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Objectives

This subject is designed to provide students with the knowledge
of information and communication technologies [ICTs], and
technological innovations applied in the hospitality industry. It
aims to provide students with an in-depth understanding of how
ICTs and technological innovations are managed and applied in
various areas of hospitality businesses.

It would also facilitate students’ learning and understanding of
the strategic uses of ICTs and related innovation, as well as
provide a framework for planning future technology
developments. The potential impacts of future technological
innovations and developments on hospitality management will
also be covered in this subject.

Intended Learning
Outcomes

(Note 1)

Upon completion of the subject, students will be able to:

A. Understand and explain the functionality and value
contributed by ICTs and technological innovations to
different types of hospitality businesses;

B. Understand the essence, principles, theories, and frameworks
of technology adoption and innovation development;

C. Critically evaluate the internal and external environment of
different types of hospitality businesses in order to identify
areas that require technologies/ technological innovations;

D. ldentify, evaluate, and select appropriate technologies which
can enhance hospitality businesses’ operational efficiency
and competitiveness;

E. Devise and optimize appropriate solutions (incl.
technological and non-technological ones) in order to build
hospitality businesses’ competitive advantage.
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Subject Synopsis/
Indicative Syllabus

(Note 2)

The main subject areas covered by this subject are:
1. Role and significance of ICTs in the hospitality industry

N

. Technology adoption and diffusion practices in hospitality
3. New technologies and applications in the hospitality industry
4. Innovation and innovative product development

5. Prospect for innovation in hospitality

Teaching/Learning
Methodology

(Note 3)

Lectures and seminars are the main teaching and learning
vehicles for this subject:

e Lectures will be used to explain key principles and theories
pertinent to the subject

e Seminars will be used to review and discuss real cases from
hospitality and other disciplines with students

Guest lectures and site visits will also be arranged to enhance
students’ knowledge absorption and learning experience:

¢ Industry professionals will be invited to share their expertise,
experience, and past projects about innovation development
of their corresponding businesses

e Site visits to different public and private businesses’
innovation hubs will be arranged in order to provide students
with more real-world examples

Assessment Methods in
Alignment with
Intended Learning
Outcomes

(Note 4)

Intended subject

Specific assessment % learning outcomes to
methods/tasks weighting be assessed

A|B|C|D]|E
1. Class participation 15% VoY v
2. Ind_ividual 20% ol vy

assignment

3. Group project 35% VIV Vv|V
4. Examination 30% ViIivIiv]Y
Total 100 %

1. Class participation: Students’ level of participation in in-
class activities as well as the quality of their presented
opinions and ideas will be assessed.

2. Individual assignment: Students will be asked to apply the
knowledge learned from class activities (and readings) to
critically assess the innovations curated by a hospitality
business.

3. Group project: Student teams will be asked to develop a
detailed innovation development for a hospitality business.
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Student teams have to submit a written report and prepare
an oral presentation to demonstrate their understanding.

4. Examination: The examination mainly assesses students’
knowledge and understanding of the key principles,

theories, and frameworks pertinent to the subject.

Student Study Effort Class contact:
Expected
= Lectures 20 Hrs.
= Guest lectures / Site visits 6 Hrs.
= Seminars 13 Hrs.
Other student study effort:
= Prepare projects 30 Hrs
= [ndividual assignment 15 Hrs
= Self-study (e.g., review suggested readings) 28 Hrs.
»  Consulting instructors’ opinion 8 Hrs.
Total student study effort 120 Hrs.
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Note 1: Intended Learning Outcomes
Intended learning outcomes should state what students should be able to do or attain upon subject completion.
Subject outcomes are expected to contribute to the attainment of the overall programme outcomes.

Note 2: Subject Synopsis/Indicative Syllabus
The syllabus should adequately address the intended learning outcomes. At the same time, overcrowding of the
syllabus should be avoided.

Note 3: Teaching/Learning Methodology
This section should include a brief description of the teaching and learning methods to be employed to facilitate
learning, and a justification of how the methods are aligned with the intended learning outcomes of the subject.

Note 4: Assessment Method

This section should include the assessment method(s) to be used and its relative weighting, and indicate which of
the subject intended learning outcomes that each method is intended to assess. It should also provide a brief
explanation of the appropriateness of the assessment methods in assessing the intended learning outcomes.
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