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THE-ICE: Dusit Thani College
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Hangasmwuing
(Thai Program)

Snenwansvinw (Bangkok Campus)

« HangasuSHisssaUuAO
awdsimsdamsisousu
Bachelor of Business Administration in Hotel Management

- HangasuSHisssaUuAO
awidvdav=mMsUsS:NdUDIHIS
Bachelor of Business Administration in Culinary Arts

fguagmsAnuiioownen (Pattaya Campus)

+ KANFOSUSHISSSADUINO

awdvAau=:msUs:NaudIK1sS
Bachelor of Business Administration in Culinary Arts

Hangasuunva

(International Program)

3nenwansuinw (Bangkok Campus)

« KHangasuSHIsssAvUIAN
aW3UINISYONSMISUSANS
Bachelor of Business Administration in Hospitality
Management (A certified program by EHL Hospitality
Business School)

72 EHL

+ KHangasuSHisssaUuAQ
aw3viAav:msuUs:nouoirisatviioontw
Bachelor of Business Administration in Professional
Culinary Arts (A joint program with Le Cordon Bleu)

% LE CORDON BLEU
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Tourism and Hospitality

tus=auunudonamuu THE-ICE
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MORE THAN AN EDUCATION

- 1BgUSNOUfua:
msAAUGUGWUZIU

« Work Integrated
Learning (WIL) ASoA 1

+ Work Integrated
Learning (WIL) Ason 2
« #invIu ASvA 1 1,000 Hluv

« 158U3IYIUSHISESTD

wugluuazdagna
usieSuonidon

« @invu ASVA 2 1,000 Boluw
« 138USDUIUSHISESNVS-AUFY

« 1Baugdsidumsdamsisousy

3. msinUujUa

1 BP0 12 maanuua:

e i 2 MSANVIADILS

Svanunnalu U miseic el Sk
usenasoy 2,000 $oluo

2. Huda Qd 1.3_6 6 4 HudQ

_ N Husefa ol g

Svnaw: Hubefin L Svnasnas

NJuUdBINISIaMSESADAWN

LODGING]

MANAGE

MSLOULANTIS 30T
Finance and Inve
msusmisiuaa’
Service Excellence’ =
MS2ONIUUIAQALGDTS: sﬁl
Hotel Design & Styling,
msanduonufwnuazmsida
amumsnianiau

Lodging Operahnns and Conungﬁ t IJH"E
Situation Management AE
miswouunouathodaanBwiugaan
Professional Development in the Service In

nauduINIs « msSomsoiuusmsJaiion
fike ] Catering Service Management
VAOMSDIHIS + MS2ALUULAONUCIDIHIS

& s Food Design & Styling
laztpsovQu + MsaNUUULA=ONLCRSIUDIHIS

Restaurant Design & Styling "
« MsanovuFoaHSUDHISUA: sASauaL
Advanced Food and Beverage Marketing
- MsIUADIHISUAIASDVAL
Food & Beverage Pairing

FOOD AND
BEVERAGE
MANAGEMENT

L

ngudBIMsSIanIsaoud

EVENT MANAGEMENT

+ puaHAssuSUdbadU
Introduction to Event Industry
« at3a0 Msiduuansu wamistdndavdosnwaiHsusanuuy
Uszaumsaituoudioud
Content, Script Writing and Visual Storytelling for Event
Experience Design
» MSKHAOUaY 1d3g0 MW ua:uadidie
Light, Audio-Visual and Multimedia Production
* MSIVUHUNAMSANTUIUBLUG
Event Planning and Operations
» wALIWAYMSIamMSMsWaauIUSuUd
Event Production Management Campaign

NdudBIMsSIONISSSADFUMW

WELLNESS MANAGEMENT

+ MsHaonENTOgUMW
Wellness Tourism

« Inwunmstugodhrsumsquaguaiwaiuyana
Advanced Nutrition & Personal Health

« mMsusmsainisdHsumsquagumw
Food Service Management in Health Care

« msvamsanuluagiudsa
Assisted Lwlng Managemem

- MSOA10LEVASWASSAIWDMSHDVREIEOFUMW
Creative Marketing for Wellness Tourism

ndussimsdamsrooiied
TOURISM MANAGEMENT

- Msdomsssionauine
Travel Busmess Management

. I}umamst\.\ramsnaomu:
Geography for Tourism

- Aau:3cuusssutneahHsumsriaoifien
Thai Art and Culture for Tourism

= HanMsURAINAR
Principles of Tour Guide

+ AINHUNE D58555U
UA:DSSEIUSSTU
fugsfinrisuifien
Professional Ethics and
Laws for Business in
Tourism Business



BACHELOR OF BUSINESS
ADMINISTRATION IN
\

(THAI PROGRAM)
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v‘! International Centre
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: Tourism and Hospitality
Education (THE-ICE)

TasumssusavunasguAuldulaa
us=auuunsdonaniuu THE-ICE

)

Sounu 1 uamuiu [ESTER N RIER R pITE

Aau:nisUs:nauaIKs GIUUSHISYONISSSAD
duthuavlne MS2DAIUUSSAD

gunsadAsuIasSIIUASUASU HS2NSDIVUHUSSAD

-
iWaaaun
* 3NENLangVINWY
« quUEMsAnuLBOWNEN

@)

aaunnlondnisritoiu
aeAad=-msuUs:=nauaIHIS
foww UnNoanuuuaIis
HS2LWDVSSAD




MORE THAN AN EDUCATION

. l§au§nnutjua_
msAnUAUEWUZU
« Work Integrated

Learning (WIL)

1. HU2a
Suifinunmid

3. HUDQ 9 8

S Hubefia

naudu
mMsuUs:NDUDIK;
ua:aH1sIoLGe

THAI AND
ASIAN CUISIN

» amsineduehsy

Authentic Thai Cuisine
» BIHIS@IGEAHSUUUSMS
Asian Cuisine for Catering Service
» ;nnstnesauale :
Contemporary Thai Cuising
* DHISINHE
Korean Cuisine
+ BIHISTU :
Chinese Cuising

ﬂEiU5U“I « pIsa:Suansouade
MSUS:NDUDIHIS o™
a=3uan - Isassuandugo

Advanced

WESTERN Western Cuisine
- =
CUISINE French Cutsine

* L158USIVIUSHISESD
+ BeuNduUdBIRNLEDN
« wWlns \)ﬂ'lSllaﬂlUE:E.lL.l
cousztnA (e1)

- JU"ILJQUC‘Illa":]If‘ILaE]f‘II.HS
« {inou AdoR 2
1,000 ¥aluv

- 15gusMisUs:nau
21H1sng oLde
ua=a:uan

+ fAnou Asoi 1
1,000 tlun

lAsvasioHangas

3. HUDO
Haus:aumisai

" KudwAOsou | Sudw

140

HUbofRia 4. HU2a

Sundonias

NJUIBIMSWAQIWAQS UA:LULNDS

PASTRY AND BAKERY

« MswAauuuauUsinnuuudo
Produce Boulangerie
« MsHAOUUUDUUSINNGBBUDIUDS LA IWANS
Produce Viennoiseries and Pastry
» MSKAQUUUIAN MTad wasuuuiAnuwud
Prepare and produce Cake, Gateaux and Torte
« msaswassAnanumndaninuaauazthana
Produce and Display Cho::nlate and Sugar Work
. msaaﬂuuuqsnoahﬂsus‘lutumasma«mu
Principles of Bakery Business

AFU3TIMSIaMSDIHISUA:ASDVA

FOOD AND BEVERAGE MANAGEMENT

= MsaanuUULa:anucvaIHs
Food Design & Styling

« MsaDnUUULa:anucvsIuIHS
Restaurant Design & Styhng

= MsIugaIHIsua: 1AZa0dU
Food & Beverage Pairing

« msdamsviuudmsdaldgo
Catering Service Manag&ment

. msna'muuqomﬂsummsuadnsaonu
Advanced Food and Beverage Marketing

+ msraofeNBoaumw

. mm_smmmfi ﬂaujzj'] Wellness Tourism
C#islne l?j{ n'lSOOﬂ'\S'Q'SﬂO Fumw ° ‘Inuu‘m‘nsﬁuaoﬁ_"nrcs‘umsquaqvmwa:iuqnna
the Wor Advanced Nutrition & Personal Health

. mmsﬁml_ﬁflu WELLN Ess . msu§msmms§1n§umsqu@aumw

Italian Cuisine Food Service Management in Health Care

MANAG EM ENT « msdamsanuiluaeitudso

Assisted Living Management
13 DUSIT
THANI
COLLEGE

+ msaaaBuadwassAlfomsroifeanBogumw
Creative Marketing for Wellness Tourism



YOUR GATEWAY
Tm DYNAMIC CAREER
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nAdUsngAdwaISOUUUTDNTW
fluKangasununsiGuavdngnasqaasid

B.B.A. IN HOSPITALITY
MANAGEMENT

B.B.A. IN PROFESSIONAL
CULINARY ARTS

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

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

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

Foundation Culinary Skills, YEAR 1 Foundation Hospitality Skills,
General Education OPERATIONS General Education Foundations &
Foundations & eading the ¢

4
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CRAFT YOUR
CAREER

wouunnu:RdaomMsIRLBYIBIY
uduln 4 AundudBILNLaDdN

- Innovation for a Sustainable Future
weuuudonssuua:MsUSUldtWamsweuunssAdLUUEDEU

» Hospitality Marketing in a Digital Age
31ouwuua-uuouuamo[stu[anssnorluaauuUaolmaﬂnoana

» Hospitality Finance and Real Estate
weuLia:aswHanauLnumsavnuaHsSULUD0ADMS

- Maximizing Human Value
in a Digital Economy
usmsaon15U1:]auwuss-H:\'louuuacmamnlulau
IWEJEIS"I\)US‘EIUH“IS(‘LIFI('IT‘IUEFIF‘I'1

. Protessionul Culinary Skills®
WCULNANG:ANULEYIBIRILaWIEAIU
uovmMaasAau:=nsUs:NauaIHIs

rdmsuauiAad:msusnauirisadotioondwiriidu

lasvnis
wanwasucdious=tnAa

EXCHANGE
PROGRAM

snduvavlomamsiZuus iasuasivnonuiulo
wa:asousvuuanaliziduinnin

@ FobrTacaC avissITY: /I’ E H L
The Hong Kong Le Cordon Bleu, Aso College Group, EHL Hospitality Institute for
Palytechnic University, France Japan Business School, Tourism Studies,
Hong Kong Switzerland China

v C o AL : :
(.c'\lu\.’b‘gnlth VERSITY

Ecole de Savignac,
France

Institut Lyfe

Lyon for Excellence,

France

HOUSTON

University of Houston,
USA

15
COLLEGE

Yingxing Hospitality

Management College of CUIT,

China

Bilkent University,
Turkey



susness aovinistratonn HOSPITALITY
MANAGEMENT

(INTERNATIONAL PROGRAM)

A certified program by f[!gi?l:]ﬁ' -
EHL Hospitality Business School ‘4z EHL e

USeynu10S HanJasuSHISSSADUTUNC i !T;‘f’%“c‘;*,‘,‘;g;'a‘?:”:m
‘ourism al ospl
JAUDBINSVANISNISUSAIS 4

Education (THE-ICE)

l&asumssusavuiasgiunNuduLlEa
tus=aquuusdonanuu THE-ICE

£ = = @
7 = 5 Iy

V. 4
o o~
SusavHangaslas EHL wWuad i (Leadership) SaugvInmsaviauguaoso finuigoiuuanamun
Hospitality Business School ADANU:USHISLULDaDEW USHISOIUDEY Aoluta:chous:ina
anuuaaumsisousy dgsfonisusms tuanuds:naumsaso
szaulan

16,/
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MORE THAN AN EDUCATION

« Work Integrated Learning (WIL)
« Gracious Hospitality Field Trip
18ousi3ovgsaousmsuaving

Alsvusututnaqdasid wumMsAnoIu

+ Supervisory Work
Integrated Learning

+ Sustainability Field Trip
Anuigoiumsasiogsiousms
Rgvdutuanmiuls:npUNISDZY

PROGRAM STRUCTURE

General A _______ Free
Education b= coiE 6 Elective
Courses . Number ' credits Courses
~ of credits ;
Professional 89 ----- 136 A e 10 ,s::'le?; Riigc
Courses - credlts s
credits . N - credits Training

MAJOR CONCENTRATION

tdonagvlaagnoKdvondiualy

Innovation for a Sustainable Future

@ Start-ups and the Business Model Canvas
- Human-Centered Design and Concept Development in Hospitality
+ Sustainability in the Hospitality Industry

Branding and Brand Management
- CRM and Distribution Management in Hospitality Industry
- Leveraging Big Data & Programing

% Hospitality Marketing in a Digital Age

Hospitality Finance and Real Estate
Real Estate Finance and Asset Management

+ Contracts and Owner/Operator Relationships

- Corporate Finance

Maximizing Human Value in a Digital Economy
- Artificial Intelligence in the Service Industry
@ Robotics and Operations Management

+ Optimizing Human Interaction

17

)

+ Management Internship
(5gUSMSUSHISYONMS

+ International Field Trip
ANuIQVIU 1SBuZAWLaNCIY
uavssfinusmstudiods:ina

CAREER
OPPORTUNITIES

- General manager

- Director of sales and marketing

+ Revenue and distribution manager
+ Sustainability consultant

- Hospitality entrepreneur

in Passugg, Switzerland

Study Abroad at

EHL World's NO.1
Hospitality School

ds=aumsniissuluaniuu
mislsousududu 1upvlan

unfAnuaiuisiinlasoms

study Abroad (WoaolSeun aniu
EHL Hospitality Business School
Us:tnAadayasiauad tus=g=1an

1-2 NMAMSANL HSD thgulauKUEAn
tuduln 3 WWoISsudosn 2 U ua:
dumMsFAnuIn EHL &

HUrEIHE: WaululbuluaIuASnen g
ua: EHL fhHun




BACHELOR OF BUSINESS ADMINISTRATION IN ===

PROFESSIONAL
CULINARY @
ARTS

(INTERNATIONAL PROGRAM)

A joint program with
Le Cordon Bleu

twaaoun
- 5nEJ'llUC1ﬂ5‘\)an‘"l

amuunmsanuHousAuaYTneRFHULNEURA
Assoc.”.o,\. misuUs:iuunasgiukangasmsisgumsanu
S Sebites dumsus:znauHislus:culanoin WACS

] InfTrE\mmlional Centre lasumssusavunasgunuiulaa
q Tourism and Hospitality  (US:ULNIUTAGDINAAIUU THE-ICE
Education (THE-ICE)

A : —0 5
If‘@ﬂ 0§ o] \é’ob @l

AL RN 1 il
HangasAWsOUDD uas v (Leadership) (SeugonmsaviaUnUaasy ﬁnmqmuuaﬂamuﬁ'
furdoluandu AOANU:zUSHISUUUDDEW USH1S0IUDSEY nolutascods:tna
asurnarissuthuavlan gdgsAonIsusms tuanuds:naumsoso

Le Cordon Bleu

18 i
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MORE THAN AN

+ Work Integrated Learning (WIL)
» Gracious Hospitality Field Trip
1Bouii3ovgsaousmsuavlng

Alsvusututndaqdasid

+ Supervisory Work
Integrated Learning
+ Sustainability Field Trip

EDUCATION

+ Management Internship
LS8USMISUSHISIONS
FUMSANYIU

+ International Field Trip
ANUIQUIU LS8usAILLAaNCG Y
upvssnousMsiucoUs:ina

ANWIQUIUMSasSIVSSADUSNIS

tHgvduluamuUs:naUMSIZY

PROGRAM STRUCTUR

General P s
Education — 6
Cove? Number credits
of credits
Professional 8 5 ...... 138 v 1 o
Courses credits :
credits s cradits

CAREER
OPPORTUNITIES

Free - Chef in a five-star hotel
Elective - Food stylist and food blogger
Courses

+ Food product developer

+ Chef consultant
Supervised + Culinary entrepreneur
Field
Training

MAJOR CONCENTRATION

tdonagvloasnvKivoindiuaiv

Professional Culinary Skills
. \a’egon and Vegetc:rion Cuisine

- Arts of Charcuterie

+ Food Processing

+ Modernist Cuisine

Food Styling and Photography
Innovative Desserts
Nutrition and Dietetics

?

Innovation for Sustainable
Future
Start-ups and the Business Model Canvas

Y

- Human-Centered Design and Concept
Development in Hospitality
- Sustainability in the Hospitality Industry

19

Hospitality Marketing

in a Digital Age
@ Branding and Brand Management
» CRM and Distribution Management

in Hospitality Industry
. Leveraging Big Data & Programing

Hospitality Finance

= and Real Estate
Real Estate Finance and Asset Management
- Contracts and Owner/Operator Relationships
+ Corporate Finance

Maximizing Human Value
in a Digital Economy
Artificial Inteligence in the Service Industry

+ Optimizing Human Interaction

Robotics and Operations Management
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(Hospitality Business Management)
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& S SIS > - (Innovative Entrepreneur)
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(Gastronomy Business Management)
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wwas=n:1Han UszinAlne (Huu=msudodu
The Next lron Chef Season 2) / Owner &

Executive Chef of Home Kitchen Studio
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“ Dusit Thani College means
a lot to me, and still now.
The college has embraced me
since Day 1. They became
my friends, parent, mentors, and
everything. They provided healthy
and safe environment for me
to concentrate on studying. ”

Ha Song Hee

Director of Sales, Dusit Suites Hotel Ratchadamri,
Bangkok / VP of Korean-Thai Chamber of Commerce,
representing Dusit Hotels & Resorts
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General Manager
Empress Pattaya Hotel
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