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Establishing students’ business practice capability and increasing their domain knowledge through lecturing and
discussing the successful and failure practices in the hospitality industry.
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ZEMAEE : (1)http:/ims.ctl.cyut.edu.tw/course/26447 (2)http://www.cyut.edu.tw/~yiling/
E-Mail : vyiling@cyut.edu.tw

Office Hour :

BEHA— 555~68] 1 B5:L-7009;

EHAR B 7~8E #rBE:L-7009;

57144716
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