103-106中英文摘要-碩士班

餐旅管理系碩士班
Department of Hotel and Restaurant Management—Master Program
1、 必修科目Required Courses

	636001  研究方法
	3必
	黃裕智、1上

	本課程主要目的在提供研究所學生對於研究方法基本的瞭解，主要包含五個主題：如何建構研究問題，應用餐旅領域研究文獻，瞭解不同的研究方法，研究設計及方析，提出研究對於業界的應用及學界的貢獻。本課程幫助研究所學生發展及撰寫研究計畫書。

	636001  Research Methodology
	3 R
	Y. C. Huang, 1 F  

	This course is to provide graduate students with a basic background in research methods and will cover five broad topics: constructing research questions, utilizing research literature in the files of hospitality and tourism, understanding a variety of basic methods of research, constructing an appropriate design and data analysis protocol, proposing research to determine the practical implications and theoretical contributions. It helps students to develop a research proposal.

	636002  數量分析方法

	3必
	黃靖淑、1下

	本課程著重於探討各種數量分析方法的原理、分析步驟、運用時機、及實際軟體操作。由於商管研究使用的數量分析方法繁多，最常使用的三種數量方法：多變量統計、結構方程式模型、及計量經濟與時間序列模型，但考慮餐旅管理學生實際職場所需，本課程無法逐一教授一般商管研究最常使用的三種數量方法，因此，本課程將依照餐旅管理系研究生職場研究實際需求，劃分為「數量方法應用時機與分析目的」、「基礎統計方法」、以及「多變量統計/結構方程式模型」等三個講授主題進行探討。本科目主要目的在使同學知曉：(1)什麼時候該用什麼統計數量方法 、(2)分析結果對於餐旅管理決策，如行銷, 人力資源, 與一般餐旅管理的啟示與運用為何等基本觀念、(3)統計在Excel, SPSS, AMOS軟體上的操作。

	636002  Introduction to Quantitative Methods
	3 R
	C. H. Huang, 1 S

	This course introduces the graduate students to basic methods of empirical inquiry in the social sciences and is to prepare them to analyze hospitality management issues using statistics. The overwhelming majority of studies that test hypotheses, empirically fit models, produce predictions, are based upon some form of quantitative or statistical analysis. This course will provide a basic introduction to statistical methods, multivariable analysis and provide a solid foundation in statistical inference, enabling the students to become a competent producer of basic statistical hospitality research. In addition, the skills acquired will enable the students to become advanced research methodologies.
The basic organization concepts of the course are: (1) a general introduction to research methodology, descriptive statistics, their use and interpretation, the foundations of statistical inference, an overview of selected hypothesis tests, (2) conceptually understand the statistical methods studied in the course and how they can be applied to analyze a variety of hospitality management issues, interpret the results of statistical analyses and think critically about the potential issues that arise when trying to draw conclusions from such results, and finally (3) conduct statistical analyses using Excel and other statistical packages called SPSS and AMOS .

	636003  餐旅專題研討(1)
	1必
	1下

	本課程主要目的在透過碩士專題討論，使學生了解研究方法應用及相關同儕研究議題，熟悉研究趨勢。主要內容包括研究方法概念與碩士專題報告及討論。

	636003  Seminar (1)
	1 R
	1 S

	The objective of this course is helping students to understand the application of various research methodologies and research design, through the discussion of graduate thesis. Students have to make their progress report of graduate thesis in the class, as well as to discuss the related issues with colleagues and professors. 

	636004  餐旅專題研討(2)
	1必
	2上

	本課程主要目的在透過碩士專題討論，使學生了解研究方法應用及相關同儕研究議題，熟悉研究趨勢。主要內容包括研究方法概念與碩士專題報告及討論。

	636004  Seminar (2)
	1 R
	2 F

	The objective of this course is helping students to understand the application of various research methodologies and research design, through the discussion of graduate thesis. Students have to make their progress report of graduate thesis in the class, as well as to discuss the related issues with colleagues and professors.

	636005  餐旅專題研討(3)

	1必
	2下

	本課程主要目的在透過碩士專題討論，使學生了解研究方法應用及相關同儕研究議題，熟悉研究趨勢。主要內容包括研究方法概念與碩士專題報告及討論。此課程以全英語授課方式進行，培養學生語言能力及國際接軌與移動能力。

	636005  Seminar (3)
	1 R
	2 S

	The objective of this course is helping students to understand the application of various research methodologies and research design, through the discussion of graduate thesis. Students have to make their progress report of graduate thesis in the class, as well as to discuss the related issues with colleagues and professors. The course will be conducted in English. In order to enhance students’ English proficiency and help them to have the international mobility, students have to present their thesis in English.

	636006  碩士論文
	6必
	2下

	本課程主要目的在透過討論，使學生了解研究方法應用及執行研究。主要內容包括討論及撰寫碩士論文。

	636006  Graduate Thesis
	6 R
	2 S

	The objective of this course is to help students to complete their graduate thesis. It is a long process of thesis writing, in terms of research design, data collection, and data analysis. Students will consult with their supervisors constantly, in order to complete the dissertation.


二、專業選修科目 Selective Courses                  

	636007 餐飲管理研究
	3選
	劉敏興、1上

	本課程主要目的在使學生瞭解餐飲案例發生之現象及其在管理學上的運用。
課程內容包含了餐飲業國內及國外發生的相關的案例。將管理中的生產管理、行銷管理、人力資源管理、科技管理及財務管理相關的理論，分別運用在個別不同的案例。使學生能夠從不同的案例裡去了解其不同的管理意涵。 

	636007 The Research of Food & Beverage Management
	3 E
	M. H. Liu, 1 F

	The objective of this course is to let students understand the fact of the cases and its use on management theory.

To use actual food & beverage cases that happened in the past, applying each of the managerial theories – production & operation management, marketing management, human resource management, technology management, and finance management. This will allow students to understand the meaning of management behind each case.

	636008  旅館管理研究
	3選
	賴佩均、1上

	本課程主要目的在使學生了解旅館的組織架構及工作職掌，認識旅館管理之服務流程以及透過相關旅館管理研究文獻及議題的探討，熟悉旅館管理趨勢。主要內容包括旅館經營管理概念、旅館部門組織架構與工作職掌、旅館服務流程簡介、旅館服務關鍵時刻分析、相關旅館管理文獻導讀與議題討論。

	636008  Hotel Management Research
	3 E
	P. C. Lai, 1 F

	The objective of this course is to introduce the principle of hotel management which helps students to learn the issues and the trend of hotel management. The course includes: the concept of hotel management, the organizational design and work tasks of each hotel departments, the service process and the analysis of “the moment of the truth”, and the hotel management related literature review.

	636009  餐旅資訊管理研究

	3選
	張慧珍、1上

	本課程為建立學生具備MIS基礎研究之概念，認識資訊系統的發展與餐旅企業的應用。透過中英文期刊論文報告之分析與國內外相關實務議題評論，強化MIS研究之能力。

	636009  Hospitality Information Management Research
	3 E
	H. C. Chang, 1 F

	This course is designed to help the students learn the basic concepts of Information Management in Hospitality, and to provide an understanding of Management information systems development. For this course, students would understand the importance of hospitality enterprise and their applications within MIS. We will use a combination of readings, case studies, and lectures to achieve the goals of the course.

	636010  餐飲技術研發專題  
	3選
	李一靜、洪志鴻、
陳文東, 1上

	本課程主要目的乃是欲使學生明瞭西式料理、中式料理、餐飲營養調配、食品安全等相關專業知識，餐飲技術研發的重要原則，以及習得西式料理和中式料理研發的知能。課程主要內容包括膳食發展趨勢、餐飲營養調配、餐飲技術研發的重要原則、西式料理技術研發、中式料理技術研發、食品安全。

	636010  Special Topics on Research and Development of Dietary Technology
	3 E
	Y.C. Li, C.H. Hung and W.T. Chen, 1 F

	The objective of this course is to help students to learn specific knowledge of western cuisine, Chinese cuisine, as well as research and development of dietary technology.  The course includes dietary trends, nutritional allocation, important principles of research and development of dietary technology for western and Chinese cuisine, and food safety.

	636011  質性研究
	3選
	賴佩均、1下

	本課程主要目的在使學生了解質性研究方法基礎、認識質性研究之分析方法、熟悉質性研究應用以及透過相關質性研究文獻及議題的探討，熟悉質性管理趨勢。主要內容包括質性研究概念、定量v.s.定性研究方法、深度訪談研究法、個案研究方法、實地觀察研究法、紮根理論研究法、相關質性研究文獻導讀與議題討論。

	636011  Qualitative Research Methodology
	3 E
	P. C. Lai, 1 S

	The objective of this course is to introduce the principle of qualitative research which helps students to learn its issues and trends. The course includes: the ontology of qualitative research, the discrepancy between qualitative and quantitative research, in-depth interview research method, case study research method, grounded theory, observation research method and the qualitative research methodology related literature review.

	636012  餐旅人力資源管理研究
	3選
	劉敏興、1下

	本課程主要目的在使學生瞭解人力資源管理在餐旅產業之運用。本課程內容包含了人力資源管理中三個關鍵性目標：生產力，工作生活的品質及利潤。
課程內容包含了就業：發展：薪酬：勞務管理：工作安全及勞工健康和國際化等相關議題。而相關的人資功能，如在競爭的環境：合法的環境：社會的和組織等多重的環境中，如何依序地被實施。都是我們討論的議題。
 

	636012 The Research of Hospitality  

      Human Resource Management
	3 E
	M. H. Liu 1 S

	The objective of this course is to introduce the premise that three critical strategic objectives guide all HR functions: productivity, quality of work life, and profits. The functions – employment; development; compensation; labor-management accommodation; and safety, health, and international implications- in turn, are carried out in multiple environments: competitive, legal, social, and organizational. 

	636013  餐旅服務品質管理研究
	3選
	蘇衍綸、1下

	本課程以講述法、影片欣賞、分組討論及期刊論文導讀等教學活動，培養學生正確的餐旅服務觀念、服務品質管理知能及服務品質相關主題的學術研究能力。內容包括餐旅服務基本概念，餐旅服務的特徵，服務品質的影響因素，服務品質相關理論和構面，服務品質、顧客滿意和顧客價值之關係，服務品質監控和回饋系統，服務品質和滿意度評量，服務失誤管理：服務補救，精緻服務的服務藍圖，服務品質跨文化議題和未來挑戰等。

	636013  Hospitality Service Quality Management Research
	3 E
	Y.L. Su, 1 S

	This course highlights concepts and strategies that will improve the delivery of hospitality services, and provides clear and simple explanations of theoretical concepts as well as their practical applications. This course provides students with clear, comprehensive explanations of theoretical concepts and methods that will give students the competitive edge in this fast-changing field. Topics covered include service management, marketing, operational management, human resources management and service quality management. This course brings together an array of pertinent materials that will measure and enhance customer satisfaction and help students provide superior hospitality services.

	636014  餐旅產業當代議題研究
	3選
	黃裕智、1下

	本課程主要目的是提供研究所學生能夠認知及分析餐旅管理的當代議題，並對當代餐旅研究有所瞭解。本課程主要包含以下主題，(1)餐旅產業及研究之介紹，(2)餐旅永續發展 , (3)餐旅資訊科技之應用及研究，(4)餐旅全球化。本課程幫助學生嚴謹思考餐旅及相關領域的研究並撰寫及發表學術文章。

	636014  Contemporary Issues in Hospitality and Tourism Research
	3 E
	Y. C. Huang, 1S

	This course is to provide graduate students to identify and critically evaluate contemporary issues within hospitality and tourism management, to have an understanding of contemporary research focusing on tourism and hospitality. This course will cover the topics of (1) introduction to hospitality and tourism, (2) Hospitality, tourism and sustainability, (3) IT in Hospitality and Tourism, (4) The globalization of hospitality and tourism industry. This course helps students to critically review and present academic articles and/or other research related texts in oral and written presentations within the field of tourism and hospitality.

	636015  餐旅業連鎖經營管理研究

	3選
	黃靖淑、1下


本課程主要的目的在於協助學生獲得連鎖經營之實務知識，並了解目前在餐旅連鎖加盟管理之相關理論與研究。連鎖加盟是本世紀餐旅業最宏偉的事業，而且已變成在傳送其產品及服務方面的一項主導動力。本課程之主要授課目的如下：連鎖加盟的簡介，餐旅連鎖加盟在台灣的現況，餐旅連鎖加盟的利弊，法律文件及連鎖加盟契約，加盟者/加盟總部/連鎖加盟的選擇；連鎖加盟的申請和組合，餐旅連鎖加盟標準化，總部服務管理，總部與加盟者的關係，國際餐旅連鎖加盟概念的發展，餐旅連鎖加盟的營運狀況，餐旅連鎖加盟的管理機能及個案討論。此本課程另外一個目的在訓練學生發展專業的簡報與溝通能力。

	

	636015  Franchising in the Hospitality Industry
	3 E
	C. H. Huang, 1 S

	The aim of this course is to gain practical knowledge of franchise organizations, whilst at the same time developing a familiarity with current theory and research in franchising. Franchising in the hospitality industry has been the most dynamic business arrangement in this century and became a domination force in the distribution of goods and service.  A general knowledge of the concepts and tools of franchising as applied to the hospitality industry including: introduction to franchising, hospitality franchising in Taiwan, advantages of franchising, legal documents and franchising agreement, franchiser / franchisee selection, franchisee application and franchise package, franchiser service standards, franchiser-franchisee relationships, international franchising, franchise concept development, operational aspects of hospitality franchises, management aspects of hospitality franchises and case studies. In addition, students will develop their oral communication skills.

	636016  餐旅策略管理研究
	3選
	張慧珍, 2上

	本課程主要協助同學認識並學習策略管理的基本知識，透過期刊論文的研讀和個案分組討論，結合理論與實務讓同學在面對經營管理議題或制訂管理決策時，能具有策略管理整合能力及創新全方位的思維。

	636016  Hospitality Strategic Management Research
	3 E
	H. C. Chang, 2 F

	This course is designed to help the students learn the concepts of Strategic Management in Hospitality. For this course, We will conduct in-depth analysis of industries and competitors, and how to build and defend competitive advantages in forming a successful competitive strategy. Case analysis and management simulation convey the multifunctional nature of decision making at the top management level. Augmented by case studies analyses.

	636017  餐旅行銷管理研究

	3選
	黃靖淑、2上

	本課程主要目的是向餐旅管理的研究生介紹能滿足餐旅管理市場中消費者的一門行銷理論課程，旨在剖析行銷管理的基本概念與經營策略，以提供同學餐旅行銷之正確觀念，增加就業競爭能力。主要含括的餐旅行銷管理內容有，行銷學基本原理，服務業市場策略，行銷企劃案的撰寫，國內外地區分析，行銷研究，行銷服務、行銷價格、行銷通路、整合性行銷溝通、餐旅行銷策略與餐旅行銷組合，和實例討論。餐旅行銷管理課程已經是現代餐旅業要在餐旅市場領域上有所作為所要研究發展的新課程。行銷管理學的研究分析，有助其企業提高其競爭力，因此本課程另外一個目的在訓練學生發展專業的簡報與溝通能力。

	636017  Hospitality Marketing Management Research
	3 E
	C. H. Huang, 2 F

	This course introduces graduate students to marketing techniques associated with hotel, restaurant, and travel fields with emphasis on identifying and satisfying needs of customers.  Topics include marketing research and analysis, marketing strategies, marketing plans, salesmanship, and advertising.  A general knowledge of the concepts and tools of marketing as applied to the hospitality industry including: (1) Students will understand the core concepts of internal marketing, target marketing, socially responsible marketing, and relationship marketing; (2) service marketing strategy including marketing segmentation and positioning and the marketing plan, (3) marketing research and environmental scanning, (4) customer expectations, value, satisfaction and loyalty in a local, global and intercultural environment.  In addition, students will develop their oral communication skills.

	636018  民宿經營管理研究
	3選
	賴佩均、2上

	本課程主要目的在使學生了解民宿的組織架構及工作職掌，認識民宿經營管理之服務流程以及透過相關民宿經營管理研究文獻及議題的探討，熟悉民宿經營管理趨勢。主要內容包括民宿經營管理概念、民宿經營成本控制、行銷規劃、民宿服務與處理顧客抱怨的要領與技巧、相關民宿經營管理文獻導讀與議題討論。

	636018   Bed-and-Breakfast Operations and Management Research
	3 E
	P. C. Lai, 2 F

	The objective of this course is to introduce the principle of B&B operations and management which helps students to learn its issues and trends. The course includes: the concept of B&B operations, B&B operation cost control, the marketing plan, the service process and guest complain handling techniques, and the B&B operations and management related literature review.

	636019  海外研修
	3選
	賴佩均、2上

	本課程主要目的在使學生了解海外餐旅產業發展，認識全球餐旅管理之服務流程，熟悉全球餐旅管理趨勢以及了解相關餐旅產業管理議題。主要內容包括海外餐旅產業發展、全球餐旅產業服務流程簡介、全球餐旅產業服務關鍵時刻分析、相關餐旅產業管理議題觀察與討論。

	636019  Overseas Internship  
	3 E
	P. C. Lai, 2 F

	The objective of this course is to introduce the principle of global hospitality management which helps students to learn its issues and trend. Students are required to go abroad to do overseas internship. The course includes: the development of global hospitality management, the service process and the analysis of “the moment of the truth”, and the global hospitality management related observation and discussion.

	636020  餐旅文創研究
	3選
	張慧珍、2下

	本課程主要協助同學認識並學習文化與創意的基本知識，並且藉由設計概論、設計工具、進而學習文化與餐旅業實際商品或活動的結合模式，培養對美學鑑賞的態度。本課程應用個案分析、業師演講與小組討論方式，將文創理論與實際相互印證。

	636020 Research on Hospitality Cultural and Creativity
	3 E
	H. C. Chang, 2 S

	This course is designed to help the students learn the basic concepts of hospitality cultural. For this course, We would conduct in-depth analysis of the functions of cultural and creative in hospitality , and provide an understanding of the tools and techniques required to be creative a cultural plan in the hospitality industries .The course will include class discussion in a seminar format and smaller group interaction.

	636021  餐旅產業個案研究
	3選
	蘇衍綸、2下

	本課程以個案教學法探討餐飲及旅館業實際個案，訓練學生邏輯思考和問題解決能力，培養人際互動及創意新觀。本課程精選台灣餐飲及旅館產業具代表性的個案，採研讀個案、應用問題解決模式、參與課堂討論及撰寫書面報告等個案教學步驟進行。並安排企業實地參訪及業界專家協同教學。個案主題內容包括經營策略、行銷策略、企業文化、永續發展模式等議題。

	636021  Case Studies in Food Service and Hotel Industry
	3 E
	Y.L. Su, 2 S

	This course uses executive cases to help students respond to real-life industry challenges in the operation of commercial food service and hotel establishments. Case studies explore the strategically management, operational management, marketing management, organizational culture and sustainable development issues.

	636022  餐旅財務管理研究
	3選
	2下

	本課程主要目的在使學生了解餐旅財務管理及成本控制的基礎概念，規劃餐旅產品設計及營運成本預算，以及透過相關餐旅成本控制個案分析，了解如何控制餐旅營運成本。主要內容包括餐旅服務流程分析、成本控制分析、餐旅產品設計規劃、餐旅營運成本預算、相關餐旅成本控制個案分析、相關財務管理研究文獻導讀與議題討論。

	636022  Hospitality Financial Management Research
	3 E
	2 S

	The objective of this course is to introduce the principle of hospitality financial and cost control management which helps students to learn the issues and the trend in hospitality. The course includes: the analysis of hospitality service process, the analysis of cost and budgeting, the planning and design of hospitality products, the cost control management case study, and the related literature review and discussion. 
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