SOUTHERN de Oro PHILIPPINES COLLEGE
Julio Pacana St, Cagayan de Oro City

COLLEGE OF HOSPITALITY AND TOURISM MANAGEMENT
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BACHELOR OF SCIENCE IN HOSPITALITY MANAGEMENT

Reference: CMO 62 S. 2017
EFFECTIVE SY 2024-2025

FIRST YEAR-FIRST SEMESTER

Subject Code Descriptive Title Lec HoLuar; Total Unit Pre —Requisites
GEC 101 Understanding the Self 3 3 3 none
GEC 103 Readings in Philippine History /IP Studies 3 3 3 none
GEC 105 The Contemporary World /Peace Education 3 3 3 none
THC 101 Philippine Culture and Tourism Geography 3 3 3 none
o | 10z | ek eneoerent ot Ropled o Safety : s [ 3 [one
THC 103 Micro Perspective of Tourism and Hospitality 3 3 3 none
PF 1 Movement Competency Training 2 2 2 none
NSTP 1 National Service Training Program 1 (3) (3) 3) none
TOTAL 20 20 20
FIRST YEAR -SECOND SEMESTER
Subject | Code Descriptive Title Lec Htl;rbs Total Unit Pre -requisites
GEC 104 Mathematics in the Modern World 3 3 3 none
GEC 107 Art Appreciation 3 3 3 none
GEC 102 Purposive Communication 3 3 3 none
THC 104 Macro Perspective of Tourism & Hospitality 3 3 3 THC 103
HM 110 Kitchen Essentials and Basic Food Preparation 2 3 5 5 THC 102
Elec. 1 Culinary Mathematics 3 3 3 GEC 104
PF 2 Fitness Training 2 2 2 PATH-FIT 1
NSTP 2 National Service Training Program 2 (3) (3) (3) | NSTP 1
TOTAL 19 3 22 22
SECOND YEAR-FIRST SEMESTER
Subject Code Descriptive Title Lec HOLUJE Total U;"t Pre -requisites
GEC 106 Science, Technology and Society 3 3 3 none
GEC 109 Ethics 3 3 3 none
GEC 108 Rizal's Life, Works and Writings 3 3 3 none
BusMgt. 1 Advanced Accounting 3 3 3 GEC 104
HM 210 Fundamentals in Food Service Operations 2 3 5 5 THC 102, HM110
HM 21 Fundamentals in Lodging Operations 2 3 5 5 THC 102
Elec. 2 Menu Design and Revenue Management 3 3 3 HM 110, THC 102
PF 3 Dance 2 2 2 PATH-FIT 2
TOTAL 21 6 27 27
SECOND YEAR - SECOND SEMESTER
Subject | Code Descriptive Title Lec H:au':s Total U2|t Pre -requisites
GEC 110 | Social Science and Philosophy: Gender & Society 3 3 3 none
GEC 111 ch:tr_I?rEraatics, Science and Technology: Living in 3 3 3 none
GEC 117 | Arts and Humanities: Philippine Popular Culture 3 3 3 none
Elec. 3 Catering Management 2 4 4 Elec 101
Elec. 4 Front Office Operation 2 4 4 HM 211
Elec. 5 Cost Control 3 3 3 EL’\J/|S|\2/|1g(§121 1
THC 105 | Tourism and Hospitality Marketing 3 3 3 HM 210,211
PF 4 Martial Arts and Sports 2 2 2 PATH-FIT 3
TOTAL 21 4 25 25




THIRD YEAR- FIRST SEMESTER

. i . Hours . . .
Subject Code Descriptive Title Loc Lab Total Units Pre -requisites
THC 106 Professional Development and Applied Ethics 3 3 3 GEC 109
Bus. Mgt. 2 Operation Management 3 3 3 none
HM 310 Applied Business Tools and Technologies 2 1 3 3 HM 110
HM 311 Supply Chain Management in Hospitality 3 3 3 none
Industry
FOLA 1 Foreign Language 1 3 3 3 GEC 102
Elec. 6 Classical French Cuisine and Asian Cuisine 2 3 5 5 Elect 101
TOTAL 16 4 20 20
THIRD YEAR-SECOND SEMESTER
Subject Code Descriptive Title Hours Units Pre -requisites
j P Lec Lab Total 9
L . o BusMgt. 1-2,
THC 107 Entrepreneurship in Tourism and Hospitality 3 3 3 HM 110-310
THC 108 Quality Service Mgt. in Tourism and Hospitality 3 3 3 HM 311
THC 110 Multipultural Dive?rsity in Workplace of the 3 3 3 THC 101-106
Tourism Professionals
Bus Mgt. 3 Strategic Management 3 3 3 Bus Mgt. 2
FOLA 2 Foreign Language 2 3 3 3 FOLA 1
Elec. 7 Bread and Pastry 2 3 5 5 THC 102, HM110
TOTAL 17 3 20 20
FOURTH YEAR -FIRSTSEMESTER
. . . Hours . . .
Subject | Code Descriptive Title Lec | Lab | Total Units Pre -requisites
Val.Ed 1 Career Development and Work Values 3 3 3 none
THC 109 Legal Aspects in Tourism and Hospitality 3 3 3 HM 110
HM 410 Introduction to Meetings Incentives, Conferences and 2 y 3 3 BusMgt 1-3, HM110-
Events Management (MICE) 311
HM 411 Ergonomics and Facilities Planning for the Hospitality 2 1 3 3 HM 110- 311
Industry
HM 412 | Research in Hospitality 3 3 3 | All major & core
subjects
TOTAL 13 2 15 15
FOURTH YEAR-SECOND SEMESTER
Subject Code Descriptive Title Hours Units Pre -requisites
) P Lec | Lab | Total 9
HM core and
PRACT. 1 PRACTICUM (700 hrs.) 700 7 professional
subjects in1s- 4™ yr,
TOTAL 700 7
Note:

1. Enrollment should follow strictly the course prospectus notwithstanding the absence of pre- requisites subjects.
2. PATH-FIT and NSTP should be enrolled in the first two years.

SUMMARY
Minimum Units -
COURSES Prescribed
General Education Courses (CMO 20 SERIES 2013) 36 36
NSTP (1&2) 6 6
PATH-FIT (1, 2, 3, 4) 8 8
Institutional Subject 3
Business and Management Courses 6 9
Hospitality Management Core Subjects 30 30
Hospitality Professional Subjects 30 36
Practicum (700 hrs.) 6 7
Hospitality Professional Electives 15 27
Total units 137 162

REFERENCE:

e CMO#62,5S.2017
e CMO#20,S.2013




