dusit thani
7 college



MsADLAUIUTNOHM wSDUMMHUOAANTNMSW
_Upu.MAIUTNTD  1§000INAISHULa=D0aIHNSSY A9 38
upudNenauqansid wsisjodudoivasioynansio
218w RdulAdBURNAHNSSUIGRSY  NulisgUuuazauina

ll aaaand 30 U H&voINdNended Aododu 1S1IAKIUAIL
MMeuIneg 210 A WGBYASUDVRISBUNUaBUCIUEA
ave nsuduovssAvlsulsula:s1uaIHIsNUasusIalsoay

USUNUDVEOAULALASETAD INfanisadlnda Wudu Hane
amJULéaﬂﬁa:Hf_;od\JHiau:aa IWasSnwIAWUUAYUDY
D0ANs  WdlbtEN3Nendoqdosd  1wsiisudonfv=wouun

” uuullkegado lsntt?l—‘nomam—ca’ﬁ AN uasusucd Hoou
ondAulanAlaWasulund) 1WA IUGRVNSLAzAD AU
upuUnNANLW  AdovaunsatiadudsoldiiaiEeusuoinisiiu

nmunalv

1-2 UAkuLY 1s1USUBangasti Wiumsavijariwsodoud
U 1 - wisnwasiulsousuua:nMAgaaiHnssuuaniHlD
saqdasii - msiWunvnualtuayuuaznuMsAnu
tAnnAudlomalaiseu - asiouHdvidniuaniuUs=nau
mstdioudsvoso D Corner - auuayuuazWanaulrl
unAnninannaiviidaswidsiwana:wgoudnenwuu
AMsSWUvIUaINa

ua:tutimsAnw 2570 O MoahAwy Afdo
dafalu Ad

L HangaswWalnl inATuTladuruia
awnnaluladioaHisuansUs:noUIHIS
aswassA 8510 "wwWuHvawA” 2Tt
hp) Saua AS:UDUATSWAQ Ua:uIanssuuU
2IHISAE30aSSATU

:’.b ? Dual Degree Program 15eu 4 U
l-'r 16USruny 2 Tu SouAU anUuRdaTop 3
Tu Oceania in the QS World University
Ranking 2env Blue Mountains International
Hotel Management School Us:inA
Doalastag

NAMSWOULNLUUTLUHEOGY MTRsIIUR5
Urufiaupvinenasadasid d:=0Ausua:

Anu=Auaina “nulan” ua: "wsau” Usu
dhAuNAUSUNMISWABULUAY DAngmMw

Aosfadudthevdns ua:thAawausod
5sfauDvaULDOCRIU

Qs. 9ssalong
wanuaaws

25Msud
3nghagqaasid

02




. .= . "WEFSOMETO
WTHE WORLD OF DUSIT™

TR
I_l_ll_l..l_.l

T N . . .
) p—

N EEERRE]

i
|

A EREEREE

AEEaRaN

=L
1

Snendeqdasid amiumsAnuiiuiAgaqaasulaasiutunua nussio
msIsousuua:usmssuthitiadRaouHokbviulal@ea:3usanidevld ua:0ssAvISOUSUHAIUUHY
rolan JoUutalds 1s1AsuHAUNEOUAAINSATAILS nasinu:faauToNdAIILAYMISU2YAAAHASSL

DUSIT + Ussaumisaindy 77 U tugsiplsousuuatusms
» Tsousututn3ans 19 Us:na tu 4 n3unolan

INTERNATIONAL . [sausun'le.lt_ﬁn'lsu!msn:"l 290 uHv )
KEY FACTS « FuurDvALllaTAUSN1SN3 13,000 Hav Molan

Tasomsuenglsousudnnit 50 Tasoms

usuntutasoqaasii

e D ®  busithani DUSIT  usitsuites dusitD2 ousremncess  ASAl o

DEVARANA ELITE HAYERS

THE g g

. nduviuu s
naumsinu ’ |F°°D g)gu!N'M LECORDON BLEVDUSIT foMELNSWE ’ cBELL
SCHOOL olege O cvumasrson DHAOHISLUNSWE BARE

nduaHs ’ eep_icu:.»e W @ DUSIT ... E na:uu!msﬁuq ’ :':-E-r__ WoREIT Dlsiti —eo

0 3 DUSIT
THANI
COLLEGE



E (D guémsAnvudoownen

amuuaaufnun
awumsisvusuvua:s
Aay:MsUS:NDUDIHIS
AnoavU w.A. 2536

Thailand’s First

& Largest Institute
Dedicated to Hospitality
Education and Training

i 2 uauda Taua SneNWWaNSVINWY Ua:
AUINMSANUITDOWNE UdgUulaaaurivhangas
UStua0s USeunuin Ua:HaNgass:a:au



NusnN -
=8

& naegd

_ ”_ =
usu” LLAUNU 5nendoy

guumsiSgudua:asrous:aumisal
USH1IsYaN1sS1ue1K1s9SvuavlnAnu

. USKisdams
| ua:stRusms = _
Tasdndnunn BUUN 1
namawBAaU:msUs:nauaIHIsIaMsIamsisousy
aviiarhasvo wuunsuioos 360°

unfAnuo:la
2 | Hyuissu
doqa Loutlets

1BouimsusmsdomsSuaHIsinsauAgu
duld store receiving, MsUEHISIaMsAU
safety & hygiene. msi03audanaumsuso
1a:MsuSMsgnm

0 Operation
Chef / Supervisor

/ nbUs:aunisai
158USNISUSHIS ua:Dugifieotinqua
JaNSSSAD ua:tfAAu:thadatndsa

-— PR ’—in—i i ol
4'-“_& i |
Lsr.lusmstumntu!aa
a‘msumsusmsanms

S1uDKIs

1u s=uu POS, s:uu Wireless Queue l:allmg
HSo upUwaAAGY Join 1Wald "D Point” ths:13u

05
COLLEGE



EILdci STomT poor
THE 3,50

N U M BERs -
UnAnEIcaua
HanHaneni 1 !
1@aua

AU

LInn3N iy
UDVUNANN
400 Hangasuuwa :
0 wudndnwicdoua '
65 tuau '
Wu /D Hospitality Management
nas waun
32% Professional Culinary Arts

sSoubaAauamuuMsAnUn

ua:NMAYAaHASS ..WJouunasgu
ua:anuiluguhuavanUuasudiu
NMSUSNISUDVINENAY

Tsoisau
US=AUITSEUANE
AsJuaguiy MoU futsa
Isvusus:du 5 a1 HD
Isousuuumnotuua chouszina
fisJuauuiy Mol fiuls)
gnduthni
usen
daUmsAnun

ALtsTRmsaduauuWaasun K3afionssy
IWaFalasumstEeusia:as1onnurmwU
StHIWUUSUAAUUNANL

06 DUSIT
THANI
COLLEGE




Tomanisidvium
(Urufias:auussysunas
UmsdAnun 2567)

97+ 954

UDodIUIUTTUAO UDOTIUDUTTUAD
(eI ENRLRT] (el ENRRR]
MsANEMSU 10 UMSANEINIEIU 6 1Whau

WudauEuduade
(y s:H310 4 Hangas
0 gogan

ypodusudTufia
Aldouasofiuaiun 27,000 un

filsau

e ] — | ol L]
LASDUNYAUILM
FundnAwEL SSADALEL

10,000+ 100+:m )

AudLriiiou 30 +
tuchous:zina AU

mswauia _
UDV§SNDUSNMS

ssAousmsing

0 2567-2568 6 o
1aulaagociallion 0
TosdyarmAadunia /0

uoo GDP

UUDTIUUSSAIUSNISDIHIS
vpvlaniGulaady

(CAGR) 5
cioU
% tubool 2567-2572

usonussivduRIHISURVINYIWLTU

= = — == peihdaliliao
wuuudu 1ssustsd 3 5 o
i o O = i
widaviiarosol oad Y060
Ufuaomuadoussnioosy o

coud U 2568 ssAooHIsUazliAZavdy .

U daxudipomisusonunaigalududurto
fio 8051

Flnoiugogadiudu 168’556 U 3 Tasuhausn

i Srwdutinrisvtiien 3uAu
2 ,0 0 0 oWV dhoundiogn 40 tu 3 [aswausn

LazvziwudaLtoonds 5% col
doudnripotfeninawulads 7% col

Tonmannoutudious:ina

Umsdnun 2568 ;nnand wosauviso (Service Charge)
(-. ) Tsousutulngddodul 2568 (s.A. 67-U.A. 68)

90+. 4 *+90,000+ srcom
AU Hangas

AlaunoTUanou Aosangasing wasdavisolsousutuing (Frodul 2569)
chouszina La:zuusa Duudttugodailiao Taglsvusu 5 addutih
tunsuiNwy 219gvnin

Anoutulsousy Us:inAtHed 20,000 '30,00 g;?ﬁau

Ua=sua1H1s aun aHsgawsn wAuan
Sulthiu WEolAa LUusasLaud Jaya: naoulBuienaEgnsMAansmsMFumgoaHnssULaEsRiausms
s i iy = o (Ul F9engoAE/ WD Thailand Service Charge/ 13ulud Hotellob/
dH5JoIHsUULISOd ua:mQu 15uTwd Line Today -JobThai

07 /i
COLLEGE



FROM
THAILAND TO THE V

IamamSlsausua msmmunn:non:ntns QIOYLASDUNE
La=aniuus:=nouMSscIva TagiawI=pe1vadv tunaussm

------------
=]
--
- - -
- -
- - -
- = - -
- - = -
- - - - w =
- I E T I EEEEEE]
- = 2 T 1 EEEE L]
'S T 1 EETETEY
-le - -
-
-
-
- -
- -
- -

- e e
-
- e e o

seseeseee
I EE L EEEEREE T
[ T EEEE T
I T E E EEE T T
[ E E T EEEE T EE T
T EEETEEETEEEE
I E E E EEE T
T T EEEEE R EEEE
T EF E E EEEEEE T
S EEEEE L]
T E TR X X sesessessee
I T EEEEE
T EEE R X

[ T E E E E E EE T T ]
-------------
I E E E T E T EEEEE]

-----
-----

DTC global exchange and International Employers
academic parthers France/ Sweden/ USA/ Japan

08 /aw’
COLLEGE



ANSSUSDVUNASYIU
FlfUﬂ'lWlla-.ﬂ'lSEJE)USU

tus:Quaina

|m_oc.’h usu1n1s
adasd

A(_(_REDITED MEMBER

':J_USD\)IJWOSQ"ILIHé_ﬂa“C'ISngHWSS‘SﬁD I%\JII"IE.I La:zuuud

amuunsAnuHVLSARKIULAEUAMSUS:LTU

ﬁ“"r:!" . c MEMEER

§uSaoF;.funwwua:mmsgnuamLTumsﬁnLﬂﬁonaau
Hangasuusa

EXCHANGE PROGRAM PATHWAY

~ [ 3
= \ |
=] — A
YEAR 2
. ) G )  YEAR4
-
Dusit International Properties 'D!lISI!; Stucly ct Internctional experience Study at
. Dusit Thani College at a collaborating Dusit Thani College
Thailand / Indenesia / Singapore / Malaysia / Vietnar / university

Philippines / Japan / China / Indiia / Nepal / Maldives / UAE /
oman / Qatar / Egypt/ Kenya / Greece / USA (Guam) \ /

09

COLLEGE



1SsusSunnc isaviion
THE DTC DIFFERENCE

N AT
% mudonny (Pathway English) @ AfIamMAans (Intensive Math)

WORK
1asuAsUNANnULULUTDASIoO WUy - Eougranmsiugiu WuasuanuwaugmsiSeu ’ P b INTEGREATED
aaaaaaaaa TFHUATIRDITISYUUSIUN0S USHISSSTD LEARNING

(WIL)

r— = —y aswus:aumsad
MSNWIUDSY uanu
lEISUtHWSE)U..CIS\)QQ shonusSs
HE-I-nEICIS fAulsousutuASaqansl
x v metdAu=th
sirve DTC PATHWAY PROGRAM ...

10 /2
COLLEGE



® HangasmMwing
(Thai Program)

Jngnwansoinw (Bangkok Campus) wHuMsAnudaouAUUa (Dual Campus Program)

- = SR (qUaMSAnUILDTDOWNEN LLa: SNUANSILINW)
» HANFasUSHIsgsARUUAO
awnduImsdamsisousy

ess Administration in Hotel Management = Hﬂﬂqt‘lSUSH"ISﬁSﬂOUﬂ.ITIE'I

awdviAaU:msuUs:nauaHIS
= HﬁﬂﬂﬂSUEH'ISQSﬁOGNﬁﬂ Bachelor of Business Administration in Culinary Arts
awndvIAaU=MsUs:NdUDIHIS

Bachelor of Busil Administration in Culing

- HAngasinAluladUrufia Im
awn3vnaiuTadoilis
ua:MsuUs:N2UDIHISA50assA

chelor of Technology in Food Technology
and Creati Culinary Arts

) Hangasunuwad

(International Program)

Snenwansoinw (Bangkok Campus)

» HangasuSHIsgsAdUUAO
awndviAau=nsus:nauaHIsaE Vo EwW
Bachelor of Business Administration in Professional

joint program with Le Cordon Bleu)

» HANFASUSHIsgsAdUUNO
AT IMSIONSASUSANS
Bachelor of Business Administration
in Hospitality Management

LE CORDON BLEU

CAREER
OPPORTUNITIES

LEAD H
444 PROGRAM _I)US“:
INTERNATIONAL
) ) ) INTERNSHIP Management
(SFT) ﬁl’aI;i‘nie Togroimime

TRsemEWIHUBUEUIE
st iusmnAaie

Anuu 1.000-2.000 BU. Dusit Hotals and Resorts

IRIWUAY BN

INTERNSHIP s i

(SFT) UaTiNU=USHISS0mMS lgusuauﬁsngn_
5 = Sreit INESIISUAUERTI T2
AulsousuiuASa0a0s1 snendonansl

ua-IsousuHSaanmu
Ussnaumsduthdua
Toeibuwun SFT
[T =S
doedarnamun
Anonuii

1%3&‘3.”
COLLEGE

OA00O®O

snumsAmEn
2:d010u Management Traines
rivmmuisousIRASGS0EI

TS AnGane i
ww Tallor-Made Experlence

Beuf uaAnsHunu o
seaean 15 wlau
[¥ 12uiuing az: & oulchoUs:ns

miudau ioo%
wuu Full-Time Job
HEFRUTASMS



BACHELOR OF
BUSINESS ADMINISTRATION IN

HOTEL
MANAGEMENT

(THAI PROGRAM)
Jssurunas

HANJASUSKISSSDUTUNQ
aud¥IMsvaNISIsousy

COMMITTED TO QUALlT‘I’

In e |c ritre {“_i 3

J of £ ;:—| ! b

Ioumm and Hasplrollhr "
Education (THE-ICE) Yo

ACCREDITED MEMBER

1asunissusavuiasgIuANULIULER
tus-auuusIGonaniuu THE-ICE

waasun
JNUaANSVLNWY

YalauHangas

lSEIUSD"Iﬂﬂ'ISE!\]UE}U}_]UCIGSO
USHIS01UDSY IUET{'I'ILIUS =f‘Ian'I'I‘SEIiS\TP
uaanHanansnounuudn 1

Iamamsmmunu[sousumsaoams’lu
Las USHNUUU"IFIO?U[[G (TIOIJS Lnf

lSE.IUSF'IﬂU F’D'1LI5 muusmsua s viiigin]
SSﬂ{)ﬂUE)'IBWSE.InLI Us:aunsniaso

lSE.IUSﬂSUnFIUS LﬂﬂSSﬂGUSﬂ"IS
no[sousu SuUaHIS SSI'I{)nE)OlﬂUD
oudoud SSI'IDERJ.T'I'IW 10udu




02|

* Work Integrated
Learning (WIL) Ao 2
+ 139USIUIAIUNISIAMSISOUSL
- fnou ASOA 1
1,000 B0

» 13gusnquijua:
ASANUAUGARUZIU

+ Work Integrated
Learning (WIL)

» 138US3UUSHISSSARUUGY
lazciogaoiusigduonidan

» fAinou ASOR 2
1,000 BoTuw

MORE THAN + 138USNSYSIUNNIS

ADWSTIUNTISUSHISESAD

AN EDUCATION dugo

lAsvasioHangas

12

HubehO

E HI._I?!'I
Elalzijltal -
oty Juou | HUdEAO
HubefAasou
=y 6
ndudBIDNLaDN

AdU3BIMSIaMSAWA

+ MSIDUNA:NISAMNUIURS
Finance a_r[lcl Investment

« MsusSmsnuan
Excellence Service

+ MsaDAUUULA:anILGTSOUSK

Hotel Design & Styling

« misddu O'Il.l I'I'Wﬂ Ha:mMsIOns

amuni sruq Ly

Lodging Operations and Contingent

Situation Management

« msWanmuagoliaaiwiugaaHnssUUSMS

s

Professional Development in the Service Industry

ngudsIms
JaMsaIKIS
wa:=lpsSovdu

. n}saanuuuua.nnunomms
IwamsHaaAauLINuUa
Food Design and Styling
for Content Creation
« MS2aAUUULA:aNUGVEIUDIHIS
Restaurant Design and Styling
« o msouna'lmsua‘msaonu

Wine, Food and Bevergge Pairing

+ MSTIAMSNUUEMSIOIAED
Catering Service Management
« MsWaunouagolaantw
tuana'lﬂnssumsusms
Professional Development
in the Service Industry
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CAREER
3. msHAUHUG OPPORTUNITI ES

maaunuua: « General Manager/Hotel Manager

MSAMNANLE | Food and Beverage Director/Manager
ks Room Division Manager/Front Office Manager
2,000 Bl : g g

- Revenue Manager

» Restaurant Manager
4 HUdQ - Business Development and Sales Manager
Svndonias « BEvents/Banguet Manager

- Entrepreneur/Business Owner
- Spa/Wellness Manager

AgudvIMsYanssnua

« gaaHAssuSBUGITavGY
Introduction to Event Industry
« 1nI300 msifisuansy ua:msidauSovdemwaHSusanuuy
Us:aumsnilunudioud
Content, Script Writing and Visual Storytelling for Event
Expenence Destgn
+ MSHAOUAD 150 MW ua:iadaiiae
Light, Audio-Visual and Multimedia Production
« MsamouHuLazmMsdudunuddud
Event Planning and Operation
+ nAIWAIMSSaMSMSHaanudnud
Event Production Management Campaign

NFUIBINISIOMSSSADFUMW

- msrigviRgBoqumw
Wellness Tourism

« InsunmsyugodhHsSumsquaguawaEduyana
Advanced Nutrition & Personal Health

. msu§n1sa'lrnsd'm's'un'lsnuaqun'lw
Food Service Management in Health Care

« msdamsanuiluasiiubda
Assisted meg Management

. msua‘mmaas‘laassnlwamsnaolnﬂamaqumw
Creative Marketing for Wellness Tourism

Adu3BIMsdamsnovlRgd

« msdamsssaotne + Hanmsua:inadanmsufudou
Tour Business Management uvaolAAINAR

+ MSUSNISUDVgSADMSTU Principles and Technique for Guiding
Service of Airline Business + NQHLNE UA:DSUSSSU

« Msriavineaodwusssuvaving uRaaHASSUMSHDVIRED
Thai Culture for Tourism Law and Ethics on Tourism Industry
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+ @nou ASon 1
1,000 #3luv

« (39US nf]ugLLa_
MsHAUGUawWUZIU
» Work Integrated
Learning (WIL)

lAsSuasIvHanaas

1. HU2Q
5‘u1ﬁnm
nalv

2. HUa
Svuaw:

3L
MsUSzNBUDIHISTNG

THAI CUISINE

« ;nsinaduchsu
Authentic Thai Cuisine

+ yuuTne
Thai Dessert

+ ;isinguazvuulnesiuale
Contemporary Thai Cuisine
and Thai Dessert

« Msun:zaanin waltia:
LtbaaudHsUaHISINg
Art of Vegetable, Fruit Garving
and Banana Leaf Creation
for Thai Cuisine

+ MSIOMSSSNDDIHISUAIASDVAU
Food and Beverage Business
Management

ﬂéi uoun + DIHISQE3UANSIVETE « MSHAOUULDU
: Contemporary Uszianuuuio

N1sUs:N2UDIHIS Western Cuisine Produce

a=Juan « DIHISHSVIAT Boulangerie

French Cuisine
« IS
Cuisine of the World

. !'I'ISOEIFI'IS&SJ‘ID
DIHIsIa: ll-'lSih:an
Food and Beverage
Business
Management

WESTERN
CUISINE
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» 138US3UUSHISSSARUUGY

- 1SoundudvonLdan

- iAsoMsLanUasu
cousztnA (i)

» 3YUSHISSSADY
wassvudontas

» Ainou ASoR 2
1,000 $aluw

CAREER
OPPORTUNITIES

3. HU2Q « Chef or Personal Chef

Hausz:aumsnd - Food Entreprensur

Suidw - Bakery or Pastry Chef
- Nutritionist or Health Coach
- Food and Beverage Writer/ Content Creator
. Cake Designer

4. HUO » Restaurant Manager

Ssudomas + Food Stylist

« Kitchen Consultant
« Kitchen Coordinator

NAUSBIMSWAQIWEQS UALULNDS

PASTRY AND BAKERY

+ msKaauuuauUs:tnnuuulo
Produce Boulangerie
« MsKAGUUUBUUSIANBBUDIBDRAWANS
Produce Viennoiseries and Pastry
« msHanuuuiAn mia3 ua:nasa
Prepare and produce Cake, Gateaux gnd Torte
» msaswassAnanunndaninuaauaana
Produce and Display Chocolate and Sugar Work
« msdamsgsiooIHIsUazASoVAL
Food and Beverage Business Management

ndU3BIMSIOMsaIKIsSUaAZoVAU

FOOD AND BEVERAGE MANAGEMENT

« MSDaNUIUUNA:ONIGIaHISINONMSHAOADUINUG
Food Design & Styling for Content Creation

« MSDPIAUUULAONUGISIUDIHIS
Restaurant Design & S'glmg

+ i msdudADIHISUALIASDVOL
Wine, Food and Beverage Pairing

» ANSYAMSYIUUSMSIAIABY
Catering Service Management

» MsWauuaewiiaoGwlugaaHnssUMSUSMS
Professional Development in the Service Industry

+ SneNMAansuavAILDSIY
Sc1ence of Del1c10u5ness

« mansua:AaluoomsiasSaosuaIs
Edible Storytelling

« AaU:uHoUs:aINAUNS 1300 3 ndu nausa
saud ua:duda
Sensory Arts: Sound, Color, Odor, Flavor
Taste and Touch

+ HANMSWOULNHAAAUTIDIHS
Principles of Product Development

. a'lH'lsmolaamwaqumw
Functional Food

QE(TRIY!
INATUTadDHIS
FOOD
TECHNOLOGY
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Aau:zuHoMISINAVTD
ua:us=andunagusina
+ Edible Storytelling
* Sensory Arts

WugudnsnAaasonsis

ua: MaasuHvAIUDSDE

+ Science of
Deliciousness

« Al for Culinary
Creativity

lAsSudasIoHanaas

3. HU2Q
Svndonias

HUbana

nau3vonNUaulo

ndulvonidonnthaulo

» wnsingua:aImsiaIie Thai and Asian Cuisine

« 2IIsSa5UOn WGStam Cuisine

. amsmolaaﬂmaqumw Funchonal Food

. msns:ba:!mmqmmwmmuaouu Principle of Food Quality Analysis
+ msdamsaunuua:lstugsioaims Cost Control in Food Business
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Jacdandodda
gudanssuuazanugdodiu

» Molecular Gastronomy

» Food Waste and Sustainability

Anganuiludoondw
TUgAAHASSUDSY
« MsLEgusN

MsufUua0IUDSY
AUGHADANL
(@nou) 1,000 @oTuo

« wWiAWINRAOAUTIDHS
R&D Chef
+ [WOAHASSUDIHIS
Industrial Chef
* HUS:NDUNISESADDINIS
Food Entrepreneur
« Un31AsERUUDTIOUDIHIS
Food Trend Analyst
« Gn3tIms/Uun39adiuIHIsSua:uSanssy
Researcher, Lecturer in Gastronomy

. mnassoqauw‘tumms
‘Amazing Microbes in Food

« SnenmansvavAIUDsaY
Science of Deliciousness

» UngrussaufivoanuAaaswassAua:
ujnnssumsUs:nauaIHs
Artificial Intelligence for Culinary Creativity
and Innovation

+ A0 asw Mo: usouumaloduianssuoiHis
Think Create Innovate: Turning Inspiration
into Gastroinnovation |

« maasua:AaluoomsidsaoHiuaIms
Edible Storytelling

+ UuUaU: asaelddiesSnenmans
The Science Behind Delicious Baking

. ﬂad:urlods:a'lnauua 1d0v § nau nausa
sand ua:dula
Sensory Arts: Sound, Color, Odor, Flavor Taste
and Touch

« msdamsAS uUUIBWaaGwW
Kitchen Management for Professional Chefs

+ mansudomsusoaHisiBolulana
Molecular Gastronomy
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BACHELOR OF TECHNOLOGY IN

FOOD TECHNOLOGY AND
CREATIVE CULINARY ARTS
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TO A DYNAMIC CAREER
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B.B.A. IN HOSPITALITY B.B.A. IN PROFESSIONAL
MANAGEMENT 4  CULINARY ARTS

Management Clusters, i Culinary & Management Clusters,
h and Proje: i Re: nd Proj &

Business & Hospitality Acivanced Culinary Skills,
Management Skills & Business & Management Skills &

: o g e YEAR 2 Intsrmedicte & Supervisory
Supgr:;s;:pn;:ospngg Sk'"i: SUPERVISION culinary Skils, Business
Ty -p ] Foundations &

Foundation YEAR 1 Foundation

Hospitality Skills, Culinciry Skills,
General Education OPERATIONS Generdl Education

Foundations & Foundations &
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* Supervisory Work
Integrated Learning

+ Sustainability Field Trip
AnuQuiumsasugsio
USAStRgdUiUanU
UsznaUNISISY

+ Work Integrated
Learning (WIL)

+ Gracious Hospitality
Field Trip
138usi5o0ssno
USAsUDVINeAlsoLsy
tuASaqansd

PROGRAM STRUCTURE

MORE THAN
AN EDUCATION

» Management Internship
L1B8USMISUSHISIaMS
WuMSAnOU

= International Field Trip
finuguiu 13us
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BEOF

CAREER

Shesie Camd - 6 [oove OPPORTUNITIES
Courses Number ' credits Courses - Generdl Manager
of credits X - Revenue Manager / Digital Marketing Manager
126 e - Hotel or Restaurant Owner
Professional 84 ------ dit 12 Field + Hospitality Entreporeneur
FUEREE B i credits Training - Hotel Manager

« Director of Guest Experience

« Events & Project Manager

« Spa/Wellness Manager

« Corporate Hospitality Consultant

MAJOR CONCENTRATION

l3onogvtansgvuRivoInaIua1Y

Innovation for Sustdindble

Future
@ Start-ups and the Business Model Canvas

« Human-Centered Design and Concept
Development in Hospitality
+ Sustainahbility in the Hospitality Industry

7§

e

21

Hospitality Marketing

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

in Hospitality Inclustry
« Leveraging Big Data & Programing

Hospitality Finance

- and Redl Estate
Real Estate Finance and Asset Management

« Contracts and Owner/Operatcr Relationships
« Corporate Finance

Maximizing Human Value

in a Digital Economy

- Artificial Inteligence in the Service Industry
Robotics and Operations Management

= Optimizing HuMan Interaction

m



" dusit thani
W Ith b colege A

Top 3 in Oceaniain the QS World
University Rankings for Hospitality and
Leisure Management Schools
(2024-2025).

DU AL YEAR1 YEAR2
DEGREE

DUSIT THANI COLLEGE

BANGKOK CAMPUS

PROGRAM

Coursework
WIL1

Field Trip 1

Highlighted
Subjects:

Blug Mountains Tl -
T el

+ Leading the Self

« Intreduction to the Hospitality
Inclustry

- Bar Operctions and Wine
Knowledge

- Rooms Operation

+ World Integrated Leaming (WIL)

+

Work Integrated
Learning(WIL)

Real-world pcghways,

reacl o

P ld=-T-1 o

+

Gracious Hospitality
Field Trip in Thailand

Work While You Study in Australia

Work up to 48 hours per fortnight and unlimited hours
during semester breaks.

Smooth Visa Pathway

High success rate for student visa transfers
between institutions.

Stay & Work

Graduate with your BBA and
stay in Australia for up to 2 years.

Extend with a Master's

Continue on t aMaster's at Blue Mountain
and stay up to 5 years to live and work in Australia.

Learn more

about the school =
Tuition Fees

Yearl:
Total for two years:

Coursework
WIL 2°
Field Trip 2'

Highlighted
Subjects:

» Marketing Hospitclity
Services

- Human Capital
Management

« Hospitality
Financial Accounting

- Service Quality
Management

« Service Operations
Management

+

Supervisory Work
Integrated Learning”
+

Sustainability Field Trip
in Thailand*®

“The activities ars not requirsd,



YEARS YEAR4

TERM 1 TERM 2

BLUE MONTAINS INT’ HOTEL GRADUATION
MANAGEMENT SCHOOL

SYDNEY CAMPUS
Coursework
Study / Research

degree

Bachelor of Business
Industry

- . Administrationin
Highlighted Partners Highl |ght-ed Hospitality Management
Subjects: and Work- Subjects:

el dusit thani
Integrated _' college
Learning:

- Food, Beverage and
Rooms Management
Theory

» Environmental b | e °
Sustainability for

Hotels and Resorts

- Business Low and
T )
- Entrepreneurship
& Innovation
HYALT
- Revenue

degree

Bachelor of Business
Administration

in International Hotel
Management

at Blue Mountains
A International Hotel
Management School

Paid Internship
Opportunities
Thain with real
ssionals

haspialy prok
inanimemaoxonal
COMET

Tuition fees
Annual tuition fees: Total for two years:

Estimated cost of living approximately
23 DUSIT
THANI
COLLEGE



BACHELOR OF
BUSINESS ADMINISTRATION IN

PROFESSIONAL
CULINARY ARTS

(INTERNATIONAL PROGRAM)
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A joint program with
Le Cordon Bleu
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Le Cordon Bleu
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UsznaumIsasy
+ Work Integrated

Learning (WIL)

MORE THAN
AN EDUCATION

General R, 9
Education .
Courses Number : credits
of credits :
Business 130 :
Administration 68 26
Courses, credits
Professional credits credits

Courses

» Management Internship
SYUSAISUSHISIOMS
FWuMSHAUUIUANUUSNRUNIS

FInANULBEIBIRY

unaudsian

(D) International

Field Trip Anuwigoiu

IEeusAuLanco

UDUSSAAUSANS
ToussINA

CAREER
OPPORTUNITIES

« Professional chef in hotel
and restaurcnt
« Food stylist and food blogger
« Food product developer
+ Restaurant consuitant
+ Culinary entrepreneur

Protessional
Culinary
Concentration

Free Elective,
Internship,
Student Project

MAJOR CONCENTRATION

L3pnogvtansgurdvoINAIUE1Y

Professiondl Culinary Skills
- Plant-Based Cuisine
- Arts of Charcuterie
- Food Processing
- Modernist Cuisine
Food Styling and Photography
- Innovative Desserts
Nutrition and Dietetics

?

Innovation for Sustdinable
Future

@ Start-ups and the Business Model Canvas
« Human-Centered Design and Concefpt
Development in Hospitality
« Sustainability in the Hospitality Inclustry

25

Hospitality Marketing

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

in Hospitality Industry
« Leveraging Big Data & Programing

Hospitality Finance

e 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



CAREER SUPPORT
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» lagdngnasqaasii
® The career fair

for the hospitality
2 q_nd tourism industry

Chef's Club
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LE\D Program
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LEAD Management Trainee Program - 2025




MASTER OF = H |

BUSINESS ' &
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1 NJUIBINSIANISSSADINSUSMS
(Hospitality Business Management)

2 NJUITINUS:NDUMSITOUSONSSU

(Innovative Entrepreneur)
+*

TogAWSOUDDAU
NI/

FAUNUUIONSSULHOUBNEA (GUB) St

NFUITIMSIANISESAVDIKIS

LWIAYELA 1YY :
(Gastronomy Business Management)

3ngasadasilinaau

INE MBA

N§udy1 Next-Gen Hospitality
Business Leadership
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FHC 2025 shanghai
Global Food Trade Show 2\'.!25

Pitching ehaflonge 2035 14 & '"IG Isl
: ' Runner-Up Award

Amateur

10,000...

umomnnmmmms

BDUVUALOUNSHNWUHIUAS (UssAiemwss)
Us:htl 2568

a WorldSkills
ASEAN Manlla

2025

U UssinAWEUDud

Food & Hospitality
Thalland 2025 (FHT2025)
—r

sustanabiny in Hosml(lit'.r I :
Contest 202 N

1 . -
op:upaalawalas 1rK : mm —_—
asoerine EP., 15 ) 8 ) CABALLBNGE 05 . 4

?“’-fa:iﬁ-

Makro HoRe Ca Asaf 18 -
Makro Horeca Challenge 2025

The 18th ICF Culinary Art Incia

Compelition 2026
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‘& Central City
Bangna
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E-mail : marketing@dtcacth
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Prime Hotel
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