Date Posted: 07/03/02


Proposed Fall 2002 Standards Revisions

Hotel/Restaurant/ Travel Tourism Management, Diploma and Degree

Proposed Revisions
The Hotel/Restaurant/ Travel Tourism Management Working Committee, in collaboration with the Hotel/Restaurant/ Travel Tourism Management State Technical Committee, recommends the revisions to standards stated in the attached Hotel/Restaurant/ Travel Tourism Management Probe Report.

Recommended Action -- DTAE staff:

Recommends revisions as proposed by the STC and IFCC for the Hotel/Restaurant/Travel Management program.

Recommended Action -- Joint VPIS/Presidents Ad Hoc Standards Committee:
Recommend revisions as proposed

Board Approved Action

The Board approved the proposed revisions to the Hotel, Restaurant, Travel Management, Diploma and Degree Program Standards as recommended by the Presidents Council. Colleges may implement the revisions immediately and must implement them by Fall Quarter 2002.

Summary of Credit Changes: 

Hotel/Restaurant/ Travel Tourism Management Diploma 

Hotel/Restaurant/ Travel Tourism Management Degree

	Hours
	Current
	Proposed
	Difference

	Total Credit
	83
	83
	none

	
	
	
	

	
	
	Recommended 
	Difference

	
	DTAE

	83
	none

	
	VPIS/Pres AHSC
	TBD
	

	
	
	Approved
	Difference

	
	
	TBD
	


Hotel/Restaurant/ Travel Tourism Management Degree
	Hours
	Current
	Proposed
	Difference

	Total Credit
	100
	100
	none

	
	
	
	

	
	
	Recommended 
	Difference

	
	DTAE

	100
	none

	
	VPIS/Pres AHSC
	TBD
	

	
	
	Approved
	Difference

	
	
	TBD
	


Standards Revision Project

The program standards and guides, which form the basis for instruction in Georgia’s technical colleges, are developed to support industry driven needs.   Programs are reviewed by faculty and local program advisory committees each year to ensure the latest technology and employment needs are addressed for the program.  

Through the IFCC process, programs are reviewed and, if needed, recommendations are made to update competencies found in the program. Given the accelerating changes in technology and the workplace, a major systematic updating of all standardized programs in the technical colleges, with business and industry involvement, is needed.

A four-year, comprehensive review and revision of all standardized diploma and degree programs currently offered by the technical colleges began in October 2000. The competencies for each program will be revalidated by State Technical Committees (STCs) made up of business and industry representatives, and changes will be made as needed.

The Hotel/Restaurant/Travel Tourism Management  STC committee and IFCC met September and August 2001 to examine The Hotel/Restaurant/ Travel Tourism Management diploma and degree programs. Recommendations made by the IFCC Executive Board and STC members are included in this probe.
The probe process is designed to allow program instructional staff, state curriculum program staff, college administrators, and STC members an opportunity to review and comment on recommended program changes before presenting to the Vice Presidents/Presidents Standards Ad Hoc Committee and the Presidents Council.  The following sections are included in each probe document:

· a list of IFCC Executive Board 

· a list of the STC members 

· a list of the working committee members

· recommendations made by the IFCC Executive Board and STC.  

Appropriate sections from the program standards are included, showing recommended revisions, and a revised suggested curriculum sequence illustrates the impact of revisions on scheduling. 

State Technical Committee members for Hotel/Restaurant/ Travel Tourism Management program:
Mike Patterson

Savannah, GA

Rudy Ferraro

Atlanta, GA

Brian Plemmons

Columbus, GA

Tammy Wingate

Albany, GA

Beth Lanser

Atlanta, GA
Instructional Faculty Consortium Committee members for Hotel/Restaurant/ Travel Tourism Management program:

Dr. Mark Newton

Gwinnett Technical College

Chef Al Tholen

North Georgia Technical College

Martha Fulmore

Albany Technical College

Chef Lyn Woodruff

Chattahoochee Technical College

Working Committee members for Hotel/Restaurant/ Travel Tourism Management program:

Dr. Mark Newton

Gwinnett Technical College

Chef Al Tholen

North Georgia Technical College

Martha Fulmore

Albany Technical College

Chef Lyn Woodruff

Chattahoochee Technical College

State Technical Committee/Instructional Faculty Consortium Committee/Working Committee 

Discussion and Recommendations

Deletions are indicated by a strike through of text and added material is identified by bold and italicized text.
The Hotel/Restaurant/ Travel Tourism Management

PROPOSED REVISIONS TO THE HOTEL/RESTAURANT/ Travel Tourism MANAGEMENT DIPLOMA PROGRAM


Courses




 

Credits
1)
General Core Courses




13 

ENG
101
English




 5

MAT
111
Business Math



 5

EMP
100
Interpersonal Relations and Professional

Development



 3

2)
Occupational Courses




23
SCT 
100 
Introduction to Microcomputers

 

 3

HRT 
101
Introduction to Hotel/Restaurant/ Travel Tourism

 5

HRT 
104
Hospitality Accounting



 5

HRT 
105
Hospitality Employee Training



 5

MSD 
103
Leadership and Decision Making



 5

Food and Beverage Management Specialization


3)
Specific Occupational Courses



47



HRT 
106
Food And Beverage Management



 5



HRT
107
Food Preparation



 5



CUL 
110
Food Service Safety and Sanitation



 3



HRT 
110
Hotel/Restaurant/Travel Tourism Management O.B.I. I

 4



HRT 
120
Hotel/Restaurant/ Travel Tourism Management O.B.I. II
 4



HRT
201
Hospitality Marketing



 5



HRT
203
Hotel/Restaurant/Travel Law



 5



HRT
206
Food, Beverage, and Labor Cost Control



 4



XXX
xxx
Elective(s)




 7



XXX
xxx
Guided Electives *


10



Hotel  Management Specialization


3)    Specific Occupational Courses





47
       HRT      106   Food And Beverage Management


 5



HRT 
110
Hotel/Restaurant/ Travel Tourism Management O.B.I. I
 4



HRT 
120
Hotel/Restaurant/ Travel Tourism Management O.B.I. II 4



HRT 
201
Hospitality Marketing


 5

HRT     203   Hotel/Restaurant/Travel Law



 5

HRT     204    Front Office Management




 4


       HRT     205    Hotel Operations Management



 5


HRT
206
Food, Beverage, and Labor Cost Control


 4



XXX
xxx
Elective(s)



 7



XXX
xxx
Guided Electives *


 8

Travel Tourism  Management Specialization


3)
Specific Occupational Courses


47



HRT 
102
Travel Agency Operations


 5



HRT
103
Travel Geography


 5



HRT 
110
Hotel/Restaurant/ Travel Tourism Management O.B.I. I
 4



HRT 
120
Hotel/Restaurant/ Travel Tourism Management O.B.I. II 4



HRT
201
Hospitality Marketing


 5



HRT
203
Hotel/Restaurant/Travel Law


 5



HRT 
122
Tour Management


 5



HRT 
123
Travel Agency Automated


 6



XXX
xxx
Elective(s)



 9



XXX
xxx
Convention Meeting Planning


 5



* Guided Elective List



HRT 103
Travel Geography 



HRT 122
Tour Management



HRT xxx
Convention and Meeting Planning



HRT 202
Basic Engineering for Hotels and Restaurants

d)
Program Final Exit Point
Hotel/Restaurant/ Travel Tourism Management, diploma recipient
e)
Credits Required for Graduation
83 minimum quarter hour credits required for graduation

PROPOSED REVISIONS TO THE HOTEL/RESTAURANT/ Travel Tourism MANAGEMENT DEGREE PROGRAM



Courses




 

Credits
1)
General Core Courses





30

ENG
191
Composition and Rhetoric I




 5

HUM 
191
Introduction to Humanities




 5

MAT
196
Contemporary Mathematics




 5

SPC 
191
Fundamentals of Speech




 5

PSY 
191
Introductory Psychology




 5

ECO
191
Principles of Economics




 5

2)
Occupational Courses





23
SCT 
100 
Introduction to Microcomputers

 


 3

HRT 
101
Introduction to Hotel/Restaurant/ Travel Tourism


 5

HRT 
104
Hospitality Accounting




 5

HRT 
105
Hospitality Employee Training




 5

MSD 
103
Leadership and Decision Making




 5

Food and Beverage Management Specialization


3)
Specific Occupational Courses




47



HRT 
106
Food And Beverage Management




 5



HRT
107
Food Preparation




 5



CUL 
110
Food Service Safety and Sanitation




 3



HRT 
110
Hotel/Restaurant/ Travel Tourism Management O.B.I. I


 4



HRT 
120
Hotel/Restaurant/ Travel Tourism Management O.B.I. II

 4



HRT
201
Hospitality Marketing




 5



HRT
203
Hotel/Restaurant/Travel Law




 5



HRT
206
Food, Beverage, and Labor Cost Control




 4



XXX
xxx
Elective(s)





 7



XXX
xxx
Guided Electives *




10



Hotel  Management Specialization


3)    Specific Occupational Courses






47
       HRT      106   Food And Beverage Management



 5



HRT 
110
Hotel/Restaurant/ Travel Tourism Management O.B.I. I


 4



HRT 
120
Hotel/Restaurant/ Travel Tourism Management O.B.I. II

 4



HRT 
201
Hospitality Marketing




 5

HRT     203   Hotel/Restaurant/Travel Law




 5

HRT     204    Front Office Management





 4

       HRT     205    Hotel Operations Management




 5


HRT
206
Food, Beverage, and Labor Cost Control




 4



XXX
xxx
Elective(s)





 7



XXX
xxx
Guided Electives *




 8

Travel Tourism  Management Specialization


3)
Specific Occupational Courses




47



HRT 
102
Travel Agency Operations




5



HRT
103
Travel Geography




5



HRT 
110
Hotel/Restaurant/ Travel Tourism Management O.B.I. I


4



HRT 
120
Hotel/Restaurant/ Travel Tourism Management O.B.I. II

4



HRT
201
Hospitality Marketing


 
     
5



HRT
203
Hotel/Restaurant/Travel Law




5



HRT 
122
Tour Management




5



HRT 
123
Travel Agency Automated




6


XXX
xxx
Elective(s)





9



XXX
xxx
Convention Meeting Planning




5



* Guided Elective List



HRT 103
Travel Geography 



HRT 122
Tour Management



HRT xxx
Convention and Meeting Planning



HRT 202
Basic Engineering for Hotels and Restaurants

d)
Program Final Exit Point
Hotel/Restaurant/ Travel Tourism Management, degree recipient
e)
Credits Required for Graduation

100 minimum quarter hour credits required for graduation

Recommended course changes in the Hotel/Restaurant/ Travel Tourism program include:

	HRT 104 - HOSPITALITY ACCOUNTING


  
	Course Description

 

Provides students with an opportunity to gain knowledge and acquire skills of accounting as applied to the hospitality industry.  Emphasis is placed on how to administer accounting procedures to minimize cost and maintain a full range of customer services.  Topics include:  cash flow cycle, accounting principles and procedures, elements of financial statements, maintaining financial statements, night audits, and analysis of financial records.
 

	Competency Areas                                                                             Hours


	Cash Flow Cycle
	 
	 
	Class/Week
	5

	Accounting Principles and Procedures
	 
	 
	D. Lab/Week
	0

	Elements of Financial Statements
	 
	 
	P. Lab/Week
	 

	Maintaining Financial Statements
	 
	 
	Credit Hours
	5

	Night Audits
	
	
	
	

	Analysis of Financial Records
	 
	 
	 
	 


 


	Prerequisite: Provisional admission


	HRT 105 - HOSPITALITY EMPLOYEE TRAINING


 
	Course Description

 

Offers students the opportunity to gain knowledge and skills involved in training employees for various positions in the hotel/restaurant/ Travel Tourism fields.  Emphasis is placed on new employees' training requirement.  Topics include:  hospitality training needs, training methods/training program, developing a training program, employee communication and motivation, employee retention, coaching and discipline techniques, and customer service training.
 

	Competency Areas                                                                             Hours


	Hospitality Training Needs
	 
	 
	Class/Week
	5

	Training Methods/Training Program 
	 
	 
	D. Lab/Week
	0

	Developing a Training Program
	 
	 
	P. Lab/Week
	 

	Employee Communication and Motivation
	 
	 
	Credit Hours
	5

	Employee Reyention
	
	
	
	

	Coaching and Discipline Techniques
	 
	 
	 
	 

	Customer Service Training
	 
	 
	 
	 


 


	Prerequisite: Provisional admission

	HRT 106 - FOOD AND BEVERAGE MANAGEMENT


  
	Course Description

 

Provides students with a study of food and beverage operations and management.  Emphasis is placed on the successful operation of a food and beverage establishment.  Topics include:  Professionalism, history and careers, equipment layout and decor, Beverage Knowledge and Merchandising,  menu analysis and beverage list planning, product distribution, merchandising, and service professionalism.

 

	Competency Areas                                                                             Hours


	Professionalism
	
	
	
	

	History and Careers
	 
	 
	Class/Week
	5

	Equipment Layout and Decor
	 
	 
	D. Lab/Week
	0

	Beverage Knowledge and Merchandising 
	 
	 
	P. Lab/Week
	 

	Menu Analysis and Beverage List Planning
	 
	 
	Credit Hours
	5

	Product Distribution
	 
	 
	 
	 

	Merchandising
	
	
	
	

	Service Professionalism
	 
	 
	 
	 


 
	Prerequisite: Provisional admission


	HRT 107 - FOOD PREPARATION


 

 
	Course Description

 

Introduces the student to the skills of food preparation common to a food and beverage operation.  Emphasis is placed on identifying culinary techniques which provide a quality and profitable service.  Topics include:  safety and sanitation, preparation equipment, interpretation of recipes, handling and storage, preparation techniques, and cost control.

 

	Competency Areas                                                                             Hours


	Safety and Sanitation
	 
	 
	Class/Week
	2

	Preparation Equipment
	 
	 
	D. Lab/Week
	2

	Interpretation of Recipes
	 
	 
	P. Lab/Week
	6

	Handling and Storage
	 
	 
	Credit Hours
	5

	Preparation Techniques
	 
	 
	 
	 

	Cost Control
	 
	 
	 
	 


 
	Prerequisite: Provisional admission

	CUL 110 - SAFETY, SANITATION, AND EQUIPMENT


 
	Course Description

 

Emphasizes fundamental kitchen and dining room safety, sanitation, maintenance, and operation procedures.  Topics include:  cleaning standards, O.S.H.A. M.S.D.S. guidelines, sanitary procedures following SERV-SAFE guidelines, HACCAP, safety practices, basic kitchen first aid, operation of equipment, cleaning and maintenance of equipment, dishwashing, and pot and pan cleaning.  Laboratory practice parallels class work.
 

	Competency Areas                                                                             Hours


	Cleaning Standards
	 
	 
	Class/Week
	2

	Sanitary Procedures
	 
	 
	D. Lab/Week
	 

	Safety Practices
	 
	 
	P. Lab/Week
	4

	Basic Kitchen First Aid
	 
	 
	Credit Hours
	3

	Operation of Equipment
	 
	 
	 
	 

	Cleaning and Maintenance of Equipment
	 
	 
	 
	 

	Dish, Pot and Pan Cleaning
	 
	 
	 
	 

	HACCAP
	 
	 
	 
	 

	O. S. H. A.
	
	
	
	


 


	Prerequisite: Provisional admission


	HRT 123 - TRAVEL AGENCY AUTOMATED SYSTEMS


 

 
	Course Description

 

Provides students with an opportunity to gain the technical knowledge and skills needed to utilize computerized reservation and information systems.  Emphasis is placed on accessing databases and identifying options available which satisfy customer's needs.  Topics include:  agency computer hardware, computer reservation systems, automated travel information, back-room accounting, and trends in automated travel data systems.
 

	Competency Areas                                                                             Hours


	Agency Computer Hardware
	 
	 
	Class/Week
	3

	Computer Reservation Systems
	 
	 
	D. Lab/Week
	4

	Automated Travel Information
	 
	 
	P. Lab/Week
	3

	Back-Room Accounting
	 
	 
	Credit Hours
	6

	Trends in Automated Travel Data Systems
	 
	 
	 
	 


 


	Prerequisite: HRT 102


	HRT 203 - HOTEL/RESTAURANT/TRAVEL LAW


 

 
	Course Description

 

Introduces the student to local, state, federal, and international laws which govern the hospitality industry.  Emphasis is placed on licensing and regulating public accommodations and the operator's responsibility to provide quality and safe service.   Topics include:  common law, civil law, contract law, customer rights, employment law, and management rights.  
 

	Competency Areas                                                                             Hours


	Common Law
	 
	 
	Class/Week
	5

	Civil Law
	 
	 
	D. Lab/Week
	0

	Contract Law
	 
	 
	P. Lab/Week
	 

	Customer Rights
	 
	 
	Credit Hours
	5

	Employment Law
	 
	 
	 
	 

	Management Rights
	
	
	
	


 


	Prerequisite: Provisional admission


	HRT 204 - FRONT OFFICE MANAGEMENT


  
	Course Description

 

Offers students the opportunity to acquire the knowledge and skills necessary to provide the front desk services of a lodging.  Emphasis is placed on the interrelated elements of front desk operations.  Topics include:  communications and human relations, front office operations, reservation systems and procedures, determining room availability and rates, registration procedures, cashier and billing procedures, and night audit procedures.
 

	Competency Areas                                                                             Hours


	Communications and Human Relations
	 
	 
	Class/Week
	4

	Front Office Operations
	 
	 
	D. Lab/Week
	1

	Reservation Systems and Procedures
	 
	 
	P. Lab/Week
	 

	Determining Room Availability and Rates
	 
	 
	Credit Hours
	4

	Registration Procedures
	 
	 
	 
	 

	Cashier and Billing Procedures
	 
	 
	 
	 

	Night Audit Procedures
	 
	 
	 
	 


	Prerequisite: Provisional admission


	HRT 205 - HOTEL OPERATIONS MANAGEMENT


 

 
	Course Description

 

Introduces students to operational and maintenance procedures for a lodging facility.  Emphasis is placed on each department and the coordination of all services to meet guest needs.  Topics include:  hotel concepts and trends, corporate structures, departmental responsibilities, hotel services and staff, feasibility determination, industry trends, reservation system and procedures, and yield managers/revenue management.
 

	Competency Areas                                                                             Hours


	Hotel Concepts and Trends
	
	
	
	

	Corporate Structures
	 
	 
	Class/Week
	5

	Departmental Responsibilities
	 
	 
	D. Lab/Week
	0

	Hotel Services and Staff
	 
	 
	P. Lab/Week
	 

	Feasibility Determination
	 
	 
	Credit Hours
	5

	Industry Trends
	 
	 
	 
	 

	Reservation System and Procedures
	
	
	
	

	Yield Managers/Revenue Management
	
	
	
	

	
	
	
	
	

	
	
	
	
	


	Prerequisite: Provisional admission


GENERAL INFORMATION

Curriculum Model


Standard Curriculum

The standard curriculum for the Hotel/Restaurant/ Travel Tourism Management program is set up on the quarter system.  A suggested sequence for the program is given below.  Technical institutes may implement the Hotel/Restaurant/ Travel Tourism Management program by using the sequence listed below or by using a locally developed sequence designed to reflect course prerequisites and/or corequisites.

HOTEL/RESTAURANT/ Travel Tourism MANAGEMENT PROGRAM SUGGESTED SEQUENCE

DIPLOMA 

FIRST QUARTER

	Course Code
	Course Name
	Class Hours
	D. Lab Hours
	P. Lab/

OBI Hours
	Weekly Contact Hours
	Credit Hours



	SCT 100 
	Introduction to Microcomputers
	3
	0
	0
	3
	3

	ENG 101
	English
	5
	0
	0
	5
	5

	HRT 101
	Introduction to Hotel/Restaurant/ Travel Tourism
	5
	0
	0
	5
	5

	HRT 106
	Food and Beverage Management
	5
	0
	0
	5
	5

	TOTAL
	18
	0
	0
	18
	18


 

SECOND QUARTER  

	Course Code
	Course Name
	Class Hours
	D. Lab Hours
	P. Lab/

OBI Hours
	Weekly Contact Hours
	Credit Hours

(20)

	HRT 104
	Hospitality Accounting
	5
	0
	0
	5
	5

	CUL 110
	Food Service Safety and Sanitation
	2
	0
	4
	6
	3

	HRT 201
	Hospitality Marketing
	5
	0
	0
	5
	5

	HRT 203
	Hotel/Restaurant/Travel Law
	5
	0
	0
	5
	5

	TOTAL
	17
	0
	4
	21
	18


 

THIRD QUARTER

 

	Course Code
	Course Name
	Class Hours
	D. Lab Hours
	P. Lab/

OBI Hours
	Weekly Contact Hours
	Credit Hours

(18)

	HRT 105
	Hospitality Employee Training
	5
	0
	0
	5
	5

	HRT 110
	Hotel/Restaurant/ Travel Tourism Management O.B.I. I
	1
	0
	9
	10
	4

	HRT 206
	Food, Beverage, and Labor Control
	4
	1
	0
	5
	4

	MSD 103
	Leadership and Decision Making
	5
	0
	0
	5
	5

	TOTAL
	15
	1
	9
	25
	18


 

FOURTH QUARTER

 

	Course Code
	Course Name
	Class Hours
	D. Lab Hours
	P. Lab/

OBI Hours
	Weekly Contact Hours
	Credit Hours

(22)

	HRT 120
	Hotel/Restaurant/ Travel Tourism Management O.B.I. II
	1
	0
	9
	10
	4

	PSY 100
	Interpersonal Relations and Professional Development
	3
	0
	0
	3
	3

	XXXxxx
	Elective
	 
	 
	 
	 
	4

	XXXxxx
	Guided Electives
	 
	 
	 
	 
	5

	TOTAL
	4 (+)
	0 (+)
	9 (+)
	13 (+)
	16


 

FIFTH QUARTER 

	Course Code
	Course Name
	Class Hours
	D. Lab Hours
	P. Lab/

OBI Hours
	Weekly Contact Hours
	Credit Hours

(22)

	MAT 111
	Business Math
	5
	0
	0
	5
	5

	XXX xxx
	Elective
	
	
	
	
	3

	XXX xxx
	Guided Elective
	
	
	
	
	5

	
	
	
	
	
	
	

	TOTAL
	5(+)
	0 (+)
	0 (+)
	5(+)
	13


HOTEL/RESTAURANT/ Travel Tourism MANAGEMENT PROGRAM SUGGESTED SEQUENCE

DEGREE

FIRST QUARTER

	Course Code
	Course Name
	Class Hours
	D.
Lab Hours
	P.
Lab/

OBI Hours
	Weekly Contact Hours
	Credit Hours

	SCT 100
	Introduction to Microcomputers
	1
	4
	0
	5
	3

	ENG 191
	Composition and Rhetoric I
	5
	0
	0
	5
	5

	HRT 101
	Introduction to Hotel/Restaurant/Travel
	5
	0
	0
	5
	5

	HRT 106
	Food and Beverage Management
	5
	0
	0
	5
	5

	 
	 
	16
	4
	0
	20
	18


SECOND QUARTER 
	Course Code
	Course Name
	Class Hours
	D.
Lab Hours
	P.
Lab/

OBI Hours
	Weekly Contact Hours
	Credit Hours

	HRT 104
	Hospitality Accounting
	5
	0
	0
	5
	5

	CUL 110
	Food Service Safety and Sanitation
	2
	0
	4
	6
	3

	HRT 201
	Hospitality Marketing
	5
	0
	0
	5
	5

	HRT 203
	Hotel/Restaurant/Travel Law
	5
	0
	0
	5
	5

	 
	 
	17
	0
	4
	21
	18


THIRD QUARTER
	Course Code
	Course Name
	Class Hours
	D.
Lab Hours
	P.
Lab/

OBI Hours
	Weekly Contact Hours
	Credit Hours

	HRT 105
	Hospitality Employee Training
	 

5
	 

0
	 

0
	 

5
	 

5

	HRT 110
	Hotel/Restaurant/ Travel Tourism Management O.B.I. I
	 

1
	 

0
	 

9
	 

10
	 

4

	HRT 206
	Food, Beverage, and Labor Control
	 

4
	 

1
	 

0
	 

5
	 

4

	MSD 103
	Leadership and Decision Making
	 

5
	 

0
	 

0
	 

5
	 

5

	 
	 
	 

15
	 

1
	 

9
	 

25
	 

18


FOURTH QUARTER
	Course Code
	Course Name
	Class Hours
	D.
Lab Hours
	P.
Lab/

OBI Hours
	Weekly Contact Hours
	Credit Hours

	HRT 120
	Hotel/Restaurant/ Travel Tourism Management O.B.I. II
	1
	0
	9
	10
	4

	PSY 191
	Introductory Psychology
	5
	0
	0
	5
	5

	XXXxxx
	Elective
	 
	 
	 
	 
	4

	XXXxxx
	Guided Elective
	 
	 
	 
	 
	5

	 
	 
	6 (+)
	0 (+)
	9 (+)
	15 (+)
	18


FIFTH QUARTER
	Course Code
	Course Name
	Class Hours
	D.
Lab Hours
	P.
Lab/

OBI Hours
	Weekly Contact Hours
	Credit Hours

	XXX xxx
	Guided Elective
	
	
	
	
	5

	SPC 191
	Fundamentals of Speech
	5
	0
	0
	5
	5

	ECO 191
	Principles of Economics
	5
	0
	0
	5
	5

	 
	 
	10(+)
	0(+)
	0(+)
	10(+)
	15


SIXTH QUARTER
	Course Code
	Course Name
	Class Hours
	D.
Lab Hours
	P.
Lab/

OBI Hours
	Weekly Contact Hours
	Credit Hours

	HUM 191
	Introduction to Humanities
	5
	0
	0
	5
	5

	MAT 196
	Contemporary Mathematics


	5
	0
	0
	5
	5

	XXX xxx
	Elective
	
	
	
	
	3

	
	
	10(+)
	0(+)
	0(+)
	10(+)
	13


