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With a strong focus on practical, real-world experience, Study hospitality in the exciting city of Bangkok,
Dusit Thani College curriculum, instruction, and faculties are a capital of global tourism, one of the safest
specifically dgsigned to nurture students’ holistic development and most affordable study destinations in the world
and to equip thefiWithwell-rounded knowledge and skills to and home to thousands of 5-star hotels, v
’ bec competent international professionails. fine dining restaurants and global company haudquartcrs o
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Education

DESTINATION
BANGKOK

Courses credits Number Courses Courses credits Number (E;‘Iggrt:;‘:i
of credits of credits
Supervi
Professional 1 1 36 F.u,‘:d finsed Professional 1 38 Supervised

Courses credits Training Courses credits Field

; Training

PROGRAM HIGHLIGHTS PROGRAM HIGHLIGHTS
MAJOR REQUIRED COURSES (32 CREDITS) MAJOR REQUIRED COURSES (40 CREDITS)
IHM1301  Introduction to the Hospitality Industry :E:}gg; gygleng_ Gng S‘(::onitct_ion
IHM1302 Bar Operations and Wine Knowledge tewarding & Commissary
IHM1303 ROOI‘T’IE Operations 8 IFM1303 Principles of Nutrition and Food Science
. ; IHM2303 Food and Beverage Cost Contral and Menu Design

IHM1304 Food and Beverage Service Operations IFM1304 Food and Beverage Service
IHM1305 Culinary Arts Operations . :
IHMI306 Food and Beverage Cost Control & Menu Design IFM1305 Introduction to Culinary Arts and Cookery Career

IFM1306 Culinary Essential 1

IHM2306 Marketing Hospitality Services IFM1307 Culinary Essential 2

IHM2307 Hospitality Financial Accounting IFM1308 Fundamentals of Poultry, Meat, and Seatood
IHM3308 Revenue Management in the Hospitality Industry IHM2306 Marketing Hospitdlity Services

IHM3309 Hospitality Financial Analysis IHM2307 Hospitality Financial Accounting

IFM2309% Advanced of Poultry, Meat, and Seafood
IFM1310 Basic Pastry

IFM1311  Cokes ond Gateaux
4 IFM2312  Yeast Goods, Breads, Viennoiseries
IFM2313 Hot and Cold Desserts
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Hotel Restaurant Sales and Marketing Professional Restaurant Food Blogger/

Manager Manager Manager chel Manager Content Creator
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Business Digital Marketing Celebrity
Development s Manager Entrepreneur “&’fﬁﬁ?ﬁ ‘Chef Entrepreneur
Manager

DTC being Thaland's first

educdtional nsifion occredited | COMMITTED T0 QUALITY The Bacheior and Master pograms DTG s part of the CIS community
fot Its global stancaras Gt DTG are aecredited by THEICE "ad L~ an aliance of instiutions committed
of qualty culinary eduedlion q = [ making DTC the first institution in Tholand | & Kb it shoping the future of mtemational
EXCELLENCE . ESBERNon armeen. by tne World Association of accnioirio mimpen  (00MSr THEICE accredited degres hibylesled
A Chets Societies (WACS) programs.
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B.B.A. IN HOSPITALITY B.B.A. IN PROFESSIONAL
MANAGEMENT CULINARY ARTS
Foundation Hospitality Skills, YEAR 1 . ] .
General Education Foundations & OPERATIONS R

General Education Foundations &

Supervisory Hospitality Skills, YEAR 2 Intermediate & Supervisory Culinary
Business Foundations & SUPERVISION Skills, Business Foundations &

Business & Hospitality YEAR 3 Advanced Culinary Skills,
Management Skills & MANAGEMENT Business & Management Skills &

Management Clusters, YEAR 4 Culinary & Management Clusters,
Research and Projects & STRATEGY Research and Projects &

INSPIRING HOSPITALITY LEADERSHIP
AND CRAFT YOUR CAREER

Discover and develop your own
leadership style while learning to
work effectively in teams from
different countries and backgrounds.

CRAFT YOUR CAREER

+ Hospitality Finance and Real Estate
- Discover how to develop hotels and ensure
a return on investment for the owners.

Focus your studies where your passions
and interests ke by choosing
a specialization

E = + Maximizing Human Value
+ Innovation for a Sustainable Future in a Digital Economy
- Explore how the hospitality industry - Understand how hospitality businesses
innovates and adapts to create and keep their human touch and provide

H os P I TA L I TY adopt sustainable practices. great experiences.
+ Hospitality Marketing in a Digital Age - Professional Culinary Skills

- Learn how businesses change the way - Master the specialized culinary skills
L EA D E R s H I P they market their products and services Iin needed for a professional chet in the
a more digitalized world. food and restaurant industry.

WELCOME TO THE WORLD OF DUSIT

Dusit Thani C is a subsidiary of Dusit International hotels. The Dusit International portfolio of brands include hotels, restaurants,
private villas, ruol tate, education and more businesses. Through the Dusit Group of companies thousands of internships and jobs
le to Dusit Thani ge graduates in both Thailand and international locations.
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WORK INTEGRATED SUSTAINABILITY WORLDWIDE MAJOR LEAD CAREER
LEARNING FIELD TRIP INTERNSHIP CONCENTRATION PROGRAM OPPORTUNITIES

GRACIOUS HOSPITALITY INTERNATIONAL
FIELD TRIP FIELD TRIP
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Our Annual Hospitality Talent Fair connects
i - employers to talents from Thailand and

- | ’ : internationally.
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EMPLOYABILITY
RATE OF DTC GRADUATES

Information on employment of gree gratduates Il after graduc

O

Management

Our network of academic partners and employers will enable you to study abroad, Traines Programme INTERNATIONAL

get an internship with Dusit International or find your dream job.

LEAD (Management Training Program) -
The corporate training program of Dusit
International fast tracks students to
guaranteed management positions via
a 15-month multi-destination, cross
trainmg experience.
journey
' (9 months in Thailand,

& months abroad)
Full-time yment at Dusit He and Resort

/ DTC global exchange and
|\_T) Dusit International Properties ﬂend’omle p“m‘.,gs International Employers

Completion of high school or eguivalent which is generally

Dusit Thani College offers scholarships for new student: ¥ : i
i BN EEE B ST obtains after 12 years of education recognized by Thai Ministry

both Thai and intemational students pursuing a B.BA. in

of Education. " L oy T Tt ey !
Hospitality Management or B.B.A. In Professional Accepted qualifications include: Either of the following tests results are accepted:
Culinary Arts, supporting those with o passion for GCSE/GCE O-levels with no less than a C grade
hospitality and culinary excellence. or numerical grade 4 (minimum 5 subjects)

+ AS or A-levels with no less than o C grade [minimum 3 subjects)
- - General Educotion Development test (GED) with ‘Pass’ status (4 subjects)
For more information, - Intemational Boccalouraate (IB)
plecse contact the Admissions - B Dipioma with at least 24 points
Department or visit + B Digloma Course Result IBCR) with no less then grade 3 (minimum 5 subjects)
- Grade 12 with graduation certificate or diploma
- Students who hold a different gualfication Le. BTEC, HND, CTH etc.
ore recommended to contact the colege to check their eligibiity.
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HOW TO APPLY

Dusit Thani College
Apply online 1 Soi Kaenthong (Next to Seacon Square), Nong Bon, Prawet, Bangkok Thailand 10250
(O =40}
- TE For more information about the admission process, E BANGROR CAMEUS

S % please contact DTC Admission Office
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A%, Scan here to
@ expiore our
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