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K VN | This course is designed to provide the students with prospect of managing an
environmental friendly hospitality business. Therefore, the environmental laws
and regulations that related to the hospitality industry, e.g. Water Pollution
Prevention Act, Air Pollution Control Act, Waste Disposal Act, Resource
Recycling Act, etc. is introduced. The classification, collection and disposal of
wastes generated by hospitality industry are included, emphasizing the measures
of recovery, reuse and recycle of kitchen wastes. The course also introduced the
organic farming and organic products.
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