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Credit Hour Explanation
 

 
Program Learning Goals
 
Note: these are required for all undergraduate degree programs and majors now, and will be required for all graduate and professional degree programs in
2012. Nonetheless, all programs are encouraged to complete these now.
 

 
Assessment
 
Assessment plan includes student learning goals, how those goals are evaluated, and how the information collected is used to improve student learning. An
assessment plan is required for undergraduate majors and degrees. Graduate and professional degree programs are encouraged to complete this now, but will
not be required to do so until 2012.

Is this a degree program (undergraduate, graduate, or professional) or major proposal? No

 
Program Specializations/Sub-Plans
 
If you do not specify a program specialization/sub-plan it will be assumed you are submitting this program for all program specializations/sub-plans.

 
Pre-Major

Status: PENDING PROGRAM REQUEST
Fundamentals of Hospitality Services

Last Updated: Folden Jr,H Eugene
02/21/2017

Fiscal Unit/Academic Org Department of Human Sciences - D1251

Administering College/Academic Group Education & Human Ecology

Co-adminstering College/Academic Group

Semester Conversion Designation New Program/Plan

Proposed Program/Plan Name Fundamentals of Hospitality Services

Type of Program/Plan Undergraduate certificate program

Program/Plan Code Abbreviation FHS-C

Proposed Degree Title

Program credit hour requirements A) Number of credit hours
in current program (Quarter

credit hours)

B) Calculated result for
2/3rds of current (Semester

credit hours)

C) Number of credit hours
required for proposed

program (Semester credit
hours)

D) Change in credit hours

Total minimum credit hours required for
completion of program 12

Required credit hours
offered by the unit Minimum 12

Maximum

Required credit hours
offered outside of the unit Minimum 0

Maximum

Required prerequisite credit
hours not included above Minimum 0

Maximum

Program Learning Goals Build awareness of the career and professional opportunities in the Hospitality business sector•
Understand the basic components or all of the departments of the hotel and their contribution to the operation.•
Understand the operation procedures in various categories of foodservice operations.•
Understand the value of and be able to implement service techniques to build relationships with consumers.•
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•

FHS letter and program GF.pdf

(Program Proposal. Owner: Bujisic,Milos)

•

Comments Please revise letter (by Folden Jr,H Eugene on 02/20/2017 09:05 AM)•

Workflow Information Status User(s) Date/Time Step

Submitted Bujisic,Milos 02/17/2017 12:08 PM Submitted for Approval

Revision Requested Folden Jr,H Eugene 02/20/2017 09:05 AM Unit Approval

Submitted Bujisic,Milos 02/20/2017 09:07 AM Submitted for Approval

Revision Requested Folden Jr,H Eugene 02/20/2017 09:39 AM Unit Approval

Submitted Bujisic,Milos 02/20/2017 11:44 AM Submitted for Approval

Approved Folden Jr,H Eugene 02/21/2017 09:17 AM Unit Approval

Pending Approval
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Achterberg,Cheryl L

02/21/2017 09:17 AM College Approval
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February 14, 2017  

Bryan Warnick, Ph.D. 
Associate Dean of Academic Affairs 
College of Education and Human Ecology 
172 Arps Hall 
Columbus, OH 43210 
 
Dear Bryan, 
 
I am delighted to report to you that on Wednesday, February 08, 2017, the faculty who serve on the Human Sciences 
Undergraduate Studies committee voted unanimously in favor of two proposed undergraduate certificates as created by 
the Hospitality Management (HM) and Fashion and Retail Studies (FRS) faculty in the Department of Human Sciences. 
 
The two proposed certificates are “Hospitality and Retail Leadership Certificate (HRL-C)” and the “Fundamentals of 
Hospitality Services Certificate (FHS-C).” 
 
It is our belief that there is unmet demand for both of these certificates (see attached letter by Dr. Milos Bujisic).  
Furthermore, no new courses are needed to offer these certificates so the fiscal risk should be minimal.   
 
I, along with Joe Wheaton and Brian Focht, support these proposed certificates. 
 
Please let me know if you need anything further from me.   
 
Sincerely, 

 
H. Eugene Folden, Ph.D. 
Associate Chair, Curriculum, HS 
Chair, College Curriculum Committee 
Associate Professor, Clinical 
Department of Human Sciences 
College of Education and Human Ecology 
1787 Neil Avenue 
129 Campbell Hall 
Columbus, OH 43210 
614-292-5676 
Folden.1@osu.edu 
 

Department of Human Sciences 
 

College of Education and Human Ecology 
 

Human Development & Family Science 
135 Campbell Hall 
1787 Neil Avenue 

Columbus, OH 43210 
 

614-688-2290 Phone 
                                                                                                                 614-292-4365 Fax 

 
http://ehe.osu.edu/human-sciences/ 



   

 

  
 

Department of Human Sciences 
 

College of Education and Human Ecology 
Program Area: Consumer Sciences 

262 Campbell Hall 
1787 Neil Avenue 

Columbus, OH 43210 
                                                                                     Phone:  614-292-4389 

Fax:  614-688-8133 
http://ehe.osu.edu/human-sciences   
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Dr. Gene Folden 
Associate Chair, Curriculum 
Department of Human Sciences 
College of Education and Human Ecology 
1787 Neil Avenue 
129 Campbell Hall 
Columbus, OH 43210 
614-292-5676 
Folden.1@osu.edu 
 
Dear Dr. Folden, 

The Hospitality Management (HM) faculty in the Department of Human Sciences is 
proposing to establish Fundamentals of Hospitality Services Certificate (FHS-C).  
Name of proposed certificate: Fundamentals of Hospitality Services Certificate (FHS-C) 
Academic level: Undergraduate Academic Certificate 1 
Proposed implementation date: Autumn 2017 
Academic units responsible for administering the certificate program: College of Education 
and Human Ecology, Department of Human Sciences 

Rationale  
• This certificate is designed for post-high-school diploma students who want to earn an 

Academic Certificate by completing courses with undergraduate academic credit in a 
select topic area. These individuals may not have need, time, interest, resources or 
patience to pursue a full undergraduate degree program. 

• Fundamentals of Hospitality Services certificate program is designed to train hospitality 
professionals for positions of service leadership within hospitality organizations. 

• This program will prepare participants for a meaningful future in service management 
and administration. The certificate is designed to enable hospitality industry professionals 
and students to understand the hospitality industry, with special emphasis on 
identification and solution of service management problems. 

• U.S. leisure and hospitality industry employment grew by 63 percent between 1990 and 
2015, behind only education, health care, and business services, according to the Pew 
Research Center and U.S. Bureau of Labor Statistics. However, according to the World 

http://ehe.osu.edu/human-sciences
mailto:Folden.1@osu.edu
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Travel and Tourism Council hospitality employees do not have necessary skills to serve 
guests best and grow their businesses. Only 10 percent of U.S. hospitality employees 
have a relevant degree, certificate or license, the Pew Research Center survey found 
(http://www.pewsocialtrends.org/2016/10/06/the-state-of-american-jobs/#fn-22004-3). 
Therefore, we believe that the in Fundamentals of Hospitality Services certificate would 
help bridge the gap for least educated hospitality employees and provide them with 
introductory skills to develop their career.  

Goals and Objectives 
1. Build awareness of the career and professional opportunities in the Hospitality business 

sector. 
2. Understand the basic components or all of the departments of the hotel and their 

contribution to the operation. 
3. Understand the operation procedures in various categories of foodservice operations. 
4. Understand the value of and be able to implement service techniques to build 

relationships with consumers. 

Relationship to Other Programs  
Some universities offer similar undergraduate certificate programs related to the 

hospitality industry: 
• The University of Central Florida’s (UCF) Rosen College of Hospitality Management, 

working with Walt Disney World Resort, offers an intensive six-month Undergraduate 
Certificate Program in Hospitality & Tourism Management for international students who 
are currently enrolled in hospitality, tourism or business related programs in UCF’s 
international partnership universities. The program consists of 12 credit hours. 

• Purdue University together with Indiana University offers Hospitality Management 
undergraduate certificate. The Lodging Management Certificate program is awarded by 
Purdue University at IUPUI. It is designed for individuals who are in the early years of 
their lodging management careers and who want to develop a solid foundation of 
management concepts and skills. Students must complete 20 credit hours. 

• Florida Atlantic University offers several Hospitality & Tourism Management 
certificates. Certificates are varied and cover multiple segments of the industry. Further, 
the certificates are offered at multiple levels, in multiple styles, and across multiple 
formats to accommodate most every attendee. Some certificates (or portions therein) are 
also available in an online/eLearning format. The certificate in Hospitality & Tourism 
Management provides an industry-focused curriculum to those who desire employment 
with the hospitality and tourism industry – Florida’s number 1 private employer. Students 
must complete 15 credits. The certificate in Hospitality & Tourism Management is open 
to both degree and non-degree seeking students. 

• Georgia State University offers a Certificate in Hospitality Administration that provides 
an industry specialization. Paired with a major in a broader field (such as accounting, 
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finance, marketing, or public relations), the certificate can help better define career 
opportunities within the exciting industries of hotels, foodservice and restaurants, 
aviation, special events, and tradeshows/conventions.  

• University of South Florida offers Hotel Management certificate. The Certificate in 
Hotel Management (HOTEL) will enhance the student’s professional knowledge.  It was 
created for those who want to change careers to the hospitality industry and/or gain some 
pertinent knowledge of the field before entering the industry. The certificate will create 
opportunities for advanced education for industry professionals without the need for full 
degree requirements. Students must complete 15 credit hours. 

• Texas A&M University offers the Online Hospitality Management Certificate (HMC) 
that is designed to provide students with an understanding of the planning, analysis, and 
decision-making techniques needed for management positions in the hospitality industry. 
Students will study and develop skills related to principles of management, sustainability, 
development, cultural tolerance, marketing, finance, and service quality as they apply to 
the hospitality industry. Students must complete 12 credit hours. 

• Temple University offers The Certificate in Tourism and Hospitality Management will 
allow students across Temple University to enhance their major degrees with exposure to 
a program that prepares students for success in the hospitality industry as well as the 
realm of tourism. The Tourism and Hospitality Management Certificate integrates 
foundational business principles, tourism, and destination specific knowledge as well as 
innovative concepts relevant to success within hospitality operations, food and beverage, 
gaming and event leadership. The certificate consists of four courses (12 credits) 

• Columbia Southern University offers Hospitality and Tourism Certificate program 
designed to give students a foundational knowledge of the tourism industry. Upon 
completion of certificate requirements, students will be able to examine best practices to 
support trends within the Hospitality and Tourism industry. The program consists of 12 
credit hours. 

Student Enrolment  
• We expect that we should have significant enrollment in FHS certificate considering that 

hospitality industry is of major importance in Columbus and Central Ohio. In three years 
we expect to have 150 certificate students.  

• There are 31,094 food service employees in Columbus area.  Ten restaurant chains are 
based in the Columbus area: Charley's Grilled Subs, Steak Escape, White Castle, 
Cameron Mitchell Restaurants, Bob Evans Restaurants, Max & Erma's, Damon's Grill, 
Donatos Pizza and Wendy’s. A large number of OSU students, currently work in hotels 
and restaurants and could benefit from formal hospitality services education.  

• Appropriate candidates for this program include: 
o Persons who are currently employed in the hospitality industry or related service 

industries   
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o Persons who are not currently employed in the hospitality industry or related 
service industries, but are seeking to re-enter the workforce  

o OSU students in majors not related to hospitality industry  
o Other applicants with special circumstances will be considered 
o Candidates would need to have a minimum High School Degree  

• Admission will be available to applicants with a high-school degree after the review of 
high school transcripts. Applicants need to have minimum GPA aligned with OSU 
undergrad admissions. Minimum GPA to complete the program is 2.0/4.0. 

Curricular Requirements  
• The undergraduate certificate in Fundamentals of Hospitality Services consists of 

minimum 12 credit hours. 
• Part A – Required courses (11 credits): 

o CSHSPMG 2600 Intro to Hospitality Management - 2 hrs 
o CSHSPMG 2800 Hotel Management - 3 hrs (prereq or concur 2600) 
o CSHSPMG 3720 Food Service Management - 3 hrs (prereq or concur 2600) 
o CSHSPMG 3910 Consumer Service and Satisfaction – 3 hrs 

• Part B – Field Practicum (Select 1 course – 1 credit) 
o CSHSPMG 2810 Hotel Management Practicum - 1 hrs (prereq or concur 2600, 

Concur or prereq: 2800) 
o CSHSPMG 3730 Food Service Management Practicum - 1 hrs (prereq or concur 

2600, Concur or prereq: 3720) 
• Previously 2600 was a prerequisite for all HM courses. We propose to add concurrent 

status for courses in the certificate. This would allow students that are both in bachelor 
and in certificate programs more flexibility and allow them to finish the certificate 
program in a single semester. 

Members of the Hospitality Advisory Board have provided their support for the 
development of the certificate. The industry professionals and upper management from the 
advisory board have indicated that they recognize the value of the certificate program since it 
could significantly improve skillset of the entry-level workforce. Currently, there are four faculty 
members who assume responsibility for the FHS certificate: Dr. Jay Kandampully, Dr. Stephanie 
Liu, Dr. Soobin Seo, and Dr. Milos Bujisic.  

Sincerely, 
Milos Bujisic 



 

 

Department of Human Sciences  

Fundamentals of Hospitality Services Certificate (FHS-C) 
The Department of Human Sciences from the College of Education and Human Ecology, at the Ohio State University is 
proud to offer the Certificate Program in Fundamentals of Hospitality Services. Designed to train hospitality 
professionals for positions of service leadership within hospitality organizations, this program will prepare participants 
for a meaningful future in service management and administration. Candidates in this program will receive 12 credit 
hours of Hospitality classes including a 1 credit hour field practicum. 

College of Education and Human Ecology  
Department of Human Sciences  
Undergraduate Student Services  
A100 PAES Building, 305 W. 17th Ave Columbus, OH 43210; 614-292-
9261 http://ehe.osu.edu/ 
 
The undergraduate certificate in Hospitality Services consists of a 
minimum of 12 credit hours. The certificate is designed to enable 
hospitality industry professionals and students to understand the 
hospitality industry, with special emphasis on identification and 
solution of service management problems. 
 
Part A – Required courses (11 credits): 
 

• CSHSPMG 2600 Intro to Hospitality Management - 2 hrs 
• CSHSPMG 2800 Hotel Management - 3 hrs (prereq or concur 

2600) 
• CSHSPMG 3720 Food Service Management - 3 hrs (prereq or 

concur 2600) 
• CSHSPMG 3910 Consumer Service and Satisfaction – 3 hrs 

 
Part B – Field Practicum (Select 1 course – 1 credit) 
 

• CSHSPMG 2810 Hotel Management Practicum - 1 hrs (prereq 
or concur 2600, Concur or prereq: 2800) 

• CSHSPMG 3730 Food Service Management Practicum - 1 hrs 
(prereq or concur 2600, Concur or prereq: 3720) 

 
The academic program coordinator in the College of Education and 
Human Ecology must approve the Certificate Program Form. The 
student must file the approved form with a college or school 
counselor. For further information about the certificate program, 
contact the college. 
 
Learning outcomes: 

1. Build awareness of the career and professional 
opportunities in the Hospitality business sector. 

2. Understand the basic components or all of the departments 
of the hotel and their contribution to the operation. 

3. Understand the operation procedures in various categories 
of foodservice operations. 

4. Understand the value of and be able to implement service 
techniques to build relationships with consumers. 

Hospitality Services certificate program guidelines  
Eligible candidates 
Appropriate candidates for this program include: 

• Persons who are currently employed in the hospitality 
industry or related service industries   

• Persons who are not currently employed in the hospitality 
industry or related service industries, but are seeking to re-
enter the workforce  

• OSU students in majors not related to hospitality industry  
• Other applicants with special circumstances will be 

considered 
International applicants need 85 TOEFL score  
Minimum previous education: High School Degree 
 
Cost 
The total cost of the program is based on the number of credit hours 
and a current OSU undergraduate tuition and fees.   
 
How to Apply 
Potential candidates should complete the application, provide a 
resume or CV, a letter of recommendation and a letter of intent 
discussing the ability to complete the program. 
 
Course Delivery 
Course can be delivered in face-to-face, hybrid and online mode. For 
further information about the course delivery in the specific semester, 
contact the college. 
 
Credit hours required 
A minimum of 12 credit hrs.  
 
Transfer credit hours allowed 
A maximum of 6.  
 
 
 
 
 

College of Education and Human Ecology  
Office of Academic Affairs  

172 Arps Hall  
http://ehe.osu.edu  

Rev. 01/01/2017 

 

http://ehe.osu.edu/

	ProgramRequest_1034591
	HS Support Letter GF
	FHS letter and program GF
	Letter FHSC GF
	Fundamentals of Hospitality Services Undergraduate Certificate


