaching assistants.

SHTM is developing two versions of the MOOC. One is a hospitality core with eight core classes in basic
competence; the second is the SHARE project, being developed in collaboration with Hong Kong
Polytechnic University, with six elective courses. Students will be able to choose three of the six courses
for their specialization. If a student invests in an eight plus six course of study, they will receive a
certificate (the courses will not be enough for a full degree — a full degree includes more courses, an
internship, and interaction with industry). Two versions of the course will be provided. One will be a self-
learning course, available online and free of charge; the other will be more interactive with assessment
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modules and evaluations. Mr. Wang noted that entry into the program will be easy, but assignments and
evaluation processes will make it difficult to pass a course. He added that the MOOC is currently being
developed to train planners, thinkers, and organizers, not frontline workers. The eight hospitality core
classes will be available in two years; the SHARE project will be available in three years. Once developed,
the MOOC will need to be accredited.

As noted, the school admits 70 students per year by quota from the government. SHTM is opening to
more students from China and Thailand who are not subject to the quota. Local Hong Kong students pay
$42,000 HK per year, while international students pay $120,000 HK to study at SHTM. Students from
mainland China are considered international students. SHTM offers campus accommodations for its
students, subsidized by the government. The program also offers student exchange programs with
Cornell, MIT, and Wharton.

SHTM collaborates with industry, including small and medium sized companies in Hong Kong. Mr. Wang

noted that many Chinese and Hong Kong-based companies do not have their own capacity to increase
the skills of their own workers so they work with CUHK to increase their capability.

Thursday December 12

Meeting with Professor Kaye Chon
Dean and Chair Professor, School of Hotel & Tourism Management
Hong Kong Polytechnic University

Background Information: PolyU's School of Hotel and Tourism Management is a world-leading provider
of hospitality and tourism education. It was ranked No. 2 internationally among hotel and tourism schools
based on research and scholarship according to a study published in the Journal of Hospitality and
Tourism Research in November 2009. With 65 academic staff drawing from 19 countries and regions, the
School offers programmes at levels ranging from Higher Diploma to Ph.D. Currently a member of the
UNWTO Knowledge Network, the School was recently bestowed the McCool Breakthrough Award by the
International Council on Hotel, Restaurant, and Institutional Education (I-CHRIE) recognising its
breakthrough in the form of its teaching and research hotel — Hotel ICON — the heart of the School's
innovative approach to hospitality and tourism education.

Over 2,000 students are enrolled in the SHTM, and a majority of its 65 academic staff from 19 countries
and regions possess hospitality or tourism industry managerial experience.

The SHTM also has an active School Industry Advisory Committee consisting of industry leaders who
provide advice on curriculum and development matters. This helps to ensure that the curricula mirror the
realities and fulfill the needs of industry, both today and in the future.

As the SHTM moves further up the global rankings, it continues to forge strong synergies between the
industry, PolyU, students and academic staff, partnerships that are at the heart of its success. Never
satisfied with past achievements, the SHTM is seeking to scale new heights in the years ahead. A major
element of that plan has shifted into place with the opening of dedicated premises in Tsim Sha Tsui East
in March 2011. The impressive 28 story building features lecture halls, function rooms, the Vinoteca Lab
(our wine lab), Bistro 1979 (our new training restaurant), the Samsung Digital Lab for Hospitality
Technology, and the Che-woo Lui Hotel and Tourism Resource Centre. These complement Hotel ICON, a
purpose-built hotel fully integrating teaching, learning, and research in a full service environment. With
262 guestrooms, including 165 Deluxe Rooms, 68 Deluxe Rooms on the Club Floors, 26 Suites, and
three dedicated guestrooms designed for experimenting with creative ideas, Hotel ICON is drawing the
SHTM deeper into industry partnerships and will help it forge many more links with other educational
institutions. SHTM is moving from pursuing a vision of hospitality and tourism education to being a truly
global icon.

The delivery of application-oriented programmes meeting student needs is a priority. Courses are tailored
to prepare students for management careers in the hotel, food service and tourism sectors. The SHTM
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offers various courses in hotel management and tourism management at the Doctor of Philosophy, Doctor
of Hotel and Tourism Management, Executive Masters, Master of Science, Bachelor of Science
(Honours), and Higher Diploma levels.

To meet industry training needs, all undergraduate students are required to complete Work-Integrated
Education, in which they undertake industry placements as part of their studies. The School is very
fortunate in being supported by scholarships donated by industry partners. In addition, the School offers
Executive Development Programme to industry practitioners, allowing them to update their skills and
broaden their knowledge.

Meeting Information Summary: Dr. Chon described the recently built SHTM campus and the Hotel
ICON (explained above) to us. The building complex was a $170 million USD project which took seven
years to build and has been open for two years. The school includes the Hong Kong campus as well as
two branch campuses in China — one in Hangzhou for graduate level students, and one in Xian for
undergraduates. There are 2200 students in Hong Kong and another 2200 students in mainland China.
The mainland campuses were developed due to the economic and visa challenges faced by Chinese
students who wanted to come to Hong Kong. In Hong Kong, all courses are taught in English. The school
sends teachers who speak Chinese to teach in China. The school has 65 faculty members from 20
countries. Hong Kong Polytechnic is a government-funded university.

Hong Kong Polytechnic offers undergraduate programs in hotel management, tourism management, and
convention and events management; and Masters programs in international hospitality management and
international tourism and convention management. It has recently started an Executive Masters’ program
in hospitality management to provide global hospitality leadership to senior industry managers. This
program is held only on weekends in order to attract managers from other countries. The school also
offers a doctorate level course, the Doctor of Hotel and Tourism Management, a research-based Ph.D.
program. The Doctorate level course admits about 16 students per year and is a four year program. It
attracts students from all over the world. Current students include two from Japan, one from Lima, Peru,
and others from the U.S., Canada, and Ghana.

In addition to the degree courses, Hong Kong Polytechnic offers many short courses. Companies often
approach the school seeking custom made programs. Dr. Chon gave an example of a course the school
offered in Bangkok for the Dusit Thani Hotel which was open to other hotel employees.

Hong Kong Polytechnic also has a 12-day executive program each year called the Hong Kong Winter
School. The program focuses on select topics needed by industry. They receive feedback from industry
and collaborate closely on the program. The topics of the program change each year. The program is run
in conjunction with the Hong Kong Hotels Association. Dr. Chon teaches a course in the program on
service quality leadership in the hotel industry. He noted that each year this program includes one or two
students from Japan.

Overall, Hong Kong Polytechnic sees the education of students as future leaders as its most important
role. The school also focuses on research to help industry. The program is number two in the world after
Cornell in this area. Dr. Chon described some collaborations of the school, including his visit to Cornell
last October to give a speech. He also talked about the Lausanne Hotel School, the oldest hotel school
(120 years old), which came to Hong Kong to work more closely with Hong Kong Polytechnic, including
sending one of its professors to Hong Kong each year for training, as well as developing a joint Masters’
degree program and a student exchange program. These programs are being developed so the
Lausanne Hotel School can remain current with industry and education practices. Hong Kong Polytechnic
in turn, has asked Lausanne to hire Chinese graduates; the first Chinese professor in the history of the
Lausanne Hotel School was recently hired.

Dr. Chon stressed that hospitality schools perceive themselves as being in an ivory tower. To confront
that issue, Hong Kong Polytechnic interacts with industry. It has developed the Hotel ICON which is 100
percent owned and operated by the school so as to be seen as independent and impartial. The Hotel
ICON is not associated with any hotel chain. While many were skeptical of this approach, the hotel's
average occupancy rate is 90 percent, and the average room rate is $300 USD. After three months in

22



operation, the hotel began to make a profit (this usually takes one year). He noted that innovation is the
key to their success.

The school conducted research and has put it into practice in its hotel. They develop new ideas based on
research. Dr. Chon noted that the hotel industry is a very traditional industry. For this endeavor, they
looked at the flights coming into Hong Kong and found that most long flights arrive early in the morning.
While most hotels cannot accommodate early arrivals, Hong Kong Polytechnic decided to create a lounge
for these people to rest, shower, watch television, and check e-mail. The service is free of charge and
includes complimentary tea and coffee. Another innovation involved the minibar. In most hotels, the
minibar is very expensive and people do not use it. Hong Kong Polytechnic’s research showed that no
hotel makes money on the minibar; it's a cost center not a profit center. Therefore, Hotel ICON provides a
free minibar in its rooms. The items provided (water, orange juice, soda, two cans of beer and a chocolate
bar) cost six dollars per day wholesale and the cost is built into the room rate.

Directing his comments to the situation in Japan, Dr. Chon noted that there are 69 universities in Japan
that offer degrees in hospitality, adding that the private universities are generally more active. Japanese
universities and colleges, he said, provide more of a social science program than a hospitality
management program. The programs do not relate to industry. He emphasized that the Japanese are
well known around the world for their superior service, but added that there is nothing beyond the service.
He stressed that the Japanese need to continue to innovate and to internationalize in order to continue to
maintain their strength. He noted that just being polite does not ensure sustainability. Dr. Chon described
several innovative hotels such as the Park Hyatt which attracted more customers when it opened
because it was more innovative. He noted that in the 80s and 90s there were many outbound Japanese
travelers, but there are no Japanese hotel chains that are successful outside of Japan because they are
not innovative and they are not internationalizing. He stressed the importance of having an international
mindset.

Asked about the possibility of customizing classes for Japanese students that would include English, Dr.
Chon explained that such courses have been developed in the past for students from Thailand and Korea
for the summer term. Such programs have included a designed curriculum with intensive, applied English
and field visits to airlines, the Peninsula Hotel, Hong Kong Disneyland, and related places.

Asked about the school’s relationship with the Hong Kong Hotels Association (HKHA), Dr. Chon noted
that the school is involved with HKHA since it is an association of hotel general managers who are
employers of its students. The school also provides continuing education for the association’s members.
He added that the Executive Program (described above) was originally created from the HKHA. The Hotel
ICON is also a member of HKHA. Further, Dr. Chon mentioned another association, the Federation of
Hong Kong Hotel Owners, which is made up of the hotel owners who make all the decisions. Hong Kong
Polytechnic is a member of the Federation because it is the owner of the Hotel ICON.

Dr. Chon noted that Hong Kong Polytechnic takes a different approach from that of CUHK. CUHK, he
noted, believes that hotel business is business, while at Hong Kong Polytechnic, they believe it is service
business. When Hong Kong Polytechnic hires a professor he/she must have industry experience. He
stressed the importance of having the knowledge of applied information. He further distinguished VTC as
an entity that trains employees for rank and file positions such as front desk workers, waiters, and hotel
operators, noting the importance of this role.

Meeting with Mazy Cheng and Angela Lee
Director of Human Resources and Training Manager
Sheraton Hong Kong Hotel & Towers

Background Information: The Sheraton Hong Kong Hotel & Towers is at the top of Kowloon’s Gold Mile.
Located along Victoria Harbour, we're in the business and shopping district, near the ferry terminal and
Mass Transit Railway (MTR). Hong Kong International Airport is 35 minutes away. The fully equipped
health club with professional instructors, spa, sauna, massage facilities, and beauty treatments reflect
your sense of style and offer convenience. Stay in touch with loved ones or colleagues at our full-service
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business center. Sleek and airy, 782 guest rooms and suites are a great place to relax, work, or play.
Many offer a postcard view of Victoria Harbour. Sheraton Towers features a private reception on Level 16,
exclusive Towers Lounge, and Towers concierge.

Meeting Information Summary: Ms. Cheng explained that the Sheraton Hong Kong Hotel & Towers
accepts trainees every year through the Hong Kong Hotels Association (HKHA). They plan for the
allotments one year in advance and the Association allocates students, including international students,
for training programs. Most international students come from Switzerland. The demand from industry is
higher than what the HKHA allots. Last year there were 1100 students available for training at 90 hotels in
Hong Kong. The HKHA matches and allocates these placements.

In addition to working with the HKHA, The Sheraton Hong Kong Hotel & Towers has a long established
history with Hong Kong schools and accepts applications from local schools as well as overseas
applicants. The Sheraton Hong Kong Hotel & Towers also participates in training days at Hong Kong
Polytechnic and VTC, and Starwood hosts recruitment days in which it invites schools like the Chinese
University of Hong Kong to the hotel in order to promote the Starwood brand and inform students and
schools about opportunities.

The Sheraton Hong Kong Hotel & Towers hosts 20 to 30 trainees in a year. The average training period is
six months. For students coming on a visa, the visa has a three month minimum. A challenge for
overseas students is finding accommodations in Hong Kong. Trainees at the Sheraton need to be able to
speak English and Mandarin.

Schools help to prepare trainees, including the setting of expectations. Ms. Cheng noted that trainees
understand and learn up their tasks quickly. The hotel staff has regular meetings to evaluate the trainees.
They also meet with all the trainees together to allow the students to share their experience as a group
and to network with each other. The hotel sets up a trainee community for its students to interact. They
also form an alumni group for Starwood. The hotel likes to hire from its trainee alumni; this year they hired
two of their trainees after graduation. Ms. Lee noted that she was hired by the hotel at the end of her
training period (and upon her graduation).

Trainees have a buddy/mentor who they follow for a period of time at the beginning of their internship.
After about three weeks, they are able to perform on their own. Trainees are treated as new associates.
They have a training plan which sets goals for what they will learn as well as the duration of the training.
The hotel has developed manuals for each of the departments that host trainees. These manuals are set
by Sheraton and modified by each individual hotel.

The HKHA sets the allowance and work rules/guidance for the trainees. This information is provided to
the hotels and is not publicly available. Trainees are currently paid an allowance by HKHA of $3500 HKD
per month. Guidance includes matters such as that the hotel must provide all statutory holidays to
trainees, and if a typhoon hits, regular workers must come to work, but trainees are not required to work.

To evaluate trainees, each school has a different format. Many trainees are evaluated using a form. The
form asks managers to assess specific competencies, including: knowledge of work; quantity/quality of
work; learning ability; application of professional techniques; expression; maturity; judgment; cooperation;
initiative; responsibility; relations with others; and attendance and punctuality. It also includes an overall
rating of the student’s performance, a question about whether the evaluator would employ the student in
the future, and any additional comments or suggestions. In addition to the written evaluation, the
Sheraton provides feedback to the schools about their students. During the training period, teachers also
visit their students to learn how they are doing. Ms. Cheng noted that it is very rare to have problems with
trainees. She added that if there are issues such as absenteeism, the hotel gives the student
opportunities to fix the problem. If it remains unresolved, they will send the student back to the school.

In describing HKHA, Ms. Cheng noted that the Association includes many committees on specific topics

such as housekeeping, security, HR, etc. Committee members are selected from the overall association
membership. The HR committee, for example, meets once per quarter, and the head of the committee or
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subcommittee sets the agenda. She noted that the industry’s voice to the government is provided through
the Association.

Asked about tips for starting a new internship program, Ms. Cheng emphasized the importance of
understanding the hotel's needs. Hotels should also look for people who are able to serve guests at a
high caliber level. She also noted that in order to set up a new training program, it would be important for
a hotel to make trainees very familiar and comfortable with the environment, the workplace, and the
people. She suggested starting slowly with a small number of interns/trainees and allowing the hotel to
see the results. Once they become aware of the benefits, they will want to increase the number of
interns/trainees.

Ms. Cheng noted that the largest guest population at the Sheraton is Americans. The second largest is
from mainland China; the third (11 percent) is Japanese. The hotel provides language allowances for its
employees so that workers can communicate with the guests (i.e. front desk staff can learn to speak
Japanese).
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Executive Learning Program
Research Report

Introduction

Following visits by the delegation from Urayama Gakuen to the San Francisco Bay area, California and
Hong Kong to explore educational programs in hospitality and tourism management, American Councils
for International Education is pleased to present the following report looking at issues including curricula,
practical training opportunities and internships, and relationships between academia, government, and
industry in the U.S., the EU, and Australia. Full summary reports of the California and Hong Kong
meetings are included in Appendix A-1.

Every country approaches the issues of education differently, and even within individual nations, the
practices of schools, governments, and industry vary. Because of the many features and distinctions in
practice across the United States (U.S.), the European Union (EU), and Australia, this report provides an
outline of world rankings for hospitality and tourism management schools, and highlights the academic
approach taken by three top schools in each education system.

World Ranking Information

According to a recently released (October 2013) Worldwide Industry Ranking Survey by Taylor Nelson
Sofres (TNS) Travel & Tourism, the top 10 International Hospitality Management Schools in the World for
International Careers are:

Ecole Hételiere de Lausanne, Switzerland

Glion Institute of Higher Education, Glion & Bulle, Switzerland

Les Roches International School of Hotel Management, Bluche, Switzerland
Cornell University, USA

Hotel School The Hague, Netherlands

Les Roches International School of Hotel Management, Marbella, Spain
Oxford Brookes University, United Kingdom

Blue Mountains International Hotel Management School, Leura, Australia
Hotel School Vatel, France

César Ritz Colleges, Le Bouveret, Brig, Switzerland

The primary purpose of this 2013 survey was to establish the relative ranking of the various international
hospitality management schools providing university-level programs from which employers are likely to
recruit staff for luxury international hotel companies. A total of 232 questionnaires from 63 different
countries were collected. Over half of the survey respondents (54%) had recruited graduates from at least
two and up to five different hospitality management schools for their organizations. Three quarters (75%)
of the respondents were human resources managers or hotel general managers who hold primary
responsibility for hiring decisions. Respondents were asked to respond to the question, “Thinking about
the hiring of graduates for an international career in the hospitality industry, from the following list of (86)
international hospitality management schools, please select the ones you would consider to be in your top
10.” To be included on the survey’s list of 86 schools, provision of instruction in English was a
requirement. TNS is the world’s largest provider of custom research and analysis. For additional details
see Appendix A-2.

Another study, published in October 2009 by The Journal of Hospitality & Tourism Research, entitled, “A
World Ranking of the Top 100 Hospitality and Tourism Programs”, presents a listing of the top 100
programs as ranked by instances of publications across 11 journals for a recent five year period. (See
Appendix A-3). The top ten programs in this study include:

The Hong Kong Polytechnic University, Hong Kong

Cornell University, Ithaca, New York

University of Nevada at Las Vegas, Las Vegas, Nevada
Pennsylvania State University, State College, Pennsylvania
University of Surrey, Guildford, Surrey, United Kingdom



Virginia Polytechnic Institute and State University, Blacksburg, Virginia
Purdue University, West Lafayette, Indiana

Oklahoma State University, Stillwater, Oklahoma

Michigan State University, East Lansing, Michigan

University of Central Florida, Orlando, Florida

Over the last four years, Asian Correspondent, a publication located in Chiang Mai, Thailand, has also
published several rankings of hospitality schools. The publication describes itself as “a sophisticated
content management system delivering news via 35 bloggers located in 13 different countries. It
consistently reaches one million unique visitors monthly. Asian Correspondent is owned by UK-based
Hybrid News Limited, and its team works with clients in education, tourism, hospitality, travel, wine &
spirits to their services and products across Asia.

e In April 2012, Asian Correspondent published “Leading international hospitality schools for Asian
students”, (http://asiancorrespondent.com/79996/best-international-hospitality-schools/), a list of
10 of “the finest hospitality schools in the world for students who want to succeed in the
international stage.”

e In March 2011, it published the “Top 25 hospitality and culinary arts institutes for Asian students,”
(http://asiancorrespondent.com/50018/), and

e In July 2010, it published the “Top 10 Global Hospitality & Tourism Training Institutes”
(http://asiancorrespondent.com/37374/).

See Appendix A-4 for more information on these rankings.

Part 1 — The United States

A. General Information about Exchanges between the U.S. and Japan

Each November, at the beginning of International Education Week, the Institute of International Education
(E), in conjunction with the U.S. Department of State’s Bureau of Educational and Cultural Affairs,
releases the Open Doors Report. Open Doors is a comprehensive information resource on international
students and scholars studying or teaching at higher education institutions in the U.S., and U.S. students
studying abroad for academic credit at their home colleges or universities.

The recently released November 2013 Open Doors report indicates that for the 2012-13 academic year,
there are 19,568 students from Japan studying in the U.S., down 2% from the previous year. Japan is the
seventh leading place of origin for students coming to the U.S. The majority of Japanese students study
at the undergraduate level. For 2012-13, the student breakdown was: 46.6% undergraduate, 20.2%
graduate students, 24.9% other, and 8.3% Optional Practical Training (OPT).

In the portion of the Open Doors study that looks at the 25 top destinations for U.S. students studying
abroad, Japan ranks number ten. In 2010-11, 4,134 U.S. students studied abroad in Japan, and in 2011-
12, 5,283 U.S. students studied in Japan, an increase of 27.8%. The most recent study abroad data
reflects the 2011-12 academic year. For more information on Open Doors see Appendix B-1 and visit:
http://www.iie.org/Research-and-Publications/Open-Doors.

B. Standard Program for Hospitality Management and Tourism Education

Programs in the U.S.

Academic programs for hospitality management and tourism education in the U.S. vary widely in terms of
curricula and evaluation. Each school implements its own standards of evaluation. Universities, as well as
some specialized programs, are also evaluated through the accreditation process described on pages 7
to 11 of this report.

The following provides a sample of several top-ranked programs at accredited U.S. universities, including
information about their curricular and internship requirements.

SCHOOL OVERVIEW



Cornell University’'s School of Hotel Administration was the first collegiate program in hospitality
management, founded in 1922. Today it is regarded as the world leader in its field.
The School of Hotel Administration is an independent academic college within Cornell University. As an
independent entity, the School has the ability to adjust its curriculum and services to keep pace with
changes in the hospitality industry. Students reap the benefits of this flexible, intellectually-rich, and
creative environment.

The School of Hotel Administration offers a rigorous four-year undergraduate degree program in Hotel
Administration (Bachelors of Science) that covers all aspects of hospitality management. Faculty has
designed a business-management curriculum that provides a solid foundation in all core business and
management functions, along with broad choices in electives that allow students to explore their specific
interests.

CURRICULUM

The core curriculum at Cornell includes 22 courses for a total of 64 credits in areas including: Facilities
Management; Finance and Accounting; Food and Beverage Management; Information Systems; Law;
Managerial and Organizational Behavior; Human Resource Management; Managerial Communication;
Marketing, Tourism, and Strategy; and Operations. The curriculum is carefully balanced between theory
and practice - and it provides many opportunities for case studies and group projects, allowing students to
cultivate the necessary knowledge, as well as the leadership skills and professionalism that will enable
them to assume cutting-edge roles in the next generation of the hospitality industry.

Students are required to take a minimum of 14 credits of electives at the 3000 level or higher. Electives
include courses in: Facilities Management; Planning and Design; Finance/Accounting; Food and
Beverage Management; Information Systems; Law; Management and Organizational Behavior;
Managerial Communication; and Operations, and they must be taken for a letter grade (not pass/fail).

All students must also take a minimum of 18 credits distributed among the Humanities, Social Sciences,
and Mathematics/Physical Sciences. They must also take a minimum of 24 credits in free electives. In
addition, students are required to complete two credits of physical education during their first year, and all
students are required to qualify as proficient in one language other than English.

Students can choose an optional concentration if they want to focus intensively in a particular area of the
hospitality industry. They may choose to minor in Real Estate Minor or Real Estate Minor Application, or
they may choose a concentration in FARE-Finance, Accounting, and Real Estate, HOLD-Hospitality
Leadership, or SMOM-Services Marketing & Operations Management. In order to declare a concentration,
students must submit an Election of Concentration Form; all courses must be taken for a letter grade; and
students must achieve a minimum 3.0 cumulative GPA within the concentration courses. Minors are
noted on transcripts, but not on diplomas.

In addition to its undergraduate degree program, Cornell also offers a Master in Management in
Hospitality (MMH) degree. The MMH is an intensive three-semester hospitality-focused graduate
business management AACSB-accredited degree, the only one of its kind at an Ivy League institution.
The 12-month program begins in May each year. Like an MBA, the MMH prepares students to be theory-
based, action-oriented leaders of executive management teams and entrepreneurial ventures. MMH
graduates are entrepreneurs, restaurateurs, developers, analysts, consultants, corporate directors, and
managers of hotels, resorts, and spas.

Appendix B-2 includes a full listing of all undergraduate and graduate course degrees and offerings at the
School of Hotel Administration. To read each individual course description, please follow the links
available at: http://www.hotelschool.cornell.edu/.

INTERNSHIPS/SPECIAL ACTIVITIES

All School of Hotel Administration undergraduate students are required to work 800 hours, paid or unpaid,
in the hospitality industry. The Practical Credit requirement ensures a balance between classroom theory
and real-world practical experience. Typically the requirement is fulfilled in two summers, but part-time
employment is accepted.




The school also offers many varied special programs to enhance students’ learning and living
experiences. These include a Management Internship Program, study abroad, working at the Statler
Hotel, or participating in the school’s collaborative degree program with the Culinary Institute of America.

SCHOOL OVERVIEW
The University of Nevada at Las Vegas’ (UNLV) William F. Harrah College of Hotel Administration
enrolls 2,956 undergraduates, 174 masters’ students, 20 doctoral students and 46 full-time faculty.

UNLV also has a Singapore campus - UNLV Singapore Ltd. This is a self-supporting campus approved
by the Nevada System of Higher Education Board of Regents in 2005. UNLV Singapore is located in the
National Library building and offers undergraduate and graduate degrees in hotel administration. As of
the end of 2011, the campus supports more than 500 students and more than 1,000 students have
completed industry-related, non-degree programs. No Nevada state funds are used to operate the
Singapore campus.

CURRICULUM

UNLV offers undergraduate students a Hospitality Management Major. The varied course of study
prepares students with both the management theories and operational competencies necessary to enter
any segment of the industry upon graduation. In addition to the University’'s general education
requirements, students take classes specific to the industry, including an introduction to hospitality,
human resources management, organizational behavior, facilities management, hospitality law, and a
course in leadership, management, and ethics. Students also study food sanitation, food service
operations, cost control, career development, financial and managerial accounting, financial
management, hospitality service management, and operations and strategic management.

The program also includes 22 credits of elective courses. This allows students to customize their
educational experience based on their personal interests. Although it is not required, students may elect
to declare a concentration to provide an opportunity to focus their elective credits toward a specific area
of study. Concentration areas include: Gaming Management; Meetings & Events; Restaurant
Management; and Professional Golf Management.

In addition to its undergraduate degree, UNLV offers graduate studies, including a Master of Science in
Hotel Administration, a Master of Hospitality Administration (an executive online program), a Dual Master
of Science in Hotel Administration/Master of Business Administration; a Dual Master of Science in Hotel
Administration/Master of Science in Management Information Systems; and a Doctor of Philosophy in
Hospitality Administration.

INTERNSHIPS/SPECIAL ACTIVITIES

Rounding out the curriculum for undergraduates is an internship - two senior-level capstone classes that
allow students to use all of their learned managerial and leadership skills, and give them actual work
experience in the hospitality industry. This approach offers prospective employers a well-rounded
graduate who understands day-to-day operations, has the ability to do strategic planning, and can adapt
to a multitude of positions. With this expansive knowledge base, upon graduation, students will be ready
to look at numerous career opportunities.

For their participation in an internship, students receive academic credit and a grade based on completion
of the required hours, on-site internship performance, and assignments completed.

¢ The minimum requirement for a paid internship is 200 hours (maximum of 40 hours per week).

e For an unpaid internship, the requirement is a minimum of 90 hours and a maximum of 120 hours
(maximum of 15 hours per week).

¢ Internship hours must be completed within the semester the student is enrolled.

e Course requirements include: an internship activity log, online modules, department rotation
worksheets, class assignments, and a student performance evaluation completed concurrently
with the internship as part of an online course via WebCampus.



e Department and responsibility rotations during the internship are essential for completing course
requirements.

By the end of the internship, a student should be competent in all job tasks that have been assigned. In
addition, students should have developed an understanding about the employer, the employer's place in
the immediate market served, and how the employer is faring in the industry.

LEARNING GOALS

In 2010, the faculty of the UNLV William F. Harrah College of Hotel Administration developed learning
goals for each of the required core classes in the Hospitality Management Major, as well as for the
internship and capstone classes. Learning goals are statements that describe the knowledge, skills, and
attitudes learners should have after successfully completing the core classes in the Hospitality
Management Major. By reviewing the learning goals for a given course, students and instructors can keep
in mind and discuss the larger picture of student learning within all of the required courses including how
projects, assessments, and other learning activities help students accomplish those goals.

In addition to the learning goals outlined above, as graduates of the William F. Harrah College of Hotel
Administration, students should be able to:

1. Identify career goals and effective strategies for achieving them.
o Develop effective interview techniques.
o0 Atrticulate their personal elevator speech about their career.
2. Communicate effectively in written, spoken, visual, and digital modes to:
o Different audiences, e.g. industry leaders, employers, faculty, and fellow students, and
0 Human resources.
3. Manage all forms of capital (e.g., human, financial) in an ethical and sustainable way.
4. Evaluate changing legal issues based on existing legal principles.
5. Resolve problems (simple to complex) considering ethical and legal ramifications and risk.
6. Determine the impact of business transactions on financial statements.
7. Use historical financial information to prepare operating budgets.
8. Develop effective marketing strategies to meet changing customer needs and expectations.
9. Design sustainable marketing mix activities to maximize marketing goals.
10. Value continuous leadership development.

For more information, including a suggested undergraduate plan of study, a summary of learning goals
for core courses, and a listing of career opportunities for UNLV graduates, see Appendix B-3.

SCHOOL OVERVIEW

San Francisco State University’s Hospitality and Tourism Management Department (HTM), which is
housed in the College of Business, provides students with the overall breadth of a common core of
business courses in accounting, economics, information systems, marketing and management, as well as
professional interdisciplinary courses and internship opportunities in hotel management, food service and
restaurant management, conventions and event management, and other hospitality management areas.
Students enrolled in the expanding HTM program participate in rigorous academic coursework, learn
directly from industry experts, and frequently intern and start careers at Bay Area hospitality sites.

SFSU is institutionally accredited by the Western Association of Schools and Colleges (WASC), one of six
regional associations that accredit public and private schools, colleges, and universities in the United
States. The College of Business, home to SFSU’'s HTM programs, is accredited by the Association to
Advance Collegiate Schools of Business (AACSB), which represents the highest standard of achievement
for business schools worldwide. Just 25% of U.S. business schools and 15% of international business
schools have achieved AACSB accreditation. SFSU has been accredited with AACSB International since
1964.

The mission of HTM’s Bachelor of Science Degree program is to provide excellence in instruction and an
academic environment to develop professional managers and leaders in the rapidly growing diversified
hospitality/tourism industry. The program was developed to provide students with a core of business
foundation and professional hospitality management courses, as well as a choice of interdisciplinary
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elective emphases: hotel operation management; restaurant and catering management; conventions,
meetings, and event management; international tourism management; hospitality entrepreneurship
management; hospitality labor relations management or a specialized hospitality management area. The
department is committed to maximizing student exposure to hospitality industry leaders, career
opportunities, and student events involving reputable industry companies. The on-campus Vista Room,
which is managed and operated by students, is acclaimed for its exquisite cuisine and service.

CURRICULUM

HTM’s Bachelor of Science degree prepares students in the management of businesses that are an
integral part of a dynamic and rapidly growing hospitality industry. Students can choose from six
emphases designed to prepare highly professional and marketable specialists to manage complex and
diverse hospitality organizations. Emphases include: Hotel Operation Management; Restaurant and
Catering Management; Conventions, Meetings, and Event Management; International Tourism;
Hospitality Entrepreneurship Management; and Hospitality Labor Relations Management.

For a full listing of the HTM curriculum and a summary of the internship requirements, see Appendix B-4.
SFSU is in the process of producing an MBA program in the hospitality management field, but is currently
restrained by resources.

INTERNSHIPS/SPECIAL ACTIVITIES

SFSU students are required to serve a three unit internship comprised of 200 hours to graduate. Prior to
the internship, students must serve 350 hours in the hospitality industry and have 50 hours of
professional development. The 350 hours could include working as a waiter or in some other hospitality
industry position earlier in their life; professional development hours could include work in volunteer clubs.

SFSU provides students with a list of potential employers, including hotels, restaurants, country clubs,
and other hospitality businesses, such as the cruise industry. It is the students’ responsibility to contact
the employers directly. SFSU provides guidance to students about how to approach an employer, how to
write a resume, how to send an e-mail, how to dress for and conduct themselves in an interview, and
other necessary information for securing an internship. Most internships are unpaid. At the end of the
internship, students are reviewed by their internship manager who completes a performance evaluation
form. Interns are evaluated by their internship hosts as if they are regular employees. They are regularly
assessed during the internship by their manager, and a written evaluation is provided to the school at the
end of the internship. The school also tracks the careers of its graduates and alumni to measure how they
are progressing in their fields as a way to assess how the program is performing.

C. Educational Standards for Teachers

REQUIREMENTS FOR TEACHERS

In keeping with the independent nature of U.S. institutions of higher education, requirements for teachers
vary with the subject taught and the type of educational institution.

According to the U.S. Department of Labor’'s Bureau of Labor Statistics, post-secondary teachers who
work for four-year colleges and universities are usually required to have a doctoral degree (Ph.D) in their
field of study. Some schools, including two-year colleges, community colleges, or technical and trade
schools may hire a teacher with a master’s degree or an applicant who is a doctoral degree candidate. In
fields where there are more applicants than available positions, institutions can be more selective, and
they frequently choose applicants who have a Ph.D. over those with a master’s degree.

Post-secondary teachers who teach career and technical education courses, such as culinary arts or
cosmetology, may not be required to have graduate-level education. Instead, schools may seek workers
who have experience or certification in the field they wish to teach.

Some institutions prefer to hire professors who have teaching experience. Some prospective professors
gain experience by working as graduate teaching assistants. These are generally students who are
enrolled in a graduate program and teach classes in the institution where they are enrolled. Other
postsecondary teachers gain experience by working in other professions and have full-time jobs in other
settings, such as government agencies, private businesses, or nonprofit organizations.



For post-secondary teachers, a major goal in the traditional academic career is attaining tenure, that is, a
guarantee that a professor cannot be fired without just cause. Tenure can take up to seven years of
moving up the ranks in tenure-track positions. The ranks are assistant professor, associate professor, and
professor. Tenure is granted through a review of the candidate’s research, contribution to the institution,
and their teaching. Many institutions today are relying more heavily on limited-term contracts and part-
time faculty, so tenure positions and positions on a "tenure track" are declining. Some tenured professors
advance to administrative positions, such as dean, or president.

TEACHER QUALITIES
According to the U.S. Department of Labor's Bureau of Labor Statistics, important qualities for post-
secondary teachers include:

e Communication skills. Post-secondary teachers need to write papers, give lectures, and serve
on committees. To do so, they need good communication skills.

e Critical-thinking skills. Post-secondary teachers must be able to challenge established theories
and beliefs, conduct original research, and design experiments, so they need good critical-
thinking skills.

e Instructional skills. Post-secondary teachers also need to be able to present information in a
way that students will understand. They need to adapt to the different learning styles of their
students and teach students who may have little or no experience with the subject.

e Writing skills. Most professors publish original research and analysis. Consequently, they need
to be skilled writers.

TEACHER ASSESSMENT/EVALUATION

As with teacher qualifications in the U.S., measurement and assessment of post-secondary teachers also
varies widely. Cornell University’s School of Hotel Administration, for example, uses course
evaluations as one factor in assessing each instructor's teaching effectiveness. The University seeks
constructive, confidential feedback that allows the instructor to improve the course, as well as its delivery,
from semester to semester. Course Evaluation Survey questions are scored through a mean calculation
on a scale of 1.00 to 5, with 5 being the highest. Participation in the course evaluation process by all
students is critical. A higher response rate to the surveys provides a more diverse, complete assessment
of the course and instructor's teaching effectiveness. While each specific course varies, the School
generally receives an overall semester response rate of between 60 and 65 percent.

The UNLV’s William F. Harrah College of Hotel Administration states on its website that its faculty
members are internationally known experts and have written more than 30 textbooks used in hospitality
programs all over the world.

D. U.S. Higher Education Accreditation System Overview

Accreditation is a status granted to an educational institution or program that has been found to meet or
exceed stated standards of educational quality. The U.S. accreditation process is more than 100 years old.
It has always preferred to keep governmental restrictions on institutions of post-secondary education to a
minimum, and has encouraged a voluntary system of accreditation in promoting quality education without
inhibiting innovation. This system of accreditation has helped to ensure that post-secondary education in
the U.S. maintains the highest quality both in the field of education and in the field of research.

The U.S. accreditation system differs from that of other countries in a number of ways. The system is non-
governmental, providing quality assurance through “peer review” carried out by private non-profit
organizations designed specifically for this purpose. The system is decentralized, autonomous, and
complex, mirroring the decentralization and complexity of American higher education with its 6,500
accredited institutions — public or private, two or four year, nonprofit and for profit. And, it is a voluntary
process, based on the principle of academic self-governance. The clear distinction of the U.S. system of
accreditation is its self-regulating, decentralized characteristics. There is no direct, centralized control of
higher education by the U.S. Department of Education. The assessment and assurance of quality
standards in U.S. higher education institutions and programs are fundamentally dependent on a
transparent, independent, voluntary process.



Accreditation today is changing in the direction of looking at outcomes, that is, how schools teach or train
their students and how well the students perform. Measuring quantitative factors such as percentage of
doctorate holders in the faculty, number of books in the library, student to faculty ratios, facilities, etc., is
easy. Measuring quality, such as student satisfaction, teaching quality, student achievement, and learning
outcomes is more difficult.

HOW ACCREDITATION MEASURES QUALITY IN U.S. HIGHER EDUCATION

Accreditation assures that institutions meet at least the minimum standards and competencies set for
faculty, curriculum, and student services, and also requires institutions to continually set, maintain, and
achieve goals for improvement. The process ensures that an institution or a program follows established
standards, has accountability and credibility standards, and maintains a high level of professionalism and
current practices. Obtaining accreditation from an accrediting body recognized by the U.S. Department of
Education allows an institution’s students to receive federal financial aid to help pay for tuition and
education expenses.

Accreditation standards typically address eligibility criteria; mission, vision, values, and planning;
organization and administration; faculty and staff; facilities; financial resources; student services;
curriculum and instructional resources; learning outcomes; public disclosure; integrity; and, planning and
program assessment measures. Standards are not absolute but are relevant to the mission and scope of
an institution. A vocational training college would not meet the standards in the same way as a doctoral
research institution however the process still requires the same areas of accreditation standards to be
addressed.

Accreditation typically starts with a self-study. The self-study is usually led by a designated committee of
faculty and staff at the institution that examines its programs very thoroughly. The school then presents a
written summary of performance based on the accrediting organization’s standards. Next, the accrediting
association selects a team of external academic and administrative experts from other similar institutions
who usually have expertise in the specific areas that will be the focus of an institution’s evaluation. These
colleagues review the institution’s self-study and serve on visiting teams. They then conduct an on-site
team evaluation to validate the information submitted in the self-study. The team evaluation is compiled
into a team report. Next, an accrediting commission, separate from the review team, reviews the report
together with the institution’s self-study and decides if accreditation will be provided. Initial accreditation
status is typically provided for three or five years, while a renewal is typically granted for five to ten years.

Institutional and program accreditation for meeting educational standards should not be confused with
accreditation of certification programs, which is relevant to some careers in hospitality and tourism. For
example, there is a certification process for varying levels and types of cooking professionals such as
pastry chefs, sous chefs, etc. The institutions that have training programs leading to certification must be
accredited by an agency that sets criteria for providing such certifications. The National Commission for
Certifying Agencies (NCCA) provides accreditation of a variety of certification programs/organizations that
assess professional competence in particular professions.

TYPES OF ACCREDITATION
There are three types of accreditation in the U.S.:

Regional accreditation: Regional accreditation is a comprehensive review of an institution as a whole.
The process is used to assure and develop the quality of education at almost 3,000 colleges and
universities in the U.S. Regional associations serve traditional institutions that offer degree programs in a
wide-range of academic subjects, such as liberal arts colleges and universities.

Seven regional accrediting commissions managed by nongovernmental, non-profit associations located in
six geographic regions of the U.S. are responsible for guiding colleges and universities in a self-regulatory,
peer review process based on approved criteria and educational standards. Regional commissions are
recognized by the U.S. Department of Education and by the Council on Higher Education Accreditation
(CHEA), a non-governmental organization in Washington, DC.

Colleges and universities are assessed on how they meet the set criteria and standards with respect to
their individual missions. Regional accrediting commissions employ a team of peers comprised of
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volunteers and accrediting commission representatives. Following a team’s review of an institution, the
accrediting commission confirms its accreditation status and enacts follow-up measures, as needed for
further evaluation, especially when the institution must undertake significant reforms or improvements.

An important quality of regional accreditation is its voluntary participation on review teams and
commissions. The entire process in all six regions of the U.S. is supervised by just 100 full-time staff
members at the seven independently operating commissions, and the remaining body of work is handled
by over 3,000 volunteers who serve on visiting teams and commissions. Volunteers include college and
university administrators such as presidents, provosts, academic officers, finance and budget officers,
student services managers, IT/media officers, as well as faculty members, student government
representatives, and public members.

REGIONAL ACCREDITATION COMMISSIONS

Middle States Commission on Higher Education (MSCHE)
www.msche.org

New England Association of Schools and Colleges Commission on Institutions of Higher
Education (NEASC-CIHE)
http://cihe.neasc.org

North Central Association of Colleges and Schools: The Higher Learning Commission
(NCA-HLC)
www.hlcommission.org

Northwest Commission on Colleges and Universities
WWW.NWCCU.org

Southern Association of Colleges and Schools (SACS), Commission on Colleges
WWW.Sacscoc.org

Western Association of Schools and Colleges (WASC), Accrediting Commission for
Community and Junior Colleges (ACCJC-WASC)

www.accjc.org

Western Association of Schools and Colleges (WASC), Accrediting Commission for
Senior College and University Commission
Www.wascsenior.org

National accreditation: National accrediting associations certify institutions located anywhere in the U.S.
They concentrate on providing accreditation to institutions offering degree programs in a narrow range of
specialized subjects, rather than to comprehensive liberal arts schools. Institutions such as theological
schools, schools of music, schools of dance, acupuncture schools, and distance learning providers can
apply for this type of accreditation. Sometimes these schools are also regionally accredited.

Program and professional accreditation: This type of accreditation certifies specialized schools (such
as medicine or law) or programs within a school, such as engineering, physical therapy, library science, or
business. Some fields require graduates to be from accredited programs to become licensed to practice
in the profession. Hospitality and tourism education falls in this category of accreditation. These
accrediting bodies, like the regional commissions, are also recognized by either the U.S. Department of
Education or by the CHEA, or both. Recognition by the Department of Education is primarily related to
U.S. student access to financial aid. “Recognition by CHEA,” according to its website, “affirms that the
standards and processes of the accrediting organization are consistent with the academic quality,
improvement, and accountability expectations that CHEA has established, including the eligibility
standard that the majority of institutions or programs each accredits are degree-granting.”

It is important to remember that some groups or accrediting agencies are not recognized by the U.S.
Department of Education or the CHEA, both of which require a process of review to ensure that the
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accrediting agency is reliable and that its accreditation process is fair, transparent, and based on relevant
educational standards. All accrediting agencies must undergo external reviews every five to ten years to
maintain recognition standards, allowing them to continue to accredit institutions and programs in the U.S.

There are several accrediting bodies responsible for maintaining standards for tourism and hospitality
programs in the U.S. Some of these organizations focus more generally on institutions that provide
business education or career-based technical training to students, while others are focused specifically on
training in special skills, especially the culinary arts.

SPECIALIZED ACCREDITING BODIES RECOGNIZED BY BOTH THE U.S.
DEPARTMENT OF EDUCATION AND CHEA

Accrediting Councils for Independent Colleges and Schools (ACICS)

WWW.acics.org

Accreditation of private post-secondary institutions offering certificates or diplomas, and
post-secondary institutions offering associate’s, bachelor's and master's degrees in
programs designed to educate students for professional, technical, or occupational
careers including those that offer those programs via distance education or internationally.

AACSB International — The Association to Advance Collegiate Schools of Business
(AACSB) www.aacsb.edu

AACSB International accredits degree programs in business administration and
accounting at undergraduate, masters, and doctoral levels. This accreditation is available
globally.

Accreditation Council for Business Schools and Programs (ACBSP)

www.acbsp.org

ACBSP accredits business, accounting, and business-related programs at the associate,
baccalaureate, master, and doctorate degree levels worldwide.

American Culinary Federation Education Foundation (ACFEF)

www.acfchefs.org

Bachelor's degrees in culinary management; Associate degrees, diplomas, and
certificates in culinary arts. Programs must be postsecondary and so authorized under
applicable state law or comparable government unit.

International Assembly for Collegiate Business Education (IACBE)

www.iacbe.org

The IACBE accredits business programs that lead to degrees at the associate, bachelor’s,
master's and doctoral levels in institutions of higher education worldwide that grant
bachelor’s and/or graduate degrees. The IACBE does not accredit business programs of
institutions of higher education that offer only associate degrees in business.

National Recreation and Park Association

Council on Accreditation of Parks, Recreation, Tourism and Related Professions
(COAPRT)

www.nrpa.org/coaprt

Baccalaureate programs in recreation, park resources, and leisure studies.

SPECIALIZED ACCREDITING BODIES RECOGNIZED ONLY BY THE U.S.
DEPARTMENT OF EDUCATION

Accrediting Commission of Career Schools and Colleges (ACCSC)

http://www.accsc.org

ACCSC’s scope of recognition with the U.S. Department of Education includes the
accreditation of postsecondary, non-degree-granting institutions and degree-granting
institutions, including those granting associate, baccalaureate, and master’s degrees that
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are predominantly organized to educate students for occupational, trade, and technical
careers, and including institutions that offer programs via distance learning.

SAMPLE INFORMATION ON ACCREDITATION FOR THE ABOVE-MENTIONED SCHOOLS

Cornell University has been accredited by the Middle States Commission on Higher Education since
1921 and was most recently reaccredited in 2011. The Middle States Commission requires a
comprehensive self-study and site evaluation every 10 years and a periodic update report in the fifth year
between decennial reports. The school’s official Statement of Accreditation Status is maintained on the
Middle States Commission website and can be viewed at:
http://www.msche.org/documents/SAS/103/Statement%200f%20Accreditation%20Status.htm.  Previous
reports are available on the Cornell website at: http://irp.dpb.cornell.edu/irp-home/university-
accreditation/accreditation-reports.

The School of Hotel Administration’s MMH program is one of Cornell’'s 21 programs with specialized or
professional accreditation. The MMH program is accredited by the AACSB International.

The University of Nevada, Las Vegas (UNLV) is accredited by the Northwest Commission on Colleges
and Universities. Accreditation of an institution of higher education by the Northwest Commission on
Colleges and Universities indicates that it meets or exceeds criteria for the assessment of institutional
quality evaluated through a peer review process. An accredited college or university has the necessary
resources to achieve its stated purposes through appropriate educational programs, is substantially doing
so, and gives reasonable evidence that it will continue to do so in the foreseeable future. Institutional
integrity is also addressed through accreditation. Accreditation by the Northwest Commission on Colleges
and Universities is not partial but applies to the institution as a whole. As such, it is not a guarantee of
every course or program offered, or of the competence of individual graduates. Rather, it provides
reasonable assurance about the quality of opportunities available to students who attend the institution.
UNLV’s self-evaluation reports for accreditation are publicly available on its website at:
http://provost.unlv.edu/nwccu/procedure.html. The school’s accreditation was reaffirmed in August 2011.

San Francisco State University is accredited by the Western Association of Schools and Colleges
(WASC). In July 2013, the school was reaccredited for 10 years, the maximum time period for which
WASC issues reaccreditation. The reaccreditation letter and documentation of the process is available on
the University’s website at: http://air.sfsu.edu/accreditation/institutional. SFSU’s Bachelor of Science
degree from its Hospitality and Tourism Management school is accredited by the AACSB.

E. Credit Transfer in U.S. Higher Education

Accreditation is not a deciding factor influencing the ability for academic credits to be transferred from one
institution to another in the U.S. Individual institutions determine what credits and degrees they will
recognize or allow to be transferred into their own programs. Additional factors that influence the ability to
transfer credits include curriculum compatibility and grades. In other words, attaining accreditation status
does not afford any institution the automatic ability to have its academic credits transferred to another
institution. Such credit transfer arrangements can only be specifically negotiated between two institutions
or within a consortium. Accreditation standards usually require institutions to have clear transfer policies,
but they do not impose requirements for which institutions’ credits should be transferred. Similarly,
accreditation does not directly impact admissions to graduate school or obtaining of professional
licensure. Only state governments and individual graduate schools set these requirements.

For example, UNLV outlines its credit transfer system on its website and provides information about how
to determine whether a student has transferable credits. For information about UNLV’s system, visit:
http://www.unlv.edu/admissions/transcripts and http://www.unlv.edu/registrar/transferring/transfer-course-
tables.

International students at UNLV and most other U.S. colleges and universities must have their documents
evaluated and translated by a National Association of Credential Evaluation Services (NACES) member.
NACES is an association of private and independent foreign educational credentials evaluation services
committed to formulating and maintaining ethical standards in the field of foreign educational evaluation. It
was founded in 1987 to promote excellence in the field of foreign credentials evaluation. NACES’ member
organizations are established agencies with knowledgeable staff and long records of professionalism in
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the field of international education. Member organizations also have extensive and current libraries
containing pertinent resources regarding foreign educational systems, institutions, and credentials.
Through stringent membership requirements, NACES ensures that its members are dedicated to ethical
standards, active contributors to the professionalism of the field, and provide high quality, reliable
evaluations that are prepared with integrity. NACES members go through an annual recertification
process (including periodic on-site visits), to ensure that each member continues to uphold the integrity of
NACES.

Current NACES members include: A2Z Evaluations, LLC; Academic Evaluation Services, Inc.; Center for
Applied Research, Evaluations, & Education, Inc.; e-ValReports; Education International, Inc.;
Educational Credential Evaluators, Inc.; Educational Perspectives, nfp.; Educational Records Evaluation
Service, Inc.; Evaluation Service, Inc.; Foreign Academic Credential Service, Inc.; Foreign Educational
Document Service; Foundation for International Services, Inc.; Global Credential Evaluators, Inc.; Global
Services Associates, Inc.; International Academic Credential Evaluators, Inc.; International Consultants of
Delaware, Inc.; International Education Research Foundation, Inc.; Josef Silny & Associates, Inc,;
International Education Consultants; SpanTran Evaluation Services; Transcript Research; and World
Education Services, Inc.

F. Linkages with/between Academic Institutions and Industry, and

with/between Academic Institutions and Government

Given the independent nature of the U.S. educational system, there is no direct link between academic
institutions and government. In hotel and tourism management schools, linkages with/between academic
institutions and industry are common. Individual schools create relationships and partnerships with
companies and organizations that help the school and its students find internships, develop fundraising
opportunities, and create mutually beneficial relationships.

Some hospitality management programs, such as SFSU, develop industry advisory committees
comprised of general managers, human resource managers, and owners. In the case of SFSU, the
committee holds two board meetings per year in addition to other events. The advisory board provides
feedback from industry about the students and offers suggestions about future industry needs (i.e.
students need more math skills and information about trends in business, as well as appropriate skills that
may need to be taught to help meet industry needs).

Many schools also hold career fairs to introduce students to industry opportunities. In addition, students
and industry sometimes work together on fundraising events such as the Taste of the Bay event in San
Francisco that SFSU students organize to raise over $100,000 for the school. Industry is often asked to
provide auction items for this type of event. Similarly, the Culinary Institute of America’s St. Helena
campus hosts a one- to four-day industry conference each year to look at culinary trends. This year’s
event was called, “Five Days of World Class Food, Wine & Fun in the Legendary Napa Valley”. Two years
ago, the event focused on Japan.

Part 2 — The European Union

A. The Bologna Declaration and the Bologna Process in Brief

The European Union’s (EU) Bologna Declaration, adopted by ministers of education of 29 European
countries at a meeting in Bologna in 1999, is the main guiding document of the Bologna process. The
Bologna process currently unites 46 countries; all are party to the European Cultural Convention and
committed to the goals of the European Higher Education Area (EHEA). The process aims to create an
EHEA based on international cooperation and academic exchange that is attractive to European students
and staff from other parts of the world. The process is designed to introduce a system of academic
degrees that are easily recognizable and comparable; promote the mobility of students, teachers and
researchers; ensure high quality teaching; and incorporate the European dimension into higher education.

The Bologna Declaration is a voluntary undertaking by each signatory country to reform its own education
system; reform is not imposed on the national governments or universities. EU member states are
expected to contribute to the development of quality education through cooperation with other member
states, but they remain fully responsible for the content of teaching and the organization of their education
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systems, as well as their cultural and linguistic diversity. Cooperative endeavors focus on collaborations
between institutions; exchange of information and experience on common systemic issues; student and
teacher mobility through recognition of diplomas and periods of study; and developing the European
dimension in education through teaching the languages of member states.

The three overarching objectives of the Bologna process are: introduction of the three cycle system
(bachelor/master/doctorate), quality assurance, and recognition of qualifications and periods of study. The
undergraduate (Bachelor) cycle lasts a minimum of three years and is geared to meeting an appropriate
level of qualification relevant to the European labor market. The graduate cycle (Master) requires
completion of the undergraduate cycle and leads to a master and/or doctorate degree in many European
countries.

Steered by European Ministers responsible for higher education, the Bologna process is a collective effort
of public authorities, universities, teachers, and students, together with stakeholder associations,
employers, quality assurance agencies, international organizations, and institutions. Every second year,
Ministers responsible for higher education in the 46 Bologna countries meet to measure progress and set
priorities for action. Each of these meetings has produced a communiqué of its proceedings. One
communiqué indicates that progress is being made towards the Bologna Declaration's aim of the EHEA,
however such an area is not universally accepted as being a desirable outcome.

In April 2012, the Ministers identified three key priorities - mobility, employability and quality, and
emphasized the importance of higher education for Europe's capacity to deal with the economic crisis and
to contribute to growth and jobs. Ministers also committed to making automatic recognition of comparable
academic degrees a long-term goal of the EHEA.

B. Standard Program for Hospitality Management and Tourism Education

Programs in the European Union
The following section provides information about several top-ranked programs at universities with
hospitality and tourism management programs in the EU.

SCHOOL OVERVIEW

The Ecole Hoteliére de Lausanne (EHL), Switzerland, is the oldest hotel school in the world, founded in
1893, and is accredited both in Switzerland and abroad. As part of its mission to educate the future
leaders of the international hospitality industry, EHL emphasizes sustainable tourism as well as the
importance of the industry itself as an instrument for economic development for less developed and
undeveloped countries. EHL maintains a highly trained faculty and cutting-edge facilities for 2,000
students and over 25,000 alumni from over 120 countries.

EHL offers three educational programs in both English and French. Its most basic program is the Diploma
in Hotel and Restaurant Management, a program for working professionals with some hospitality
experience who are looking either to launch their own business, or to advance their careers in hospitality
management. Its highest level program is the Executive Master of Business Administration (EMBA) in
Hospitality Administration, a 12-month program for both experienced professionals in the hospitality
industry as well as novices looking to switch to a new career in this sector. EHL’'s most popular program is
its Bachelor of Science (BS) in International Hospitality Management, to which students in their final year
of secondary school can apply for admission. The BS program is for those students planning an
international business career in hospitality with an aim for senior management positions. In addition to its
regular educational offerings under its not-for-profit mission, EHL has an affiliated for-profit company that
provides short-term executive training for middle and senior executives in a variety of customized formats.
Specific information about EHL'’s course offerings for its BS, Diploma, and EMBA programs can be found
in Appendix C-1.

EHL's leadership is comprised of its Board of Governors, Executive Committee, International Advisory
Board, and key administrative officers. Its Board of Governors is an independent governing body
comprised of representatives from both the academic sector and the hospitality industry. Its Executive
Committee includes directors overseeing the institution’s finances, personnel, campus facilities, and
academic programs. lIts International Advisory Board is composed of international hotel, education and
hospitality leaders who provide EHL with important industry inputs. Current members of EHL's
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International Advisory Board include, for example, the CEO of Accor and the Managing Director of Taj
Hotels Resorts and Palaces. EHL's key administrative officers manage daily operations, planning, and
management of projects involving finance and accounting, infrastructure, business development,
academic affairs, information technology resources, marketing, faculty development, accreditation,
admissions and recruitment, research, and communications.

CURRICULUM
As noted above, EHL's educational programs are offered in both English and French.

The BS program in International Hospitality Management is focused on personal development and
mirrors a progression in hotel hierarchy. It starts with a solid grounding in hospitality service
fundamentals, followed by courses in managerial competencies, and continues on to specializations and
advanced management skills. In the final year, learning outcomes are consolidated through an external
consulting mandate or an individual applied research project. Students also take part in two internships,
one in operations and one in management.

The BS program begins with a preparatory year that immerses students in real-life production experience
in all the hospitality sectors at EHL, including: kitchen, restaurant, bars, stewarding, reception,
housekeeping, and laundry. Following the preparatory year, in Year One students build a foundation and
the core competencies needed to become future managers through courses focusing on business
fundamentals in accounting, economics, marketing, operations management, human behavior, and legal
risk management. Students work in small teams which help develop interpersonal, communication, and
leadership skills. Further development of communication skills is emphasized through courses in foreign
languages and academic writing. In Year Two students engage in applied learning followed by an industry
internship. Studies continue the subjects learned in Year One, but at a more advanced level, and
teamwork skills are further emphasized. The Year Two internship is a 24-week practical training at the
managerial or administrative level in marketing, finance, human resources, or event planning. Year Three
is the final year of study, which integrates all acquired skills, knowledge, and experience with a focus on
strategic management involving case studies from hospitality industry experts. In the second semester of
this final year, students can take optional elective courses in subjects of interest, and then in the final nine
weeks, complete a diploma project. The diploma project is either a student business project or an
individual applied research project. A student business project integrates a small team of students who
carry out a consulting assignment for an external real-life client, which can range from market studies and
business analyses to the creation of new hospitality and food and beverage concepts. More than 70% of
the student business projects have been implemented by the company that mandated the project. The
individual applied research project involves independent study with mentoring by an experienced
professor, focused on solving an industry-specific challenge using both qualitative and quantitative
research methods.

Each year of the BS program is divided into two parts, including five months of intensive learning on
campus, and a six-month industry internship at the management level. In the latter half of the program,
after a strong practical know-how has been acquired, students complement their experience through
theoretical classes focusing on five centers of excellence from Arts to Science (arts, sciences and
techniques; hospitality humanities; economy and markets; politics and people; trends and innovations), all
of which encourage them to develop a comprehensive and dynamic understanding of the hospitality
business at a management level. More information about the BS program structure and its learning
outcomes can be found in Appendix C-2 and C-3.

The EHL Diploma Program is a two-year program which builds on previous professional experience and
provides the additional financial and management skills and in-depth knowledge of varied aspects of a
hospitality enterprise and hotel management training. The first semester is six months of on-campus
training in which students develop skills in kitchen, service, housekeeping, and reception, with an overall
emphasis on the importance of efficient operations that support a high level of customer service. The
second semester involves a six-month internship in hotel operations. In the third semester, students
return to campus for studies that seek to develop their leadership skills through the mentoring of new
students. The fourth and final semesters involve a second internship in hotel or restaurant administration.
The location of the internship can be anywhere in the world, and can focus on lodging, food service,
public relations, finance and accounting, human resources, or sales, marketing, and communication.
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During this second internship, students are required to complete an analytical report of a specific task or
problem in the industry setting. The Diploma program also requires a diploma project. During the first
three semesters, students prepare for and develop a creative business project which is conducted on a
student-run website with IT support from EHL. Projects are mentored by professors with expertise in the
relevant project topic. Projects involve the preparation, development, and presentation of a business plan.

The EHL Executive MBA in Hospitality Administration (EMBA) is a full-time, 12-month program that either
builds on a student’s previous hospitality experience to develop marketable skills for an advanced career
in the sector, or prepares individuals who are new to the industry with a highly personalized program that
prepares them for entry to the administrative level of the industry. While the focus of the program is on
hospitality, it extends to the services sector in general, preparing students to be leaders in any hospitality-
related business. The first semester of study focuses on the industry’s “big picture”, management science,
marketing research and analytics, and all aspects of financial management for the hospitality industry.
Studies include a series of hands-on workshops and team-building sessions. The second semester
focuses on strategic management, innovation, and leadership for the hospitality industry. In the last
portion of the program, students consolidate their learning in a Career Capstone Project, in which they
work with EHL alumni and EHL’s hospitality think-tank which brings together the resources of EHL and the
hospitality industry. For this project, students address a practical, real world challenge using the skills and
knowledge they have acquired in their studies, and they are further mentored by professors and industry
professionals. Project topics range from the development of a business plan for a start-up venture to the
design of a real-estate development plan to the creation of a new vision for an institution. Over the course
of this work the students will act as consultants to their client. They will first undertake the necessary
research to gain a full understanding of the general context as well as the specific aspects of the project.
Once a solid knowledge base has been built, the students will use their analytical skills and creative talent
to develop and ultimately present their recommendations to the client. EHL'’s professional resources and
coaching help ensure that the students’ recommended actions are grounded in realistic assessments and
will lead to successful and sustainable solutions. More information about EHL's EMBA can be found in
Appendix C-4 and C-5.

INTERNSHIPS/INDUSTRY PLACEMENTS/SPECIAL ACTIVITIES

EHL includes internship components in both its BS and Diploma programs. Internships are considered a
critical aspect of these programs, and EHL retains specific guidelines for internship arrangements, duties,
and results. For current students, there are two types of internships available depending on the program
in which the student is enrolled. Operational internships are undertaken in the first year of either the BS or
Diploma program. An operational position involves hands-on work in any of a variety of areas in the
hospitality sector such as kitchen, service, housekeeping, reception, etc. Administrative and management
internships are undertaken in the second year of study. Diploma students focus their internships on the
administrative and management sectors, while BS students can work in a variety of sectors.

A special section of EHL's website includes an online job platform that allows companies to recruit current
and graduating students for internships and permanent and temporary employment opportunities. In
addition, current and graduating students as well as alumni can participate in EHL’s regularly sponsored
job fairs and informational recruitment events where companies can meet and interview candidates for
specific opportunities, and where students and alumni can discuss career prospects with experts from
various areas of the hospitality industry.

In 2009, EHL launched the first business incubator dedicated to hospitality. The incubator helps current
students and alumni create, finance, and develop business startups in the early stages of development,
including office space, project development guidance, networking, and coaching from industry experts.
For EHL alumni who are in the process of launching a startup business or who have already launched a
business, EHL connects them with individual students or student teams who can support the startups
through internships or with work conducted for student research projects.

SCHOOL OVERVIEW

Hotelschool The Hague — Hospitality Business School, The Netherlands

According to the United Nations’ World Tourism Organization (UNWTQ), Hotelschool the Hague
(Hotelschool) is one of the best hospitality training institutes in the entire world. Hotelschool was founded
in 1929, and is independently operated and partially state-funded. In 2012, an affiliated Hotelschool
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campus was opened in Amsterdam, The Netherlands. Hotelschool has 2,000 students and 6,500 alumni
from around the world. Since its founding, Hotelschool has become an international school specialized in
hotel management offering a four-year international Bachelor’s degree program, which is also available
as a two-year fast track program. Entry-level students work and live in Skotel, Hotelschool’s training hotel.
They gain experience working in all facets of hotel operation, which ensures that they have ample
opportunity to gain experience in a working hotel while building interpersonal and leadership skills. The
principle of “entrepreneurial learning” is important to Hotelschool's educational objectives, which means
that its teachers operate more like coaches than lecturers. Teachers are available for one-on-one
mentorship, because the typical educational approach of listening to and note-taking lectures is not
considered adequate. This approach is linked to the Dutch educational philosophy in which problem
solving and critical thinking are the most important factors. Utilizing this approach, Hotelschool produces
some of the best qualified hospitality managers in the world.

Hotelschool has a hospitality research center, and its Consultancy and Training Division advises and
trains hospitality business professionals, either through customized company-based training, or at its
annual summer schools. Hotelschool students benefit from the results of both divisions through case
studies and research projects.

Hotelschool’s leadership is comprised of a Board of Directors, a Board of Trustees which includes several
steering committees, and its faculty. Members of the Board of Directors are appointed for an indefinite
period under permanent employment contracts. The Board of Trustees supervises the Board of Directors,
its policies, and the institution’s general state of affairs. The Board of Trustees assists and supports the
Board of Directors with regard to relation management and political-administrative network building. The
Board of Trustees consists of a minimum of five members, at least one of whom is an expert in finance.
The Board of Trustees has an Audit Committee which oversees the process for financial reporting, the
system of internal monitoring, the control of financial risks, and the control process. The Board of Trustees
also has a Regulation Remuneration Committee which oversees legal matters, including remuneration
and performance and assessment interviews with regard to the Board of Directors.

CURRICULUM

All of the Hotelschool’s programs are offered only in English. The core program is the Bachelors in
Business Administration in Hotel Management (BBA.HM). The BBA.HM is an internationally recognized
four-year program that focuses on international hospitality, international business, and international
management. Due to the competitive admission process, most first-year students already have
experience in the hospitality or catering industries, although it is not technically an admission requirement.
The program is divided into three phases: Hospitality Performance, Tactical Hospitality Management, and
Strategic Hospitality Management. The Hospitality Performance phase emphasizes customer service
methods and approaches, lasts approximately one and a half years, and includes a 20-week international
placement (internship). The Tactical Hospitality Management phase focuses on developing management
skills and lasts one year. The Strategic Hospitality Management phase concentrates on innovation,
creativity, and problem solving strategies, lasts one and a half years, and includes a 20-week
management placement. An overview of the BBA.HM curricular structure can be found in Appendix C-6.

For those admitted students with significant experience and established qualifications in the hospitality
industry, there is the International Fast Track Program which allows students to get the BBA.HM in as little
as two years rather than four. The program begins with a five-week summer preparation course, during
which students live and work at Hotelschool’s Skotel before launching into study courses similar to
phases two and three of the regular BBA.HM program. The Fast Track program is demanding and
requires a great deal of individual study, case studies, and group work. Students must be highly motivated
in this environment.

Hotelschool’'s Master in Hospitality Management (M.HM) program is offered through cooperation with
Erasmus University. The 13-month program mainly targets students who have already completed a
Bachelor-level program in hospitality, however those with non-related Bachelor’s degrees who wish to
transition to the hospitality industry are eligible to apply. The M.HM program combines hospitality
leadership and business science, teaching students how to apply marketing, finance, human resources,
and management concepts in a hospitality context. Over the course of the program, students attend
workshops and individual sessions that prepare them to carry out a study project. Students write a thesis
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and work in teams on real-life business cases. More information about the M.HM program can be found in
Appendix C-7.

Hotelschool also offers a Hospitality Management Summer Course, a two-week, all-inclusive, intensive
program designed for professionals from the international hotel industry. The course is designed to
increase theoretical and practical knowledge and skills, promote the sharing of best practices with other
participants, and develop leadership and communication skills. The program focuses on strategic
management, tactical sales and service, team and personal leadership, financial decision-making, and
optional modules in either revenue management or quality management.

INTERNSHIPS/INDUSTRY PLACEMENTS/SPECIAL ACTIVITIES

First-year students at Hotelschool live and work together in a training complex called Skotel. This training
and study hotel houses students two-by-two in residential units, and it is also open to the general public.
Living and training at Skotel gives first-year students ample opportunity to build interpersonal skills and
learn first-hand the challenges associated with running a modern hospitality enterprise. Students work at
reception and housekeeping. Fourth-year students take on leadership roles at Skotel as part of their final
managerial work placement. Students can also gain first-hand experience at Le Début, a fine dining
restaurant close to the main school building. In this case, first-year students build practical skills, while
second- and third-year students take on leadership roles.

Hotelschool students participate in two external placements (internships) as well as other practical
training courses during their studies. Hotelschool’'s Placement Office maintains a website platform that
provides students access to a searchable database of placement opportunities and where companies can
be vetted as placement sites and post placement opportunities to which students can apply. In Phase
One of the external placement activity, students gain basic and practical hospitality experience by working
for 10 weeks in Hotelschool's own facilities: restaurants, receptions, and the hotel. In Phase Two,
students select a 20-week in-service training in a European four- or five-star hotel from Hotelschool’s
large international network of companies that have been vetted for student placements. Students
complete a management and leadership course to further develop management skills in the day-to-day
hospitality operation of Hotelschool's own facilities. This culminates in Phase Three where the
international management placement serves as a basis of the Hotelschool's Launching Your Career
(LYCAR) program. During this final phase, students start to plan their future by combining research and a
management internship in the international world of hospitality. More information about Hotelschool’s
placement opportunities can be found in Appendices C-8 and C-9.

SCHOOL OVERVIEW

The University of Surrey School of Hospitality and Tourism Management, United Kingdom, was
originally founded in 1891 as the Battersea Polytechnic Institute, and was established in 1966 by Royal
Charter as the University of Surrey (Surrey). Today, as an exempt not-for-profit institution, Surrey is
ranked among the top ten universities in the United Kingdom (UK) by The Guardian and Times university
guides, and ranked first in the UK for the field of hospitality and tourism management. Over 15,000
students attend Surrey, whose mission as a research-led institution is the pursuit of “learning, scholarship
and research, and advancing and disseminating knowledge. The University is committed to working
closely with its students, business, government, and civil society to transition knowledge to the benefit of
humanity.”

Surrey was the first English university to offer courses in tourism forty years ago, and boasts over 8,000
alumni. Surrey became the first university to receive the prestigious Tourism Society Award, and it was
also the first institution in the UK to receive the United Nations World Tourism Organization’s (UNWTO)
TedQual certification for both its undergraduate and postgraduate tourism programs. Surrey offers a
variety of undergraduate and graduate programs in the field. Complementing its academic programs are
Professional Training placements (internships) through an extensive network of connections with the
tourism and hospitality industry, both in the UK and internationally. Surrey also runs an extensive student
exchange program with schools in Australia, Canada, Hong Kong, and Singapore. On Surrey’s campus
there are training opportunities at its Lakeside Restaurant and coffee shop.

Surrey is accredited by the Association to Advance Collegiate Schools of Business (AACSB), the
Association of MBAs (AMBA), and the UNWTO, as well as the Institute of Hospitality.
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Surrey’s governance includes the Court which appoints the Chancellor and Vice Chancellor; the Council
which handles finances, administration, property, management and, subject to the powers of the Senate,
has general control over the affairs of the University; the Senate which handles academic affairs,
teaching, and research; and, the Executive Board which supports the Chancellor in executing daily
operations of the institution. All of these governing bodies are supported in various administrative and
academic areas by steering committees.

CURRICULUM

Surrey offers a variety of undergraduate and graduate programs in the field, including Bachelors of
Science in International Hospitality and Tourism Management, International Hospitality Management, and
Tourism Management; Masters of Science in International Event Management, International Hotel
Management, Strategic Hotel Management, Sustainable Tourism, Tourism Development, Tourism
Management, and Tourism Marketing; and a Ph.D. in Hospitality and Tourism Management, and a Ph.D.
in Sustainable Tourism. Each of these programs consists of compulsory and optional “modules” for credits
towards the degree. Each 15-credit module is designed to involve 150 hours of student work. This
includes time spent in lectures, laboratories, and tutorials, as well as private study or study in small study
groups. Essays and assignments draw on understanding of a subject. In certain periods of some
programs, all modules are compulsory, while in other periods of the program there are combinations of
compulsory and optional modules. Any four-year program offers the optional Professional Training
Placement program for an internship in the industry. The Bachelors of Science programs are offered as
three-year programs without the optional Professional Training Placement program, or as four-year
programs with the Professional Training Placement option. The Masters of Science programs are usually
12-month full-time programs; some are offered as two-year part-time programs. More information about
each of the programs can be found in Appendix C-10.

INTERNSHIPS/INDUSTRY PLACEMENTS/SPECIAL ACTIVITIES

Most of Surrey’s tourism and hospitality students have the opportunity to take part in the School’s
Professional Training Placement program for industry internships. Some students spend their placements
with a UK company or organization, while others go to Europe or further abroad. Surrey maintains a
network of placement partner organizations that provide students with practical training opportunities for
the development of skills and experience. Placements last a minimum of 46 weeks, starting in the
summer after the conclusion of the second year of academic study, and finishing the following summer.
Surrey faculty and staff provide support and guidance on the process of finding and securing student
placements during the second year of study, but the students must research and apply to the placement
organizations themselves. Students can also arrange their own placements with organizations not already
in Surrey’s network, but all placements must be approved by Surrey. Placements are usually paid, but
unpaid placements are sometimes approved under certain circumstances. Placements are not obligatory
for any of Surrey’s academic programs, but students wishing to take a placement year as part of their
studies must be enrolled in a four-year program. The placement is assessed through a written business
report, plus performance reports from the employer and academic tutor, and a final mark counts for 10
percent of a student’s final degree classification. Students are assigned an academic tutor for ongoing
guidance and support, and three in-person meetings during the year.

Surrey maintains an electronic placement organization listing that students can access and search for
relevant placement opportunities. Vetted organizations are permitted to post placement opportunities to
this list. Vetted organizations also have opportunities to recruit among students at specifically arranged
presentations and interviews on campus.

C. Educational Standards for Teachers

As noted above in the section about the Bologna Declaration and the Bologna process, standardization
processes across Europe have just gotten underway over the last few years. As such, several key
instruments and principles have been created to help implement the objectives of the Bologna
Declaration. These are outlined below.

The European Commission has set out common European principles for teacher competences and
qualifications to provide an impetus for developing policies to enhance the quality and efficiency of
education across the EU. The EU views the role of teachers and their lifelong learning and career
development as key priorities, and believes that teachers should be equipped to respond to the evolving
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challenges of the knowledge society, participate in it actively, and prepare learners to be autonomous
lifelong learners. According to the Commission’s principles, teacher education needs to be at higher
education level or its equivalent and be supported by strong partnerships between higher education and
the schools or other institutions where teachers will gain employment. The EU also believes teachers
have a key role in preparing learners for their role as EU citizens and therefore need to be able to
recognize and respect different cultures.

The European Qualifications Framework (EQF) is a common European reference framework that
serves as a translation device to make countries’ national qualifications more readable across Europe,
promoting workers’ and learners’ mobility between countries, and facilitating their lifelong learning. The
framework covers qualifications at all levels and in all sub-systems of education and training (general and
adult education, vocational education and training, as well as higher education). The EQF is being put
into practice across Europe, encouraging countries to relate their national qualifications systems to the
EQF framework so that all new qualifications issued from 2012 carry a reference to an appropriate EQF
level. With the EQF in place, as an example, a business in France would have a better understanding of
the skills and training of a job seeker from Sweden. An EQF advisory group brings together
representatives from national authorities and other stakeholders to help with the implementation of the
framework. Its work is complemented by the EU-wide Learning Outcomes Group which supports debate
and peer learning on relevant issues, focusing on the development of national qualifications frameworks
and the validation of non-formal and informal learning. The EQF initiative is closely related to the
qualifications framework for the EHEA — the two frameworks are compatible and their implementation is
coordinated.

An important European organization for vocational education and training (VET) is the European Centre
for the Development of Vocational Training (Cedefop). Cedefop was founded in 1975 to support
development of European VET policies and contribute to their implementation. Cedefop works to
strengthen European cooperation and provide the evidence on which to base European VET policy. The
organization creates mutual understanding among the EU member states’ educational policies and
standard qualifications by contributing to the concept, design, development, and implementation of
common European instruments and principles in education and training. Its objectives support the
Bologna process’ emphasis on student and teacher mobility, and on the mobility of the labor market that
will benefit workers and enterprises. Cedefop, together with the European Commission and a team of
stakeholders and external consultants developed ESCO, which is a classification system of European
Skills/fCompetences, Qualifications, and Occupations, that seeks to provide a single language for all
jobseekers, employers, and educators. ESCO is an online, multilingual job portal that identifies and
categorizes skills, competences, qualifications, and occupations in a standard way, using standard
terminology in all EU languages. Users can use ESCO to exchange CVs and job vacancies stored in
different IT systems. Cedefop also provides analytical and coordination support for the implementation of
the EQF, in close cooperation with the European Commission, and carries out a number of comparative
studies and analysis on issues related to the implementation of the framework at EU, national, and
sectoral level.

Europass is an initiative that aims to help a person make his or her skills and qualifications clearly and
easily understood in Europe - whether the person is enrolling in an education or training program, looking
for a job, or getting experience abroad. The Europass consists of five documents: the Curriculum Vitae
(CV), the Language Passport (a self-assessment tool for language skills and qualifications), the Europass
Mobility (which records knowledge and skills acquired in another European country), the Certificate
Supplement (which describes the knowledge and skills acquired by holders of VET certificates), and the
Diploma Supplement (which describes the knowledge and skills acquired by holders of higher education
degrees). A network of National Europass Centers is set up to aid citizens with these documents.

The European Quality Assurance in Vocational Education and Training (EQAVET) is a community of
practice bringing together member states, social partners, and the European Commission to promote
European collaboration in developing and improving quality assurance in VET by using the European
Quality Assurance Reference Framework. EQAVET assists member states in developing effective
approaches to support implementation of the European Quality Assurance Reference Framework. It also
supports the quality assurance dimension of work in EQF and European Credit System for VET (ECVET).
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ECVET, the system used for credit transfer in VET, is described below in the credit transfer section. For
more information on policies and implementation of standards for teacher competences, see Appendices
C-11, C-12, and C-13.

D. Accreditation Systems in the European Union Overall and for Hospitality

and Tourism Education

Bologna process compliance seeks to ensure degree qualification acceptance everywhere in Europe.
Accreditation in the European context is separate from any policy frameworks developed through the
Bologna process or other common standards. Some EU member states have their own accrediting
bodies, while others do not. Some EU institutions obtain accreditation from international accrediting
bodies such as the UN World Tourism Organization (UNWTO), or from accrediting bodies in other
countries. For example, the Ecole Hobteliere de Lausanne (EHL) holds accreditation from the Swiss
Centre of Accreditation and Quality Assurance (OAQ), certifying that its Executive MBA in Hospitality
Administration meets high qualitative standards. In addition, EHL has been accredited by the New
England Association of Schools and Colleges, one of seven accrediting commissions in the United States
that provide institutional accreditation on a regional basis. The University of Surrey holds accreditation
from the UNWTO and the Association to Advance Collegiate Schools of Business (AACSB).

EHL also maintains a network of certified schools in other countries, both European and around the globe,
and has ambitions of spreading its philosophy to committed hospitality educators around the world.
Through its network of schools and its subsidiary Lausanne Hospitality Consulting, EHL continues to
transfer its knowledge and expertise.

In most European countries, higher education institutions or study programs are subject to regular
external review by a quality assurance agency. The European Quality Assurance Register for Higher
Education (EQAR) is a register of these agencies, listing those that substantially comply with a common
set of principles for quality assurance in Europe. The principles are laid down in the European Standards
and Guidelines for Quality Assurance (ESG). EQAR was founded by the European representative
bodies of quality assurance agencies, students, universities, and other higher education institutions,
respectively, to increase the transparency of quality assurance in higher education across Europe. EQAR
publishes and manages a register of quality assurance agencies that substantially comply with the ESG
to provide the public with clear and reliable information on quality assurance agencies operating in
Europe. The register is web-based and freely accessible, and can be found in Appendix C-14.

Institutions undergo an external review by independent experts to learn whether they are in substantial
compliance with the ESG. The review is coordinated either by a national authority or another organization
that is independent from the quality assurance agency under review. Full membership in the European
Network for Quality Assurance in Higher Education (ENQA) which is also based on substantial
compliance with the ESG, will also usually constitute satisfactory evidence for inclusion in the Register.

Cedefop’s report on accreditation and quality assurance of VET in specific European contexts is included
as Appendix C-15.

E. Credit Transfer Systems in the European Union

As part of the Bologna process, stakeholders are monitoring sector-specific developments in common
European frameworks such as the European Qualifications Framework (EQF), Europass, and the
European Credit System for VET (ECVET), outlined in earlier sections of this report. To establish
synergies between the Bologna process and the Copenhagen process, which concerns VET, in
cooperation with member states, the European Commission established the European Qualifications
Framework (EQF) for lifelong learning. The EQF is linked to and supported by other initiatives in the fields
of transparency of qualifications (Europass), credit transfer (the European Credit Transfer and
Accumulation System for higher education - ECTS - and the European Credit System for Vocational
Education and Training - ECVET), and quality assurance (European association for quality assurance in
higher education - ENQA - and the European Network for Quality Assurance in Vocational Education and
Training - ENQA-AVET).
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The European Credit Transfer and Accumulation System for higher education (ECTS) makes teaching
and learning in higher education more transparent across Europe and facilitates the recognition of all
studies. The system allows for the transfer of learning experiences between different institutions, greater
student mobility, and more flexible routes to gain degrees. It also aids curriculum design and quality
assurance.

Institutions that apply ECTS, publish their course catalogues on the web, including detailed descriptions
of study programs, units of learning, university regulations, and student services. Course descriptions
contain learning outcomes (i.e. what students are expected to know, understand, and be able to do) and
workload (i.e. the time students typically need to achieve these outcomes). Each learning outcome is
expressed in terms of credits, with a student workload ranging from 1,500 to 1,800 hours for an academic
year, and one credit generally corresponds to 25-30 hours of work.

Although ECTS can help recognition of a student’s studies between different institutions and national
education systems, higher education providers are autonomous institutions. The final decisions are the
responsibility of the relevant authorities: professors involved in student exchanges, university admission
officers, recognition advisory centers (ENIC-NARIC), ministry officials, or employers.

ECVET aims to give people greater control over their individual learning experiences and make it more
attractive to move between different countries and different learning environments. The system aims to
facilitate the validation, recognition, and accumulation of work-related skills and knowledge acquired
during a stay in another country or in different situations. It aims to ensure that these experiences
contribute to vocational qualifications. ECVET seeks better compatibility between the different vocational
education and training (VET) systems in place across Europe and their qualifications. See Appendix C-16,
C-17, and C-18 for more information about ECTS, ECVET, and for Cedefop reports on credit transfer in
VET in Europe.

F. Linkages with/between Academic Institutions and Industry, and

with/between Academic Institutions and Government

Linkages between academic institutions and industry in the EU occur primarily through internships and
professional training placements. Academic institutions commonly provide opportunities for students and
industry professionals to find one another through electronic databases, web-based directories, and in-
person recruitment events.

As described above, the European Commission is working with higher education institutions and the
hospitality and tourism industry to develop a framework of professional competencies required for a new
generation of workers for this sector. The first ESCO (European Skills/Competences, Occupations and
Qualifications) framework for the tourism sector is currently under development and should be completed
by mid-2014. This framework will establish a description of certificates and qualifications and the
associated skills/competences. The European Commission is also developing an assessment of
education and training for the tourism sector through mapping available training and education
opportunities in the EU and evaluating whether the learning outcomes meet the requirements and needs
of the labor market. This assessment is intended to result in concrete policy recommendations targeted at
the tourism sector, and development of operational cooperation procedures between academics and
industry to close the gaps between offer and demand of learning outcomes. The European Commission is
currently calling for tenders for the production of this assessment and its related policy recommendations
report. Work is expected to begin in spring 2014.

The Lisbon Treaty, which went into effect in December 2009, is aimed at bolstering the EU’s position in
tourism. Following the Treaty, In June 2010, the European Commission adopted a communication entitled,
“Europe, the World’s No. 1 Tourist Destination - a new political framework for tourism in Europe,”
identifying objectives to improve the competitiveness of the tourism sector in Europe through the
promotion of the sustainable development of EU tourism, promoting Europe’s image of high quality
destinations, and leveraging EU policies and financial instruments for tourism development. The official
communication document can be found in Appendix C-19.
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The European Commission is also currently working with stakeholders to create an information and
communication technologies and tourism business initiative called TOURISMIink to examine how to boost
the competitiveness of small businesses in the European tourism sector and create more jobs. Given that
tourism relies heavily on the Internet, this initiative aims to connect small tourism and hospitality operators
to resources that will allow much broader electronic marketing and distribution channels similar to those
that have been developed by large tourism enterprises. More information about TOURISMIink can be
found in Appendix C-20.

The European Commission aims to maintain the EU as the world’s top tourism destination by continually
improving the quality of services through hospitality training of motivated, knowledgeable staff. Global
market demands require tourism activity to adapt to changing environments through the ongoing
development of professional skills of workers in the sector. Therefore, the European Commission aims to
emphasize the use of innovation and technology to meet customer expectations and encourage cross
border mobility of skilled workers. The EU Job Mobility Portal, EURES, includes a dedicated section for
the hospitality sector that allows employers to assess the skills and experiences of job candidates from
their own and other EU countries, facilitates a better match of supply and demand on the labor market for
the hotel and restaurant sector, and thus improves the mobility of workers.

Another focus of the European Commission is the development of new strategies to increase accessible
tourism for disabled and senior travelers through projects within the Calypso initiative that supports social
tourism organizations and tourism providers. The Social Tourism European Exchanges Platform (STEEP)
project was launched in April 2012 to create and develop a business-to-business web-based platform to
facilitate transnational tourism in Europe, linking the supply and demand for accommodation of four target
populations: youth, families facing difficulties, seniors, and people with disabilities. Sustainable tourism is
also an ongoing emphasis in EU tourism objectives. Mapping of the professional skills needed for these
special types of tourism is still being developed.

Part 3 — Australia

A. Standard Program for Hospitality Management and Tourism Education

Programs in Australia
The following section provides information about several top-ranked programs at universities with
hospitality and tourism management programs in Australia.

SCHOOL OVERVIEW

Blue Mountains International Hotel Management School (BMIHMS) is ranked number eight in the
world according to the Taylor Nelson Sofres (TNS) Global survey described earlier in this report. The
school, which has been providing hospitality education since 1991, has two custom designed campuses —
students can study hospitality in Sydney at the Executive Business Centre, and in Leura at the Practical
Learning Centre. In Leura, students live and study in a simulated hotel environment where students are
both guest and staff, and gain hands-on experience in all aspects of day-to-day operations. The school
was founded by Swiss hotelier Fritz Grubler.

PROGRAMS/CURRICULUM

BMIHMS offers an undergraduate business degree in either International Hotel and Resort Management
or International Event Management. Undergraduate course duration is two and a half years, with two paid
industry placements in hotels. Students must study at both the Leura and Sydney campuses. For
students studying Event Management, the final six months of the program focuses on business
management. Upon completion of a BMIHMS Bachelor of Business degree, students can attain a second
degree with an additional eight units of study (24 weeks), providing them a double degree in International
Hotel and Resort Management and International Event Management.

Students who complete the Hotel and Resort Management degree are also awarded the Les Roches
Diploma in Hotel Operations. This prestigious and globally recognized qualification is from Les Roches
International School of Hotel Management, one of Europe’s most respected and leading Swiss hotel
schools.
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BMIHMS also provides postgraduate programs, including a Masters’ degree or a Certificate in
International Hotel Management. Courses are designed for people with degrees in other disciplines or
who have at least five years of relevant supervisory experience or who are seeking to enter or further
develop their careers within the hospitality industry. The programs are designed in conjunction with the
School’s Industry Advisory Board and industry partners to prepare graduates to enter the dynamic
hospitality industry. The Masters’ degree program can be completed in two years for students with a
Bachelors’ degree from outside the hospitality industry, or in one year and three months for students who
have a hospitality Bachelor's degree. The two year Masters’ program includes a one semester industry
placement/internship. The Certificate program is six months in duration for students without a Bachelors’
degree but with at least five years of supervisory experience. All classes are held at the non-residential
Executive Business Centre on the Sydney Campus.

School brochures outlining all undergraduate and graduate level courses, as well as the full course
outlines and course units that comprise the International Hotel and Resort Management degree are
available in Appendix D-1.

INTERNSHIPS/INDUSTRY PLACEMENTS/SPECIAL ACTIVITIES

Many Australian and overseas hotel/tourism and event management operators partner with BMIHMS in
placing students in two hospitality placements during their Bachelor’s degree, or one during the Master’s
degree, each lasting up to 24 weeks. Industry placements in hotels are paid within Australia. Placements
within some specific non-operational fields are sometimes unpaid. In addition to putting skills learned into
practice, students enhance their career prospects and develop crucial contacts and peer networks.

BMIHMS has a Graduate Privileged Partners Program (GPP), a competitive recruitment initiative
designed to connect the highest achieving undergraduate and postgraduate final year students with a
select group of industry partners. The GPP provides a unique opportunity for the hospitality industry to
recruit and guide the school’s top graduates towards the senior hotel management roles of the future.
Industry partners that take part in the GPP include: Hilton, the Four Seasons, Accor Hotels,
InterContinental Hotels Group, Starwood, Hyatt, Marriott, and Toga Hospitality. Students are encouraged
to work hard in order to be considered for the GPP which is conducted in the final academic year and
includes personal interviews, familiarization, and induction sessions. The GPP industry partners make the
final selection as to who fills any internal graduate positions or enters corporate management programs.

BMIHMS has extensive relationships with hospitality industry partners, including major hotel chains,
boutique properties, resorts, and events companies. As such, they are well positioned to help students
find the right job. In 2010, each student received 2.4 job offers for each placement.

BMIHMS has staff dedicated to helping students become workplace ready as part of its Career
Development program. Staff assess students based on a variety of criteria and match them to particular
positions and employers. They also give instruction on CV writing skills and interview techniques. Career
Development staff also visit students during their placements to check on progress, and provide care and
advice. Past placements have included: Sheraton Mirage Port Douglas, Australia; Four Seasons Hotel
Sydney, Australia; Tokyo Hilton, Japan; Sheraton Park Tower London, England; Hotel InterContinental
Geneva, Switzerland; Mandarin Oriental, Hong Kong; and Whistler Mountain Ski Corps, BC Canada.
BMIHMS is also a member of HOSCO (HOSCO Hospitality Connection, https://www.hosco.com/) which
supports students in finding placements and jobs.

According to the BMIHMS website, the School’s faculty are experienced professionals in their fields and
many have had successful careers in the hospitality industry. They bring extensive knowledge and insight
to what is taught at the School and many are furthering their education at the highest levels. In addition,
the website notes that the rigorous research and scholarship undertaken by the Blue Mountains faculty
has been a highlight during 2010 and 2011, with a total of 12 research articles published or accepted for
publication. The articles have appeared in leading journals such as the Tourism Management,
Scandinavian Journal of Hospitality and Tourism, Journal of Travel and Tourism, Marketing, Journal of
Teaching in Travel and Tourism, Event Management: An International Journal, and International Review
on Public and Nonprofit Marketing.

ENGLISH LANGUAGE PROGRAMS
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Given the international nature of the hospitality industry, BMIHMS recognizes that many potential students
come from countries and cultures where English is not their first language. For those who feel they need
to take their English language skills to the next level and get the most of a Blue Mountains hospitality
management degree, BMIHMS offers an intensive English Language Program.

Students stay with local families close to campus during the program with the goal of improving English
by IELTS 0.5 for each 10-week block. The teaching is fun and interactive, and classes are conducted by
professionals from the Academy of English with a focus on hospitality. Students follow an automatic
progression to the Blue Mountains Bachelor degree program upon attaining IELTS 6.0 academic or
equivalent, or they can enter with IELTS 5.5 Academic or equivalent in the first semester with Integrated
English Support.

SCHOOL OVERVIEW

The William Angliss Institute, Melbourne is a dedicated training provider to the foods, tourism, and
hospitality industries, delivering a range of courses nationally and internationally including short courses,
accredited traineeships and apprenticeships, certificates, diplomas, advanced diplomas, and compliance
training, through to graduate certificates and bachelor courses. The Institute provides training to 19,500
students annually, including local and international students on campus and industry-based students. An
additional 1,200 students are enrolled at joint campuses in China.

For over 70 years, the William Angliss Institute has had long standing partnerships with industry leaders
who contribute their knowledge and experience to the development of innovative training solutions. The
Institute's main campus is in Melbourne, with a second Australian campus in Sydney, and an international
campus in Singapore. The Institute also has four joint venture campuses in China with Shanghai
University, Nanjing Institute of Tourism and Hospitality, Zhejiang Tourism College (Hangzhou), and Nankai
University (Tianjin). It also has partner campuses in Kuala Lumpur, Malaysia with Berjaya University
College of Hospitality, and in Bangkok, Thailand with the Dusit Thani College.

A representative office in Shanghai, China supports the development and expansion of these joint
venture campuses. To date, over 1,000 students have enrolled in diploma and advanced diploma courses
at these international campuses. Approximately 480 graduates have been placed in international hotels
and tourism organizations and are claiming their places as future industry leaders.

The William Angliss Institute is the Government endorsed specialist training provider in Australia for the
foods, tourism and hospitality industries, providing a range of courses developed with industry in mind.
The Institute works with industry leaders to develop innovative training solutions that meet the needs of
today's industry, including membership and affiliation with a range of Australian and international industry
and educational organizations.

The Melbourne campus includes a Learning Resource Centre/Library; computer facilities for students;
three training restaurants that are open to the public and provide students with practical training; a coffee
academy; three accommodation training units; a conference center, café, and bakeshop.

The Institute is a founding member of the prestigious International Centre of Excellence in Tourism and
Hospitality Education (THE-ICE) and has been chosen by the Association of South East Asia Nations
(ASEAN) Secretariat to further tourism development across the Asia Pacific region.

CURRICULUM

As the Specialist Centre for Hospitality, Tourism, and Culinary Arts, the William Angliss Institute offers
industry-relevant certificates, diplomas, degrees, and short courses. State of the art training facilities,
including equipment used in professional kitchens; simulated and live classrooms; flexible learning
delivery methods; and over 400 academic and support staff with industry experience and contacts all
work to prepare students to enter the workforce, update current qualifications, or undertake further study.
For more information, see Appendix D-2.

In addition to its certificate, diploma, and advanced diploma courses, the William Angliss Institute offers a
Bachelor’'s Program in Tourism and Hospitality Management and a Bachelor’'s Program in Culinary
Management. For a full course guide to the programs at the William Angliss Institute, see Appendix D-3.
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INTERNSHIPS/INDUSTRY PLACEMENTS/SPECIAL ACTIVITIES

The William Angliss Institute supports Australian apprenticeships and the employers who provide them by
offering specialized apprentice training in Commercial Cookery, Baking, and Meat Processing. For
students who need help finding an apprenticeship, the School guides them to the Australian
Apprenticeship Centre (AAC) which registers the apprentices’ training agreement with the Institute. AAC
Centres are available across Australia and information is also available online at:
www.australianapprenticeships.gov.au.

As part of the apprenticeship, students are required to attend William Angliss Institute for on campus
training until they are deemed competent. An apprenticeship is completed when the Institute receives
confirmation from the employer that the student has demonstrated the competencies necessary to
complete the training contract.

The Institute also offers traineeships. Trainees must also register their training agreements through the
AAC. William Angliss Institute trainers visit trainees every four to six weeks. During these visits they
conduct training and assessments, as well as one-on-one evaluations of the trainees’ progress.

Apprenticeships and traineeships are usually part-time programs. Apprenticeships last for three years;
traineeships last for between one and two years.

In addition to offering nationally accredited courses for individual learners, the Institute also works directly
with employers to develop customized training solutions. The Institute delivers training options for a range
of levels, from new entrants to the industry through upper management. Courses are nationally
recognized and responsive to changing demands in both the operational and management aspects of the
hospitality, tourism, and foods industries.

William Angliss Institute is well known internationally for its training expertise in hospitality, tourism,
and key food industry areas. Through a number of major projects, partnerships, and alliances, the
Institute has demonstrated its ability to build the potential of these industries. The Institute has developed
an industry best practice partnership framework with major partner program/department sponsor, and
supporter levels. For more information, please see Appendix D-4.

The Institute is the designated specialist in human resource training and development (HRD) in the
tourism and hospitality sector in Australia. It has worked with government and industry partners in
providing tailor-made solutions including: vocational training systems; hotel pre-opening training and
simulation programs; training needs analysis; curriculum design and development; learning resources
development; tourism trainer professional development programs; skills audits; and certification and
employment programs.

The Institute played a pivotal role in pre-opening training for the Integrated Resorts in Macau, as well as
the design and implementation of the Australian Pacific Technical Colleges in the Pacific in partnership
with Box Hill. The Institute’s international partnership with the ASEAN Secretariat resulted in the
successful completion of projects relating to the tourism priority blueprint for the ten countries in the
ASEAN region. Other successes include: building a new partnership with the Saudi Commission for
Tourism (SCT), including the development of learning materials for the tourism sector in Saudi Arabia;
developing the Australian Leisure and Hospitality and Brumby's Bakery; and developing a joint initiative
with the InterContinental Hotels Group (IHG) Academy in China.

SCHOOL OVERVIEW

Le Cordon Bleu is the largest hospitality education institute in the world, with 15 major campuses
worldwide. Le Cordon Bleu, Australia, with campuses in Adelaide and Sydney, specializes in hospitality
management and is part of the world-famous Le Cordon Bleu network of culinary arts schools. The
Australian campuses offer Bachelor’'s degrees in international hotel, restaurant, or culinary management,
along with Master’s courses in hotel and restaurant management and gastronomic tourism.
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Le Cordon Bleu was founded in Paris and an underlying focus on haute French cuisine remains in place
today. Students can enroll in short-term courses or in full certification courses. Le Cordon Bleu’s
philosophy of achieving excellence through constant practice and refinement remains the same, even as
the school grows to meet the needs of the contemporary culinary and hospitality industries.

The main focus at Le Cordon Bleu is higher education, but the school has taken special interest in the
public realm as well, offering many fine restaurants as well as numerous bakeries and coffee shops under
the Le Cordon Bleu trademark. In addition, the school has expanded its activities to include various
education media such as culinary publications, instructional videos, TV series, cooking equipment, and
more. Le Cordon Bleu is also often requested to serve as an advisory consultant and has been asked to
participate in more than 50 international events, sharing its expertise around the globe.

Students at Le Cordon Bleu are taught by Master Chefs, the majority of whom come from Michelin-starred
restaurants or are winners of prestigious competitions and titles such as Meilleur Ouvrier de France. They
pass on their knowledge of classic French cuisine and modern international culinary techniques to the
students. The School’s website notes that it employs educators who are at the top of their field to ensure
the education their students receive is not only state-of-the-art, but of the highest quality possible.

PROGRAMS/CURRICULUM

In Australia, Le Cordon Bleu offers Culinary Diploma programs in Cuisine and Patisserie, as well as a
Grand Diploma of Cuisine and Patisserie. It offers Bachelor of Business degrees in Wine
Entrepreneurship, Food Entrepreneurship, International Hotel Management, International Restaurant
Management, and Culinary Management. Le Cordon Bleu Australia also offers Master's degrees in
Gastronomic Tourism, International Hotel and Restaurant Management, and International Hospitality
Management. For a guide to the curriculum for each program, please see Appendix D-5.

The School’s academic material is developed in-house by Le Cordon Bleu’'s expert educators, giving
students exclusive, well-researched, and practical knowledge that is not available anywhere else.

INTERNSHIPS/INDUSTRY PLACEMENTS/SPECIAL ACTIVITIES

Students at Le Cordon Bleu take part in industry placements at top-tier Australian resorts and have the
chance to integrate with some of the best-organized tourism infrastructure in the Pan-Asia region. Le
Cordon Bleu partners with hospitality organizations across Australia and, in some cases, overseas. Its
Work Placement Program is six months in length. Cuisine and Patisserie Diploma students participate in
an “Industry Placement”; Bachelors students have a “Professional Experience”; and Master’s students
take part in a “Hospitality Industry Experience.” The School's Professional Industry Placement
Department works with each student individually to ensure that they find suitable positions and get the
most from their work placement.

During the placement period, a Professional Development manager makes regular contact with both the
student and the employer to ensure that both parties are satisfied with the arrangement and to assess the
student’s performance. Professional Experience is assessed using industry assessments reports;
evidence of hours worked (if applicable); and a student work placement report and reflective journal.
Assessment of the students’ performance during their placement and feedback to the student and college
on this performance are integral components of the placement program, the students’ development and
preparation for their future careers. See Appendix D-6 for Le Cordon Bleu’s industry placement policy and
procedures.

Le Cordon Bleu also includes an Industry Employers Portal on its website, provided employers in the food
industry an opportunity to post jobs and browse resumes.

ADDENDUM

PLEASE NOTE: While the Hospitality Training Association, Inc. (HTA) appears on several of the
Asian Correspondent lists outlined at the beginning of this report and is cited as a leader in the
recruitment, employment, and training specialist of apprentice chefs, the Association, is currently
“cancelled” according to http://training.gov.au/, a website developed for the Vocational Education and
Training (VET) sector. HTA's website is not currently functioning.
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B. Educational Standards for Teachers

The higher education sector in Australia is regulated by the Tertiary Education Quality Standards
Agency (TESQA) (see below for more information). TEQSA registers and assesses the performance of
higher education providers against the Higher Education Standards Framework. The Framework outlines
high quality teaching and learning. It states that the numbers, qualifications, experience, expertise, and
sessional/full-time mix of both academic staff who teach or tutor the course of study and support staff, will
be appropriate to the nature, level, and mode of delivery of the course of study and the attainment of
expected student learning outcomes.

The Australian Qualifications Framework (AQF) establishes the quality of Australian qualifications. In
Australia, education and training is a shared responsibility of all Commonwealth, State, and Territory
governments. Education, training, and employment ministers collectively own and are responsible for the
AQF, which is the national policy for regulated qualifications in the Australian education and training
system. It incorporates the quality assured qualifications from each education and training sector into a
single comprehensive national qualifications framework. This approach is designed to enable consistency
in the way qualifications are described as well as clarity about the differences and relationships between
qualification types.

The AQF was first introduced in 1995 to underpin the national system of qualifications in Australia
encompassing higher education, vocational education, and training and schools. The many AQF
stakeholders include industry and its representative bodies, unions, professional associations, and
licensing authorities and governments. Ultimately students, graduates, and employers, both Australian
and international, benefit from the quality qualifications that are built on the requirements of the AQF.

AQF qualifications link with each other in a range of learning pathways between schools, VET, and higher
education and work as an individual’'s learning and career ambitions require. The AQF provides for
flexible, transparent and systematic learning pathways and to the removal of boundaries between
educational sectors.

According to the Framework, Australian higher education providers should ensure that staff who teach
students in the course of study: are appropriately qualified in the relevant discipline for their level of
teaching (qualified to at least one AQF qualification level higher than the course of study being taught or
with equivalent professional experience); in the case of supervision of students in a course of study that
leads to a Doctoral Degree (Professional) award located at level 10 of the AQF, are qualified at level 10 of
the AQF or have equivalent professional experience; in the case of supervision of students in a course of
study that leads to a Doctoral Degree (Research) award located at level 10 of the AQF, are qualified at
Doctoral Degree (Research) level or have equivalent research experience; have a sound understanding
of current scholarship and/or professional practice in the discipline that they teach; have an
understanding of pedagogical and/or adult learning principles relevant to the student cohort being taught;
engage students in intellectual inquiry appropriate to the level of the course of study and unit being
taught; and, are advised of student and other feedback on the quality of their teaching and have
opportunities to improve their teaching.

Among other qualifications, the higher education provider should ensure that: academic staff who teach
on a course of study are reasonably available for students seeking academic assistance for units within
the course of study; the higher education provider has effective mechanisms to identify and support
students who are at risk of not progressing academically; and the higher education provider has effective
arrangements to assure the quality of student work placements, practicum, and other forms of work-
integrated learning in the course of study, including assuring the quality of supervision. The higher
education provider should also ensure that the course of study is systematically updated through internal
revision and external reviews, and that its coherence is maintained. If the higher education provider
discontinues the course of study, effective teach out or course transition plans should be provided for all
students enrolled in the course of study to ensure that these students are not disadvantaged.

C. Accreditation Systems in the Australia Overall and for Hospitality and
Tourism Education
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Some Australian universities offer Bachelor's and Master’s degrees in the hospitality and tourism
management industry. The higher education sector is regulated by the Tertiary Education Quality
Standards Agency (TESQA). Most hospitality and tourism programs in Australia are taught by the
vocational education and training sector. They are regulated by the Australian Skills Quality Authority
(ASQA). Both agencies were established in 2011. Both agencies allow public access to their information
under the Freedom of Information Act of 1982 (FOI Act). The agencies can refuse access to some
documents or parts of documents that are exempt. These include documents related to national security,
documents containing material obtained in confidence, Cabinet documents, or other matters set out in the
FOI Act.

TERTIARY EDUCATION QUALITY STANDARDS AGENCY (TESQA) - TEQSA regulates and assures
the quality of Australia’s large, diverse, and complex higher education sector. The Australian higher
education system comprises both public and private universities, Australian branches of overseas
universities, and other higher education providers with and without self-accrediting authority.
Qualifications available from higher education providers range from undergraduate awards, (bachelor
degrees, associate degrees, or advanced diplomas) to postgraduate awards, including graduate diplomas,
Masters degrees, and doctoral degrees.

TEQSA registers and assesses the performance of higher education providers against the Higher
Education Standards Framework. The Standards Framework comprises five domains: Provider Standards,
Qualification Standards, Teaching and Learning Standards, Information Standards, and Research
Standards. The Provider Standards and Qualifications Standards are collectively the Threshold
Standards, which all providers must meet in order to enter and remain within Australia’s higher education
system.

TEQSA will undertake both compliance assessments and quality assessments. Compliance assessments
involve assessing a particular provider's compliance against the Threshold Standards for registration as a
higher education provider. TEQSA may conduct quality assessments across the whole higher education
sector, a sample of providers, or a single provider.

Establishment of TEQSA - The Review of Australian Higher Education (the Bradley Review) in 2009
recommended an independent national regulatory body be responsible for regulating all types of tertiary
education. The Review team reasoned that a national approach would provide a more effective,
streamlined, and integrated sector, achieving a sustainable and responsible higher education system in
the larger, more diverse and demand-driven environment. In response, the Australian Government
announced a landmark reform package for higher education to expand the system and create new
opportunities for all Australians to reach their potential in higher education. The Government also
committed to ensuring that growth in the higher education system would be underpinned by a robust
quality assurance and regulatory framework that places a renewed emphasis on student outcomes and
the quality of the student experience.

In its 2010-11 budget, the Australian Government allocated $70 million over four years to establish
TEQSA as the new national body for higher education regulation and quality assurance. With a dual focus
on ensuring that higher education providers meet minimum standards, as well as promoting best practice
and improving the quality of the higher education sector as a whole, TEQSA is a ‘next generation’
regulator.

The Tertiary Education Quality and Standards Agency Act 2011 (TEQSA Act) established the agency and
the new national regulatory and quality assurance environment for Australian higher education. It
replaced a state-based system that was phased out by January 2012.

Assessment Methods - TEQSA'’s regulatory approach is outlined in the TEQSA Act. The agency is
required to regulate higher education using a standards-based quality framework and principles relating
to regulatory necessity, risk, and proportionality. TEQSA registers and evaluates the performance of
higher education providers against the Higher Education Standards Framework and its Threshold
Standards. A Higher Education Standards Panel is responsible for providing independent advice to the
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Minister of Tertiary Education, Skills, Science, and Research on making and varying standards in the
Higher Education Standards Framework.

A regulated entity (a constitutional corporation or a corporation established by or under a law of the
Commonwealth or Territory, or a person who conducts activities in a Territory) may apply to TEQSA for
approval to be registered as a higher education provider. An application for registration as a higher
education provider must be accompanied by an application for accreditation of at least one course of
study. All application documents and guidelines are available on the TEQSA website
(http://www.tegsa.gov.au/). Registration categories include:

Higher Education Provider

Australian University

Australian University College
Australian University of Specialization
Overseas University

Overseas University of Specialization

If TEQSA grants the application, the agency will determine the time period the applicant will be registered,
not to exceed seven years. At the point of expiration, an entity can apply for renewal of its registration by
demonstrating it is still meeting the TEQSA standards.

Self-accrediting institutions in Australia accredit their own programs instead of seeking accreditation from
TEQSA. These institutions must be registered by TEQSA and meet the requirements to be a self-
accrediting institution. Self-accrediting institutions have internal processes for accrediting new courses
which involves consultation with relevant industry or professional bodies, and formal consideration and
approval by academic boards. Courses are usually reviewed for reaccreditation every five years.

Relationship with Industry - TEQSA also recognizes that, in performing its regulatory functions, it
benefits from having access to a register of external experts. In second half of 2012, TEQSA conducted
an open selection process to establish a permanent Register of Experts. The agency will periodically call
for new experts to submit applications to be considered for inclusion on the Register. TEQSA staff use
input from external experts to inform their analysis and recommendations to the Commission. Individual
external experts provide advice as individuals on specific, identified elements of TEQSA’s regulatory
reviews.

TEQSA and professional bodies with links to the higher education sector have a mutual interest in
maintaining and improving quality in the provision of higher education in Australia. TEQSA has agreed
that the following principles should guide its engagement with professional bodies:

e the development of a complementary approach to course accreditation processes and
requirements;

e the use of professional bodies as a source of expert advice;

e the sharing of information with professional bodies to inform TEQSA's regulatory activity and to
protect the interests of students and the higher education sector;

e encouraging alignment of professional outcomes with learning outcome requirements of the
Australian Qualifications Framework (AQF); and

o fostering communication between TEQSA and professional bodies regarding each other’s
respective roles.

TEQSA will also look to build relationships with a broad range of bodies that have a statutory
responsibility for regulating a profession and for accrediting related professional programs, for example,
professional registration and accreditation bodies in medical and legal fields. As a first step in this process,
TEQSA has prepared a set of Information Guidelines that specify the Commonwealth, State, or Territory
authorities it may share higher education information with under the TEQSA Act. The Information
Guidelines can be found on the Federal Register of Legislative Instruments at
http://www.comlaw.gov.au/Details/F2013L00760. In addition, TEQSA is also in the process of developing

29



a list of professional bodies with whom TEQSA can share higher education information under the TEQSA
Act. The list will be published on the website.

Publicly Available Information — TEQSA is required by law to establish and maintain a National
Register of Higher Education Providers and to make it available for inspection on the internet. The
purpose of the National Register is to be the authoritative source of information on the status of registered
higher education providers in Australia.

National Register guidelines outline the provider and course information TEQSA must include on the
Register, including providers whose registration has been cancelled by TEQSA. Registered higher
education providers must also notify TEQSA of a material change that would require an updating of
details on the National Register. The National Register is not designed to be a tool for searching or
finding information about courses of study or the range of courses offered by a particular provider or
institution. That type of information can be found on the Australian Government’s Study Assist website
(http://studyassist.gov.au/sites/studyassist), oron  the  MyUniversity's Course Finder  website
http://www.myuniversity.gov.au/UndergraduateCourses).

AUSTRALIAN SKILLS QUALITY AUTHORITY (ASQA)

Establishment of ASQA

In an effort to improve the quality and consistency of vocational education and training (VET) in Australia,
the Council of Australian Governments passed national legislation in 2011 to establish a new approach to
national regulation of the VET sector. Although the government took a new approach to regulations, most
of the regulatory requirements remain unchanged.

The National Vocational Education and Training Regulator Act 2011 created ASQA as a new national
regulator responsible for registering training organizations and accrediting courses. ASQA is an
independent statutory agency comprised of a Chief Commissioner and two other Commissioners
appointed by the Governor-General. The agency currently employs more than 200 staff across Australia
and has offices in every state and territory. In addition to VET, ASQA is also the regulatory authority for
many of Australia’s providers of English Language Intensive Courses for Overseas Students (ELICOS).

The 2011 legislation provided ASQA with a VET Quality Framework aimed at achieving greater national
consistency in the way providers are registered and monitored, and in how standards in the VET sector
are enforced. The law also provided Standards for VET Accredited Courses. The standards apply to all
courses regulated by ASQA, including courses that were accredited by referring state and territory course
accreditation bodies prior to the creation of the ASQA. See Appendix D-7 for a copy of the Users’ Guide to
Standards for VET Accredited Courses.

The VET Quality Framework came into effect July 1, 2011 for all relevant applicants/registered training
organizations’ (RTOs) operating in New South Wales, the Australian Capital Territory, and the Northern
Territory, and those RTOs in Victoria and Western Australia that transferred to ASQA. The VET Quality
Framework also applies for RTOs in Queensland, Tasmania, and South Australia. RTOs operating solely
in Victoria and Western Australia, but are also registered on the Commonwealth Register of
Institutions and Courses for Overseas Students (CRICOS), must now comply with the VET Quality
Framework.

Assessment Methods - ASQA’s regulatory approach is based on risk assessment. The organization
applies more regulatory scrutiny to those RTOs, courses, and qualifications rated as higher risk.

When a provider initially seeks to become an RTO, ASQA conducts an audit. All initial registration
applications involve a site audit and, if approved, a follow-up audit (usually after 12 months). Applications
for registration renewal or change of scope that are assessed to be higher risk are also referred for an
audit. Other audits may be conducted at any time to assess an RTO’s compliance with the VET Quality
Framework.

The scope and complexity of an audit varies according to its purpose and the risk of the organization or
industry being audited. Applicant organizations and RTOs that are complying with the conditions and
standards of the VET Quality Framework can expect a low level of regulatory intervention, while those
displaying a high risk of not complying can expect increased scrutiny from ASQA auditors.
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During the audit process information may be sourced from the RTO, its staff, its students (past and
present), technical experts, industry representatives and stakeholders, the RTO’s quality management
systems, RTO records, and other regulatory bodies, as well as ASQA’s information management systems.
Auditors may assess completed student assessments, trainer records of professional development,
student completion rates, whether students are exiting with competency in the relevant skills, whether
industry recognizes those skills, and if students are being employed.

Where non-compliance has been identified, an organization must rectify the issues to the satisfaction of
ASQA and provide supporting evidence of the rectification actions implemented. The organization will
have one opportunity to respond to the audit findings (i.e. rectify non-compliances) within twenty working
days following receipt of the audit report. If the non-compliance is not rectified, then ASQA’s decision may
include the cancellation or suspension of all or part of a registration, placing conditions on the registration,
or other administrative sanctions. If an organization is not satisfied with a decision made by ASQA, it can
ask for a review or reconsideration, or apply to the Administrative Appeals Tribunal (AAT) to review the
decision.

Relationship with Industry and Reporting Mechanisms - ASQA works closely with industry bodies and
other regulators to identify and mitigate risks to the quality of Australia’s VET sector. ASQA’s Industry
Engagement Team works collaboratively with industry representatives to ensure industry confidence in
the outcomes delivered by training providers. The team works with Industry Skills Councils, industry
regulators, and other key industry bodies to develop ASQA’s quality assurance processes.

ASQA reports annually to the Minister for Tertiary Education, Skills, Science, and Research and the
ministerial council SCOTESE - the Standing Council on Tertiary Education, Skills, and Employment.
ASQA also provides a report on its performance to the National Skills Standards Council (NSSC) twice a
year and reports to the Australian Parliament through its annual report. ASQA’s performance is examined
by the Australian Parliament at senate estimates committees three times each year.

In December 2013, ASQA released a major review of the marketing practices of selected registered
training organizations in Australia. The review makes eight recommendations aimed at improving
marketing and advertising practices and curbing practices by some training providers that potentially
mislead consumers. ASQA Chief Commissioner Chris Robinson said that the review found a disturbing
number of RTOs were marketing qualifications they claimed could be achieved in an unrealistic time
frame, while others were marketing superseded qualifications. ASQA “found that 45 per cent of registered
training organisations could be in breach of the national standards required for registration under national
legislation with respect to their marketing and advertising. These potential breaches range from relatively
minor concerns to more serious breaches that could involve major sanctions being applied, including a
loss of the registered training organisations registration.” A copy of a summary article that appeared in
The Australian, is available in Appendix D-8, the full report is available online at:
http://www.asqga.gov.au/verve/ resources/Strategic Reviews 2013 Marketing_and Advertising Report.p
df.

SAMPLE INFORMATION ON ACCREDITATION FOR THE ABOVE MENTIONED SCHOOLS

Blue Mountains International Hotel Management School (BMIHMS) is registered by TEQSA and all
courses are accredited to this national standard. The School’'s TEQSA profile can be viewed online at:
http://www.tegsa.gov.au/national-register/provider/prv12016. BMIHMS also meets the Education Services
for Overseas Students (ESOS) requirements ensuring international students are cared for, minimum
standards are met, and that the institution functions on sound financial foundations.

BMIHMS also holds international certification with the World Tourism Organization’s Department of
Education and Knowledge Management under the Tourism Education Quality program; the Institute of
Hospitality, the only internationally recognized professional management association for managers in
hospitality, leisure and tourism; and the International Centre of Excellence in Tourism & Hospitality
Education (THE-ICE). BMIHMS is a founding member of THE-ICE (see below for more information).

According to its website, the William Angliss Institute and its staff members hold accreditations,
endorsements, affiliations, listings, and memberships with a range of Australian and international
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organizations and bodies associated with the hospitality, tourism, and food industries. For a listing, please
visit: http://www.angliss.edu.au/Accreditations-and-Endorsements.

The William Angliss Institute is a registered training institute (RTO) under the Australian government
standards. Its operations are also governed by the Victorian government’s VET Act of 1990. The Institute
is also a CRICOS provider. A summary of its most recent audit and renewal of registration from February
2010 is available online at: http://www.angliss.edu.au/Education-Quality-Management-at-William-Angliss-
Institute.

Additionally, the William Angliss Institute has an Education Quality Management System that represents a
planned, evidence-based, ongoing process aimed at ensuring quality and improving outcomes for
students, clients, and stakeholders; achieving the Institute’s mission; and providing a platform for future
development, meeting future workforce needs, and maintaining the Institute’s place as a specialist center
for education and training in tourism, hospitality, and the culinary arts. Education quality is administered
by a dedicated Quality Manager.

Le Cordon Bleu, Australia is registered on TEQSA'’s National Register. The School is an RTO under the
South Australian Training and Skills Development Act 2008 and complies with the Australian Quality
Training Framework standards which are designed to ensure quality of education to students. Le Cordon
Bleu is committed to continuous improvement and therefore collects feedback from students via student
surveys and student representative groups. Its teaching and assessment staff hold the educational
qualifications required under the quality regulations and they are committed to maintaining up-to-date
industry related skills and knowledge.

D. Credit Transfer Systems in Australia

Blue Mountains International Hotel Management School (BMIHMS) is committed to providing clear
pathways to assist students who have previously successfully completed some studies elsewhere and
who otherwise qualify for admission, to enter a BMIHMS program with the maximum amount of advanced
standing based on their previous studies. BMIHMS is also committed to assisting its own students and
graduates who wish to enroll in a program at another provider in Australia or internationally, particularly
where such pathways will enhance students’ overall learning experiences. BMIHMS’ Articulation
Arrangements Policies and Procedures and its Transfer Between Registered Providers Policies are
outlined in Appendix D-9.

Students at the William Angliss Institute who want to receive credit transfer for units completed from
other institutes with nationally recognized training must complete a Credit Transfer Application Form and
give it to the relevant program area along with copies of statements of attainment (results). They must
provide the Institute with original documents.

Students who have studied a similar subject at another institution, can also apply for Recognition which
may make them eligible for exemptions in their course. To apply for Recognition, students must fill out a
Recognition application and provide statements of attainment (results), references, copies of short course
certificates, copies of any in house training, a resume, position descriptions, and for international students,
course outlines. The application is then assessed and students may be invited to an informal meeting or
to demonstrate their skills. There is a base fee of $65.00 for a Recognition application which includes the
first 20 unit/competency hours applied for; a fee of $1.34 per subsequent unit hour applied for (capped at
$898 per application) is also assessed.

At Le Cordon Bleu Australia, the individual processes used to determine credit are: Recognition of Prior
Learning and Academic Credit. Academic Credit is a process by which a student can have previously
completed study directly credited towards a program they intend to undertake with Le Cordon Bleu
Australia. For Academic Credit to be granted, the previous study must be equivalent in content and
academic stage to all or part of the Le Cordon Bleu Australia program for which the student is requesting
credit. In the Bachelor degree programs, credit will be granted only for full, not parts of, subjects. Le
Cordon Bleu Australia may grant credit based on Academic Credit where sufficient evidence is provided
of previous relevant formal study of a similar content and academic stage to specified Le Cordon Bleu
Australia subject(s). In all instances, if the evidence provided is deemed to be incomplete or insufficient,
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that is, there is an indication that more could be provided in support of the application, Le Cordon Bleu
Australia may request further or different evidence in support of the application for Credit.

The Recognition of Prior Learning (RPL) at Le Cordon Bleu is an assessment process that enables an
applicant to be granted credit for a subject within a study program by supplying acceptable, documented
evidence of claimed, previously unrecognized, relevant skills, experience, and knowledge. Le Cordon
Bleu Australia may grant credit based on RPL for relevant skills and knowledge attained through: informal
training, informal education, work experience, general life experience, or any combination of these.
Applicants must request credit using an approved form and supply supporting documentary evidence.
More details about the credit transfer process for the Bachelor's degree are available in Appendix D-10.

E. Linkages with/between Academic Institutions and Industry, and

with/between Academic Institutions and Government
Similar to relationships between academic institutions and industry in the U.S. and the EU, each
institution in Australia develops its own relationships.

As the government-endorsed specialist training provider for the foods, tourism, and hospitality industries
in Australia, the William Angliss Institute is aligned with over 40 key industry bodies, including: the
Australian Federation of Travel Agents; the Australian Hotels Association; the Australian Culinary
Federation; the Restaurant and Catering Association; Meat & Livestock Australia; and many others.
Industry advisory boards are involved in the Institute’s program review process, and Institute staff is
involved in over 50 industry networks and professional associations.

Le Cordon Bleu Australia notes in its Code of Practice that it engages with industry to ensure
recognizable qualifications. The School states that it has a central purpose to provide employable
graduates for Australia and other countries, therefore it regularly engages with relevant industry
representatives to ensure teaching, learning strategies, assessments, and work experiences are relevant
and of the expected standard required in the workplace.

F. Commonwealth Games 2018

Each state government in Australia has a “tourism team.” Queensland, Australia recently won a bid to
host the 215t Commonwealth Games in 2018 that will welcome 6,500 athletes, officials, and visitors for 11
days of competition in 17 sports and four para-sport events. As such, the Queensland Government and
the City of Gold Coast are developing a legacy plan. The Queensland Drive Tourism Strategy 2013-2015
was launched in January 2013 and contains 29 actions to be delivered over three years. The Strategy
aims to build stronger partnerships between government and industry, and to help Queensland become
Australia’s number one tourist destination. The Gold Coast 2018 Commonwealth Games™ Corporation
has also been established to plan, prepare and host the Commonwealth Games. For more information,
visit: http://www.dtesb.qld.gov.au/commonwealth-games. For a snapshot view of Queensland’s Tourism
Investment, see Appendices D-11 and D-12.

Part 4 — Additional Information on International Accrediting Bodies in
the Hospitality Management and Tourism Industry

In addition to the regional and national accreditation bodies outlined above, there are several international
accrediting bodies in the hospitality management and tourism industry. These are outlined briefly below.

ORGANIZATION OVERVIEW

The United Nations World Tourism Organization (UNWTO) is the United Nations agency responsible
for the promotion of responsible, sustainable and universally accessible tourism. As the leading
international organization in the field of tourism, UNWTO promotes tourism as a driver of economic
growth, inclusive development, and environmental sustainability, and offers leadership and support to the
sector in advancing knowledge and tourism policies worldwide.

UNWTO encourages the implementation of the Global Code of Ethics for Tourism to maximize tourism’s
socio-economic contribution while minimizing its possible negative impacts, and is committed to
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promoting tourism as an instrument in achieving the United Nations’ Millennium Development Goals
(MDGs), geared towards reducing poverty and fostering sustainable development.

UNWTO generates market knowledge, promotes competitive and sustainable tourism policies and
instruments, fosters tourism education and training, and works to make tourism an effective tool for
development through technical assistance projects in over 100 countries around the world.

UNWTO’s membership includes 156 countries, six Associate Members and over 400 Affiliate Members
representing the private sector, educational institutions, tourism associations, and local tourism
authorities.

The UNWTQO'’s Themis Foundation is the body responsible for UNWTO’s work in the field of education
and training, offering UNWTO member states education and training-related assessment, strategic
guidance, and specialized training to increase the competitiveness and sustainability of their tourism
sectors. The Foundation is based in Andorra and has four main programs: UNWTO Strategy, a program
to assist governments in identifying their tourism education and training needs and developing strategies
that effectively address those needs; UNWTO Capacity, a program offering training courses for tourism
officials and experts from member states; UNWTO Volunteers, a program that trains graduates and
young professionals in tourism as a tool for poverty reduction and development; and UNTWTO TedQual,
a program that measures the effectiveness of the tourism education, training, and research programs of
the educational institutions of UNWTO member states. For more information, see Appendix E-1.

ORGANIZATION OVERVIEW

The International Centre of Excellence in Tourism and Hospitality Education (THE-ICE) is an
independent international accreditation body that specializes in tourism, hospitality, culinary arts, and
events education. In addition to accreditation, the main activites of THE-ICE are confidential
benchmarking and raising awareness of the quality of its accredited members to future students.

THE-ICE Standards of Excellence and accreditation system offer a rigorous and independent review of
an institution’s courses. Through the Standards of Excellence accreditation system, THE-ICE members
have to progress through a two-stage accreditation process that involves self-review, peer review, site
visit, and evaluation. Once accredited, each member participates in THE-ICE’s annual benchmarking
analysis. This analysis uses THE-ICE’s strategic partner i-graduate’s (http://www.i-graduate.com/)
International Student Barometer survey which allows members to confidentially benchmark against one
another based on student satisfaction. According to THE-ICE’s website, last year over 10,000 students
studying tourism and hospitality across its membership network were surveyed.

The goal of THE-ICE is to help students identify their ‘Best-Fit’ study options by helping students match
their preferred study experience with what THE-ICE’s members offer. THE-ICE does not itself engage in
the ranking of institutions or courses, rather it seeks to help future students to develop ‘personal rankings’
that would relate to their individual education needs and circumstances. Working with its other strategic
partner i-studentgroup (http://www.i-studentgroup.com/), THE-ICE has also developed a range of
resources to help future students, parents, and counsellors. In addition to THE-ICE website, the
organization also produces an e-Magazine and two newsletters. Currently, the iStudent News is
distributed to some 24,000 prospective students, and the eBulletin is designed to keep educators up to
date with what is happening in tourism and hospitality education internationally.

THE-ICE also regularly organizes an International Panel of Experts Forum which attracts a range of high
profile educators who address important issues and trends relating to tourism and hospitality education.

THE-ICE was originally established by the Australian Federal Government in 2004 and was operated out
of Griffith University. In 2006, THE-ICE started to establish a national network that included not only
public universities, but also private hotel schools and state owned vocational colleges. Following the end
of the government seed-funding period in mid-2008, THE-ICE began to expand internationally. Today,
THE-ICE has accredited members in Europe, Asia, and Australasia.

Managed by an Executive Team, all activities of THE-ICE are overseen by a Board of Directors elected
by its members. The current Chair is Mr. Guy Bentley, CEO of the Blue Mountains International Hotel
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Management School; the current Managing Director is Associate Professor J.S. Perry Hobson, from
Southern Cross University. Members of THE-ICE are institutions offering accredited courses in tourism,
hospitality, and events. There are currently Accredited Members as well as Associates and ‘Observers of
THE-ICE’ in a range of countries including: Austria, Switzerland, France, Germany ltaly, Singapore,
Thailand, Malaysia, Fiji, Australia, and others. THE-ICE is also a full member of the International Network
of Accreditation Agencies in Higher Education (INQAAHE). Through its corporate social responsibility
(CSR) initiative, THE-ICE and its members also support underprivileged students in highly respected
NGO hospitality training institutions in Cambodia and Vietnam.

Institutions interested in accreditation can initially apply to become Observers of THE-ICE. They can then
formally apply for pre-accreditation assessment, and if successful, they are initially recognized as an
Associate of THE-ICE. An institution then has up to three years to apply for full accreditation, and if
successful, will then be recognized as an Accredited Member of THE-ICE. Only institutions with
accredited programs/courses can become full members of THE-ICE. The working language of THE-ICE,
and all its course and program assessments are conducted in English. For additional information about
THE-ICE, see Appendix E-2.

ORGANIZATION OVERVIEW

The International Council on Hotel, Restaurant, and Institutional Education (ICHRIE) is a nonprofit
professional association that provides programs and services to continually improve the quality of global
education, research, service, and business operations in the hospitality and tourism industry. Founded in
1946, ICHRIE is the global advocate of hospitality and tourism education for schools, colleges, and
universities offering programs in hotel and restaurant management, foodservice management, and
culinary arts. In recent years, International CHRIE's focus has expanded and its mission statement has
evolved, making it a marketplace for facilitating exchanges of information, ideas, research, products, and
services related to education, training, and resource development for the hospitality and tourism industry
(food, lodging, recreation, and travel services). Serving as the hospitality and tourism education network,
ICHRIE strives to unite educators, industry executives, and associations.

ICHRIE facilitates the international exchange of hospitality scholars and educators through networking
opportunities; provides venues and media for international educators, scholars, and industry
professionals to share new knowledge information; and contributes to maintaining the highest standards
of education at all institutions of hospitality education globally through its accreditation council.

ICHRIE is comprised of six Federations: AsiaPacific CHRIE Federation (Australia); Central Federation
(Chicago, lllinois, USA); EuroCHRIE Federation (France); North East North American Federation
(Harrisonburg, Virginia, USA); Southeast, Central & South American Federation (Auburn, Alabama, USA);
and West Federation (Las Vegas, Nevada, USA). The current AsiaPacific CHRIE Federation President is
Alan Williams at the Australian School of Management, 641 Wellington Street Level 1, Perth, Western
Australia 6000, Tel. 08 9422 3202, e-mail a.wiliams@acae.edu.au.

ICHRIE produces a number of publications, as well as an online, interactive Guide to College Programs
which is available at: http://www.guidetocollegeprograms.org/.
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