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Course Title Introduction to Hospitality and Tourism Industry
Course Code IMGT-130E

Course Type Compulsory

Level 1stCycle

Year / Semester First/Fall

Teacher's Name

Christakis Temerea

ECTS

Laboratories / 0
week

6 Lectures / week 3

Course Purpose
and Objectives

The course’s objective is to present the basic information as well as the basic
ideas and data concerning the industry of hospitality, which is based on the
following sectors: hotels, food and tourism. In each case there will be a
historical retrospect, an explanation of the different kinds of
functioning/categories and a report of the different choices in the
administrative and managerial methods of the specific units.

The structure and organization of the tourism industry, the behavior of
travelers, as well as the data and trends prevailing in Cyprus, in Europe and
the rest of the world, will be analyzed, on the basis of the travelling sector.

Learning
Outcomes

After completion of the course students are expected to be able to:

e Understand the historical evolution of hospitality and tourism industry, the
factors that influence its development and its contribution to economy.

e Consolidate the main characteristics of organizing and functioning, as well
as, the kinds, the categories and the means of hotels’ and restaurants’
management.

o Apprehend the forces and the facts that constitute travel and tourism
industry.

e Analyze and make good use of the customers’ needs and expectations.

e Consolidate and offer quality service.

o Apprehend the basic management principles of a hospitality unit through
an effective development of the personnel and the leadership skills of
the managers.

Prerequisites

None Required None

Course Content

Historical Recollection:

e Presentation on the industrial evolution through the years.
e Emphasis on important/key developments.

e Reference to an international and local level.
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Impact on Economy:

e Updating and analyses on the extend of demand concerning the travel
sector.

e Report and analyses for tourist markets (countries of origin) and tourist
destinations.

e Tourism income analyses.

o Briefing on employment opportunities.

Organization and Operation of Units:
¢ Updating on the organization and function of hotel units and restaurants:
location, size, category, services provided, sections, management form.

Travel Industry:
e |nformation on factors that create and reinforce demand.

¢ Information on demand utilization concerning the development of
tourism destinations.

¢ Information concerning threats against the demand and the effects due
to rivalry.

e Specific report and data assessment for Cyprus as a tourist destination.

Travellers’/customers’ Behaviour:

¢ Analyses and evaluation of the factors that determine the demand.

o Preparation and offer of products (services) that respond and even
transcend the customers’ expectations.

Qualitative Service:

¢ Analyses and consolidation of factors for the reassurance of qualitative
service.

e Qualitative criteria adaptation in hospitality services.

Effective management:

¢ Information on basic principles of effective management in hospitality
units.

e  Emphasis on an anthropocentric service form (from a human/employee
to a human/employee)

¢ Information on ways of employees’ optimal utilization: effective
development and inspiring leadership.

Teaching e Lectures, examples, in-class assessment
Methodology ¢ Analyses of case studies in class.

e Educational visits to units.
Bibliography Required:

e ‘Introduction to the Hospitality Industry”, Clayton W. Barrows, Tom
Powers, Dennis R. Reynolds, Wiley; 8 edition

o Kozak, M. & Kozak, N. (2016) Tourism and Hospitality
Management. 1st edition. Vol. 12. [Online]. Bingley: Emerald
Publishing Limited.




A ®OPEAS. AIASOAAIZHE KAI NIZTONOIHEHE THE NOIOTHTAS THE ANQTEPHE EKMAIAEYSHE

CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

egarz eNnaag-

Lecturer’'s Notes

Suggested:

“Introduction to Hospitality”, John R. Walker, (7™ Edition), Pearson
editions

“The Theory of Hospitality and Catering”, David Foskett, Patricia Paskins,
Andrew Pennington, Neil Rippington, Hodder Education; 13" Revised
edition

Assessment

Class Participation
Tests
Study —project

Mid term exam

Final Exam

Grading Policy
Final Examinations 30 —50%
Class Tests 15 - 30%

each

Term paper or Projects 15— 30%
Mid-Term 30 —40%
Homework 0-—20%
Quizzes 0-10%
Class Attendance & Participation 0 - 10%

Language

English
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Course Title Kitchen Theory |
Course Code ICUL-101E
Course Type Compulsory
Level 1stCycle
Year / Semester First/Fall
Teacher’'s Name Maria Charitou
ECTS 6 Lectures / week 3 Laboratories / 0
week
Course Purpose The objectives of this lesson are to examine the historical evolution of Culinary
and Objectives Arts. In addition, it provides a detailed support for the organization of a kitchen,

the theoretical aspects of cooking, the use and proper operation of kitchen
equipment and utensils and the fundamental supervision issues. At the same
time this course combines the theoretical part with a Demo (DEMO), so that
students have a more complete picture of their studying field. The purpose of
this lesson is also the greatest possible learning acquisition of the first and
basic knowledge of the cooking art, including the concepts and terminologies
concerning cooking - gastronomic art.

After completion of the course students are expected to be able to:

Learning
Outcomes e Understand the appropriate professional appearance in the field of food
arts.
e Recognize raw materials and products, distinguishing A’ and B’ quality.
¢ Classify foods in the different categories.
e Recognize machines and small appliances.
o Know the layout and the parts of an organized kitchen.
¢ Understand and observe safety and regulatory rules.
e Know the hierarchy of an organized kitchen.
¢ Understand the importance of proper use of recipes, foods and cooking
methods.
e They adhere to the rules of personal hygiene, as well as to the hygiene
rules of the kitchen.
e Understand the first recipes and how they are presented.
Prerequisites None Required None

Kitchen Organization

Course Content

e Cook’s uniform and appearance.

¢ Kitchen hierarchy and duties of every professional cook.

e Sectors in an organized kitchen, machinery and micro-equipment
consisted.
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e Use, cleaning and maintenance of professional knives, micro-equipment
and machinery.

Ways to operate a kitchen.

Personal safety & hygiene.

Basic preparations.

Cooking methods.

Food quality, storage and cooking technology: Stocks, soups, sauces,
vegetables and legumes, egg dishes, rice dishes / pasta and fruit.
Introduction to standardized recipes and the need for their use.
Catering items.

Teamwork.

Personal development

Teaching Lectures, examples, demonstrations in amphitheatric modern labs, studies
Methodology and presentations, videos and transparencies, as well as, in class
assignments.
Bibliography Required:
e “The Professional Chef’, The Culinary Institute of America, John
Wiley & Sons; 10th Revised edition
e Instructor’'s Notes
Suggested:
o Practical Cookery”. 2019. David Foskett, Neil Rippington, Patricia
Paskins, Steve Thorpe, Hodder Education. 14" Edition. ISBN-10 :
151046171X
e “Kitchen Essentials”. The Complete lllustrated Reference to the
Ingredients, Equipment, Terms, and Techniques Used By Le Cordon
Bleu Hardcover — Houghton Mifflin Harcourt; 1 edition
o “The Theory of Hospitality and Catering”, David Foskett, Patricia
Paskins, Andrew Pennington, Neil Rippington, Hodder Education; 13"
Revised edition
e “Basic  Cookery” Daniel R. Stevenson:  The Process
Approach, International Edition, Stanley Thomas Ltd
Assessment e Class Participation

o Assignments
e Tests
e Final Exam

Grading Policy

Final Examinations 30 — 50%
Class Tests 15 -30%
each
Term paper or Projects 15— 30%
Mid-Term 30 —40%
Homework 0 - 20%
Quizzes 0-10%
Class Attendance & Participation 0 —10%
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Course Title Food Hygiene and Safety

Course Code ICUL-103E

Course Type Compuslory

Level 1st cycle

Year / Semester First/Fall

Teacher's Name Nicholas Orphanides

ECTS 6 Lectures / week 3 Laboratories / 0

week

The objectives of the course are that the student will be able to follow
food safety procedures in accordance with relevant legislation and
organizational policy to ensure the health and safety of employees,
customers and members of the public. The causes of ill health as a
result of failure to apply correct hygiene principles are also explored.
The student will learn the good hygiene practices to be followed and
applied when handling food.

Ways to avoid food poisoning will also be covered, as well as the basic
principles of food safety in a professional work environment.

It is expected that in the future students will be involved in food
handling, carrying out one or more of the following activities:
preparation, processing, production, packaging, storage, transport,
distribution, handling and offering for sale or disposal of food, therefore
knowledge on the specific subject of food hygiene and safety, as well
as on the prevention of accidents in the workplace is considered
essential.

Course Purpose
and Objectives

L . After completing the course, trainees should be able to:
earning

OIS e Observe the rules of personal hygiene, as well as the rules of

food hygiene.

Recognize the various risks of food poisoning.
Know how to protect food and their selves.
They know the storage, holding and display temperatures of
food.

They work to a high standard of hygiene and cleanliness.
Work in accordance with the HACCP system

Prerequisites None Required None

Course Content Kitchen organization:

Introduction to food hygiene: relevant legislation.
Food micro-organisms: pathogens.

Food hazards and food poisoning.

Personal hygiene.
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Handling of raw materials:

Food reception, storage, preparation and serving.
Kitchen layout and new equipment and materials.
The importance of cleaning and disinfection.
Checking for parasites.

Safe use of equipment.

Introduction to the HACCP system.

Lectures, examples, studies and presentations, videos and slides as

Teaching )
Methodology well as classroom exercises.
Bibliography Required:
e Kiki Brown, FOOD POISONING AND HYGINE: The Essential
Practical Guide To Safe Cooking, Eating And Food, 2023
e Lecturer’s notes.
Suggested:
o J. Tricket, The Prevention of Food Poisoning. Trans-Atlantic
Pubns. 2001
¢ John Ridley - Channing, Safety at Work sixth edition, 2003
e J. Fuller, Professional Kitchen Management.
¢ “The Professional Chef”. The Culinary Institute of America’. John
Wiley & Sons, Latest Edition.
Assessment e Class Participation

e Tests

e Assignments
e Mid term exam
e Final Exam

Grading Policy

Language

Final Examinations 30 — 50%
Class Tests 15 -30%
each
Term paper or Projects 15— 30%
Mid-Term 30 — 40%
Homework 0 —20%
Quizzes 0-10%
Class Attendance & Participation 0 - 10%
English
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Course Title Introduction to Pastry
Course Code ICUL-114E

Course Type Compulsory

Level 1t Cycle

Year / Semester | First/Fall

Teacher's Name

Maria Charitou

ECTS

3 Lectures / week 0 Laboratories / 4
week

Course Purpose
and Objectives

The objective of this course is to provide the basic theoretical and practical
knowledge in pastry art. This line of courses covers the theory and the
practice of the basic principles of pastry art, but also giving an emphasis on
ingredients, equipment, rules, techniques, and tips. This course also
acknowledges the students in the art of pastry (doughs and creams) that they
will come to know during demonstrations and their lab work.

Learning
Outcomes

After completion of the course students are expected to be able to:

¢ Understand the right layout and design of a pastry workshop.

o Recognise the different pastry raw materials.

¢ Understand the preparation procedure for pastry products.

¢ Understand the use of different equipment and pieces/units of small
equipment.

e Acquire basic knowledge on pastry, creams, sponge cakes and

doughs, different kinds of products and biscuits.
e Prepare common/basic sweets.

Prerequisites

None Required None

Course Content

e Introduction (ingredients, preparation and storing, hygiene, small
equipment, basic machinery in the Pastry area).
Principles and rules of a professional Pastry chef.

Points of attention in Pastry art.

Ingredients used in Pastry art.

Preparation and storing of materials and sweets.

Hygiene in the areas of the pastry.

Basic kitchen machinery in the Pastry area.

Tips and techniques in pastry workshops.

Confectionery classic creams, sponge cakes, and doughs.
Basic pastry products.

Teaching
Methodology

Lectures, examples, demonstrations and labs, techniques in labs.

Bibliography

Required:
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e “Baking and Pastry: Mastering the Art and Craft”, The Culinary
Institute of America, 2015. John Wiley & Sons; 3rd Revised edition

o “Cookies at Home with The Culinary Institute of America”, The
Culinary Institute of America, John Wiley & Sons; 1st edition

e Lecturer's Notes

Suggested:

o “The Professional Chef’. The Culinary Institute of America’. John
Wiley & Sons, Latest Edition.
o Wright, J. ‘Pastry, Cakes & Biscuits’ (Latest Edition)

Assessment

Class Participation

Tests

Assignments

e Lab work
e Final Exam
Grading Policy
Final Examinations 30 - 50%
Class Tests 15 -30%
each

Term paper or Projects 15— 30%
Mid-Term 30 —40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0 - 10%

Language

English
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Course Title Kitchen Lab |
Course Code ICUL-121E
Course Type Compulsory
Level 1t Cycle
Year / Semester First/Fall

Teacher's Name

Panayiotis Theodosiou

ECTS

Laboratories / 6
week

3 Lectures / week 0

Course Purpose
and Objectives

The objectives of the course focus on the effort of introducing the students in
the principles and procedures of products’ preparation, through
demonstrations and practical courses. The course covers food preparation,
production, dishes’ presentation, and the principles of team work in a
productive manner. A specific reference will be made on basic kinds
ingredients, food and raw materials as a well as to the use of standardized
recipes and their application. A further objective of this course is to integrate
and teach students the notion of teamwork and its results for a successful
performance and productivity.

Learning
Outcomes

After completion of the course students are expected to be able to:

* Identify and apply the various cooking methods.

» Execute recipes with the right products.

» Execute recipes and easy preparations with specific raw materials.

» Work within the commercially acceptable time-frame.

» Work with security and on a professional level.

» Work with high standards of hygiene and cleanliness.

* Present and decorate various dishes.

» Work within a team spirit.

* To properly handle professional knives, small equipment and machinery in
the laboratory.

* Be aware of storing ways.

* Apply all the techniques presented to them by their instructors.

» Understand and evaluate the outcome of their work through their lecturer’s
assessment having as an ultimate goal their personal improvement.

Prerequisites

None Required None

Course Content

Introduction to Lab Course

- Students’ familiarization with the lab, the machines, the knives as well as
with the small kitchen equipment.

- Methods used for cooking preparation.
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- Handling the stock and getting familiar with different ingredients (fresh,
dried, canned, frozen, preserved).

- Application of standard recipes in: Basic preparations, Broths/Stocks,
Sauces, Soups, Vegetables and Legumes, Potatoes, Fruits, Eggs and
Breakfast Dishes Pasta and Farinaceous Products.

Teaching Labs, Samples (when and if necessary) and Explanations.
Methodology
Bibliography Required:
o “The Professional Chef’. The Culinary Institute of America’. John Wiley &
Sons, Latest Edition.
e Lecturer's Notes
Suggested:
¢ Daniel R. Stevenson. ‘Basic Cookery. The Process Approach, International
Edition’. Stanley Thomas Ltd
o “The New Professional Chef’, The Culinary Institute of America (Latest
Edition)
e Ceserani, Kinton, Foskett. Hodder & Stoughton. “Practical cookery’
(Latest Edition)
o JenniWright & Eric Treuille ‘Integrated Cooking Techniques’. Le Cordon
Bleu (Latest Edition)
Assessment

Class Participation

Hygiene on a personal and professional level

Assignments

Lab work

Food Presentation

o Taste
Grading Policy
Final Examinations 30 — 50%
Class Tests 15 - 30%
each
Term paper or Projects 15— 30%
Mid-Term 30 — 40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0 - 10%

Language

English
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Course Title English Language |
Course Code BENG-122E
Course Type Compulsory

Level 1t Cycle

Year / Semester First/Fall

Teacher's Name

Chrysanthi Papaioannou

ECTS

6

Lecturs / weeks 3 Labs / weeks 0

Course Purpose
and Objectives

This course familiarizes students with basic vocabulary used in catering. A
number of grammatical structures at an elementary level are introduced. The
students learn basic language skills helping them to communicate while
working in the catering industry. Having finished this course the level of
students’ skills should be at A1 level of the CEFR.

After completion of the course students will be able to:

Learning
Outcomes e Name types of food, fruit and vegetables
¢ Name cooking methods and food preparation methods
¢ Name different parts of a menu and types of dishes
o Describe various desserts and cocktails
¢ Name basic kitchen equipment and utensils and table setting items
e Use a variety of grammatical patterns
o Make and take orders at restaurants
o Describe what various dishes are made of and served with
e Prepare and understand recipes
Prerequisites None Required None
Course Content . Vocabulary
Types of food

Common verbs
Fruit and vegetables
Food preparation methods
Continental and imperial measures
Parts of the menu
Cocktails
Deserts
Kitchen equipment and utensils
Table setting
Cooking methods
Grammar
Present Continuous
Present Simple
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Imperatives

Comparatives/superlatives
Countable and uncountable nouns

Past Simple
Going to
Present Perfect

Much/many/a lot of, a few/a little, some/any

Linking words

L. Writing, listening, speaking, reading (exercises related to
introduced grammatical structure, vocabulary items and functions)

Iv. Other functions

Making and receiving complaints

Taking orders
Describing dishes
Preparing recipes

Reading, writing, speaking and listening exercises; grammar exercises

Teaching
Methodology
Bibliography Required:
e A.Baude, M. Iglesias, A. Inesta, Ready to Order (Elementary):
Student’s Book, Longman 2004. ISBN 0582429552
e A.Baude, M. Iglesias, A. Inesta, Ready to Order (Elementary):
Workbook, Longman 2004. ISBN 0582429560
e C.N. Grivas, Grammar Steps 1, Grivas 2007. ISBN 9604094219
Assessment o Class Participation

e Quizzes

e Homework
e Mid-Term
e Final Exam

Grading Policy

Final Examinations 30 — 50%
Class Tests 15 - 30%
each
Term paper or Projects 15— 30%
Mid-Term 30 —40%
Homework 0 - 20%
Quizzes 0-10%
Class Attendance & Participation 0 - 10%

Language

English




A ®OPEAS AIASOAAIZHE KAl MIETONOIHEHE THE MOIOTHTAE THE ANQTEPHE EKNAIAEYSHE
CYQAA " CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar// eN0a.

Course Title Kitchen Theory I
Course Code ICUL-102E
Course Type Compulsory
Level 1t Cycle

Year /| Semester First /Spring

Teacher's Name Maria Charitou

ECTS 6 Lectures / week 3 Laboratories / 0
week

This course’s objectives are to provide the students with the basic theoretical
knowledge and techniques for food preparation, including terminology, and
cooking technology, based on the skills and the further knowledge developed
during the course ICUL 101, 121, and 103. Additionally, this course aims to
reinforce the students’ consolidation of the basic knowledge acquired during
the previous semester and to continue with their vocational training
completing important chapters of Culinary Arts.

Course Purpose
and Objectives

After completion of the course students are expected to be able to:

Learning
Outcomes e Know preparations from different product categories.

e Perceive the impacts of fast food.

¢ Comprehend the salad classifications and preparation techniques.

e Handle raw materials in relation to their productivity and
conservation, such as: Vegetables, Fish, Poultry, Pork, Beef, as well
as game.

o Cook raw materials in the proper temperatures indicated.

e Further apply the techniques and cooking methods for all kinds of
food they have been taught so far during ICUL 101E, 121E, and
103E.

Prerequisites ICUL-101E Required None

e Consolidation and demonstration of original recipes

Course Content

¢ Fish and shelifish
- Classification, quality, cutting and holding
- Cooking methods
- Execution of Recipes

e Poultry, pork, beef and game
- Types and quality of the different kinds
- Cutting
- Pre-cooked and convenience products
- Carving and cutting
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- Keeping uncooked kinds
- Cooking methods
- Execution of recipes

o Appetizers (Hors d’oeuvres) and salads
- Introduction to salads and appetizers (Hors d’ oeuvres)
- Kinds of vegetables, quality, food keeping
- Salad sauces — Fresh and easy
- Classification of the different kinds of salads
- Presentation
- Preparation methods
- Execution of recipes

o Fast food
- Implications
-Convenience products
- Snacks

- Execution of recipes

Lectures, examples, amphitheatric demonstrations in modern labs, studies

Teachi
Mzatr(:oldncﬁogy and presentations, videos and transparencies, as well as, in class work.
Bibliography Required:
o “The Professional Chef”. The Culinary Institute of America’. John Wiley
& Sons, Latest Edition.
e Lecturer's Notes
Suggested:
e “Practical Cookery”. 2019. David Foskett, Neil Rippington, Patricia
Paskins, Steve Thorpe, Hodder Education. 14" Edition. ISBN-10 :
151046171X
e “Kitchen Essentials”. The Complete lllustrated Reference to the
Ingredients, Equipment, Terms, and Techniques Used By Le Cordon
Bleu Hardcover — Houghton Mifflin Harcourt; 1 edition
o “The Theory of Hospitality and Catering”, David Foskett, Patricia
Paskins, Andrew Pennington, Neil Rippington, Hodder Education; 13"
Revised edition
Assessment e Class Participation

o Tests

e Assignments
e Mid-Term

e Final Exam

Grading Policy .
. Final Examinations - 30-50%
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Class Tests 15 - 30%
each
Term paper or Projects 15 - 30%
Mid-Term 30 —40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0—10%

Language

English
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Course Title Statistics

Course Code IMATH-100E

Course Type Compulsory

Level 1t Cycle

Year / Semester Fist/Spring

Teacher's Name Panayiota Argyrou

ECTS 4 Lectures / week 3 Laboratories / 0

week

Course Purpose
and Objectives

The main objectives of this course are to:

+ Students to understand basic numerical concepts.

* Develop methods for solving linear equations and inequalities with
one variable.

+ Solve polynomial with percentages (profit, loss, tax).

* Familiar with linear systems and line charts.

* Understand basic statistical concepts, collect and present data with
tables and graphs.

* To know how to analyze position and dispersion measures and to
draw the appropriate conclusions.

* Understand the basic principles of probability theory.

* Finally, to understand the concepts of random variable and
distribution.

Learning
Outcomes

After completion of the course students are expected to be able to:

* Solve linear equations and inequalities with one variable.

» Solve mathematical polynomials with percentages.

» Understand and describe bar charts.

* Understand and present basic statistical concepts with emphasis on
applications in the food arts.

* Interpret, calculate and analyze statistical measures of central tendency
and variance from specific data in order to make the best use of them.

* Solve basic theoretical and empirical probability problems.

» Understand the basic concepts of random variables and distributions of
discrete variables.

Prerequisites

None Required None

Course Content

* Basic concepts of arithmetic and percentages.

* Linear equations and inequalities with one variable.
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* Linear systems and diagrams.
* Basic concepts of statistics. Data collection, processing,
presentation and analysis. Regulation and interpretation of
central tendency and variation measures.
+ Classical and empirical probability theory.
Teaching Lectures, examples and classroom exercises.
Methodology
Bibliography Required:
Dugopolski, Intermediate Algebra, McGraw Hill
Brase and Brase, Understandable Statistics, Wiley
Assessment ¢ Class Participation
e Tests
e Assignments
o Mid-Term
¢ Final Exam
Grading Policy
Final Examinations 30 - 50%
Class Tests 15— 30%
each
Term paper or Projects 15— 30%
Mid-Term 30 —40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0 — 10%
Language Eng;ish
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Course Title Introduction to Bakery
Course Code ICUL-117E

Course Type Compulsory

Level 1t Cycle

Year /| Semester First/Spring

Teacher's Name

Maria Charitou

ECTS

3 Lectures / week 0 Laboratories / 4
week

Course Purpose
and Objectives

The objective of this course is to provide the basic theoretical and practical
knowledge in bakery. This line of courses covers the theory and the practice
of the basic principles of bakery giving an emphasis on confectionary and
bakery ingredients, bakery equipment, rules, techniques, and tips. This
course also acknowledges the students in the art of bakery (doughs for
savoury, doughs for plain breads, as well as, different sweet and savoury
products that they will come to know during demonstrations and their lab work.

Learning
Outcomes

After completion of the course students are expected to be able to:

Understand the right layout and design of a bakery workshop.

Recognise the different bakery raw materials.

Understand the preparation procedure for bakery products.

Understand the use of different equipment and pieces/units of small

equipment.

e Acquire basic knowledge on bakery doughs, different kinds of bakery
products and biscuits.

¢ Prepare common/basic confectionaries.

Prerequisites

None Required None

Course Content

¢ Introduction/ course outline, Safety/ sanitation

e Principles and rules of a professional baker.

Presentation of ingredients, preparation and storing procedures,
hygiene, equipment, basic machinery in the bakery area.
Scaling, measuring

Yeast dough and bread production

Yeast- fresh vs dried

Procedures for mixing yeast dough

Storing bread/dough for future uses

Points of attention in bakery.

Preparation and storing of doughs.

Tips and techniques in bakery workshops.

Creation of Cypriot breads and pittas
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e Creation of international breads (European, Asian, American,
African: focaccia, baquette, naan bread, ciabatta, greek koullouri,
white and whole wheat buns, tortillas, ciabitti, pizza, scones, Pullman

loaf)
Teaching Lectures, examples, demonstrations and labs, techniques in labs.
Methodology
Bibliography Required:
e “Baking and Pastry: Mastering the Art and Craft”, The Culinary
Institute of America, 2015. John Wiley & Sons; 3™ Revised edition
o “Cookies at Home with The Culinary Institute of America”, The
Culinary Institute of America, John Wiley & Sons; 1%t edition
e Lecturer's Notes
Suggested:
e “The Professional Chef’, The Culinary Institute of America, John
Wiley & Sons; 10th edition
[ )
Assessment e Class Participation

Tests

Assignments

e Lab work
e Final Exam
Grading Policy
Final Examinations 30 — 50%
Class Tests 15 - 30%
each

Term paper or Projects 15— 30%
Mid-Term 30 — 40%
Homework 0-—20%
Quizzes 0-10%
Class Attendance & Participation 0 — 10%

Language

English
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Course Title Kitchen Practice |l
Course Code ICUL-122E
Course Type Compulsory

Level 1t Cycle

Year / Semester First/Spring

Teacher's Name

Panayiotis Theodosiou

ECTS

Laboratories / 6
week

3 Lectures / week 0

Course Purpose
and Objectives

The objectives of the course focus on the effort of introducing the students in
the principles and procedures of products’ preparation, through
demonstrations and practical courses. The course covers food preparation,
production, dishes’ presentation, and the principles of team work in a
productive manner. The specific reference will be done on basic kinds and
products. The instructor will guide the students to work in a teamwork
effectiveness spirit, after they apply the instructions given for the standard
recipes. Moreover, through time they will develop their bibliography studies,
creativity, and imagination to improve themselves and become more skilful.
Furthermore, the students will continue, through lab activities, to follow the
original standardized recipes and the continuous standard quality of the food
they will be called to prepare, during their practical course.

Learning
Outcomes

After completion of the course students are expected to be able to:

Know practical preparations from different categories of products.
Execute fish, shellfish, meat, poultry, and game recipes.

Create different salads along with their dressings.

Have knowledge on issues concerning the modules taught and
therefore, be able to complete their projects on topics they have been
practiced into and studied.

¢ Handle raw materials, concerning their preparation and preservation.

e Develop and create recipes with the relevant/appropriate ingredients
and the proper cooking methods.

Prerequisites

ICUL-101E, 121E Required ICUL-102E

Course Content

Introduction, types, methods’ demonstration and preparation, ingredients,
presentation, storing and handling the following kinds of food:

e Fish and shellfish

e Meatand game

e Poultry

e Appetizers and salads
e Fast food dishes
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e Terminology of each unit

Teaching Labs, Demonstrations and Explanations.
Methodology
Bibliography Required:
o “The Professional Chef”. The Culinary Institute of America’. John Wiley &
Sons, Latest Edition.
e Lecturer's Notes
Suggested:
o Daniel R. Stevenson. ‘Basic Cookery. The Process Approach, International
Edition’. Stanley Thomas Ltd
o Ceserani, Kinton, Foskett. Hodder & Stoughton. “Practical cookery’
(Latest Edition).
e Jenni Wright & Eric Treuille ‘Integrated Cooking Techniques’. Le Cordon
Bleu (Latest Edition).
Assessment o Class Participation
o Tests
o Assignments
¢ Lab work and presentation - personal hygiene and hygiene and safety
o Food Presentation
e Taste
Grading Policy
Final Examinations 30 — 50%
Class Tests 15 - 30%
each
Term paper or Projects 15 — 30%
Mid-Term 30 —40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0 —10%
Language English
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Course Title English Language |l
Course Code BENG-123E
Course Type Compulsory

Level 1t Cycle

Year /| Semester First/Spring

Teacher's Name

Chrysanthi Papaioannou

ECTS

6 Lectures / week 3 Laboratories / 0
week

Course Purpose
and Objectives

The course provides the students with skills necessary for communication in
their professional environment. The course introduces a wide range of
culinary arts vocabulary and basic grammar constructions essential for
accurate communication. An emphasis is put on understanding written as well
as spoken language. Also, students are familiarized with ways of writing
simple descriptions, comparisons and recipes. Moreover, students are
presented with ‘non-culinary’ vocabulary (e.g. clothes, jobs). Upon the
completion of the course the level of students’ skills should be close to A2
level in CEFR.

Learning
Outcomes

After completion of the course students will be able to:

Name various types of food and ingredients.

Name kitchen utensils and techniques of food preparation.
Understand and compose recipes.

Use a certain range of grammatical patterns at a lower-intermediate
level.

Describe places and peoples’ appearances.

Make comparisons.

Have basic conversations likely to take place in hospitality and
catering industry.

8. Understand spoken English within culinary arts context.

b=

N oo

Prerequisites

None Required None

Course Content

l. Vocabulary

Types of food

Common verbs

Fruit and vegetables

Food preparation methods
Continental and imperial measures
Parts of the menu

Cocktails

Deserts

Kitchen equipment and utensils
Table setting

Cooking methods

S0V NooORWN -

- O
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Il Grammar
Present Continuous
Present Simple
Imperatives

Comparatives/superlatives

Countable and uncountable nouns

Going to
Present Perfect

Much/many/a lot of, a few/a little, some/any

2
3
4
5.
6. Past Simple
7
8
9
1

0. Linking words

il Writing, listening, speaking, reading (exercises related to
introduced grammatical structure, vocabulary items and functions)

Iv. Other functions

1. Making and receiving complaints

2. Taking orders
3. Describing dishes
4. Preparing recipes

Teaching Reading, writing, speaking and listening exercises; grammar exercises
Methodology
Bibliography Required:
e Revell, R. & T. Stott, Highly Recommended (Student’s book), Oxford
University Press. Latest Edition
e Revell, R. & T. Stott, Highly Recommended (Workbook book), Oxford
University Press. Latest Edition
Assessment o Class Participation

e Quizzes

e Homework
e Mid-Term
e Final Exam

Grading Policy

Final Examinations 30— 50%
Class Tests 15 - 30%
each
Term paper or Projects 15— 30%
Mid-Term 30 -40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation | 0 — 10%

Language

English
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Course Title Food Service Art and Labs

Course Code ICUL-124E

Course Type Compulsory

Level 1t Cycle

Year / Semester First/Spring

Teacher's Name Nicholas Orphanides

ECTS 3 Lectures / week 0 Laboratories / 4

week

Course Purpose
and Objectives

The purpose of the course is to present the functions of the restaurant.
Through an introductory course on the theory of food preparation, it combines
perfectly with demonstrating the practical aspects of food handling with the
practice of basic skills required in preparing and serving food.

There will also be a general historical overview of the ways of serving and the
history of the restaurants in order to get the best possible knowledge of the
restaurant art historically and retrospectively.

The primary objective of the course is to make the students capable of
working in the field of food and beverage service. Additionally to understand
the importance of proper food and drink serving, using basic technical skills,
both theoretically and practically.

Learning
Outcomes

After completion of the course students will be able to:

¢ Identify the different types of restaurants.

¢ Understand the importance of a proper professional appearance of a
professional and skilled waiter.

e Recognize the importance of good service and of the role that

restaurants play in food industry.

Develop a sense of hospitality and customer care.

Recognize the different areas and equipment of the restaurant.

Understand the main stages of the serving procedure.

Develop basic skills in serving dishes and drinks.

Prepare the restaurant, utensils, equipment and the bar for service.

Understand and have a sense of the acceptable time frames.

Prerequisites

None Required None

Course Content

The restaurant and its organization

- Introductory

- The kinds of the restaurants

- The restaurant’s main and ancillary spaces
- Equipment of the restaurant
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Serving food and drinks presentation

- Basic stages of serving

- Historical recollection

- Meals at the restaurant

- Presentation of dishes

- A La Carte restaurant with Reception
- Drinks and wines

The operation of the restaurant
- The restaurant staff
- The forms in a restaurant
- Commercial hosting
- Care/Service
- Quality of service
- Complaints
- Time Management in One Restaurant
- Remuneration

The waiter’s skills and service line
- Basic technical skills
- Preparation of a preset menu
- Preparation of an A la Carte menu
- Preparing serving
- Serving sequence

Teaching Lectures, examples, demonstration, lab.
Methodology
Bibliography Required:

e “Food and Beverage Service”, John Cousins, Dennis Lillicrap,
Suzanne Weekes, 9th edition, Hodder Education
e Lecturer's notes.

Suggested:

o “The Theory of Hospitality and Catering”, David Foskett, Patricia Paskins,
Andrew Pennington, Neil Rippington, Hodder Education; 13" Revised
edition

e “Food & Beverage Service Training Manual with 225 SOP”, Hotelier Tanji,
Create Space Independent Publishing Platform; 1 edition

Attendance, personal hygiene and hygiene and safety during lab work, level

PERESETE of teamwork accomplished, alertness during lab work.

o Class Participation
e Teamwork

e Lab work and presentation - personal hygiene and hygiene and safety
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Grading Policy

Final Examinations 30 — 50%
Class Tests 15 - 30%
each
Term paper or Projects 15— 30%
Mid-Term 30 —40%
Homework 0 —20%
Quizzes 0-10%
Class Attendance & Participation 0 — 10%

Language

English
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Course Title Butchery, Cutting, Poultry/Meat/Fish Processing
Course Code ICUL-128E

Course Type Compulsory

Level 1t Cycle

Year / Semester | First/Spring

Teacher's Name

Panayiotis Theodosiou

ECTS

Laboratories / 4
week

3 Lectures / week 0

Course Purpose
and Objectives

The course aims to provide the necessary theoretical and practical
knowledge, as well as the techniques that will make the student capable of
cutting, processing, deboning, filleting, arranging, categorizing, evaluating the
quality, holding in appropriate conditions, in the right way and proper
temperatures.

Moreover, the aim of the course is to compile the students on a satisfactory
level so that they have the necessary knowledge to use and handle meat,
poultry, game and fish in the best possible way.

They will recognize the critical points and their labor standards in cooperation
to the meat / fish processing department, with the cold cuisine “Garde
Manger”.

Learning
Outcomes

After completion of the course students will be able to:

e Cut meat, poultry and game in the right way, name the way and the
cutting method and list the names of the pieces.

e Use various recipes employing the appropriate cooking method, the
appropriate side dishes, trimmings, garnishes and gravies.

e Implement a number of specialized techniques for preparing,
cooking, slicing, trimming, garnishing and servicing Terrines and
Pates.

e Plan properly the work flow, based on the predefined labor
standards, and on the important points for their success, always with
the absolute and harmonious collaboration of the other employees of
the cold kitchen.

¢ Handle whole or half animals and big pieces for cutting with the best
possible yield and limited waste.

e Handle whole or half fish, big pieces for slicing and filleting, deboning
with the best possible yield and limited waste.

e Process and know the different poultry and game cuts and their
definitions.

¢ Know the different definitions for meat cut.
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¢ Handle, preserve and prepare butchery’s special raw materials.

e Create basic recipes with meat, poultry, game and fish, but at the
same time know how to use all the leftovers from the processing
process.

o Separate the different parts of the animal and know their names.

e Cut the meat depending on the cooking method.

e Familiar with the storing ways of big pieces of meat, fish and
processed products (vacuum packages, portions etc.).

¢ Know and handle specialized techniques for the preparation of
Terrines and Pates.

Prerequisites

None Required None

Course Content

Purchase, hygienic storing and proper preserving temperatures
Products classification and control

Classification inspection

Pieces of primary and secondary importance, leftovers, losses and
cuts.

Proper portion sizes and vacuum packaging.

Processing

Estimation of cost of manufactured meat, poultry and fish.

Display of parts.

Planned preparation, cutting and display.

Meat, poultry and fish preparation.

Game preparation.

Methods and techniques for the preparation of cold dishes, Terrines
and Pates of: meat, poultry, fish, game.

Fish categories and parts to connote good quality.

Waste prevention.

¢ Design portion preparations according to the offered menus.

Lectures, examples, amphitheatric demonstrations in modern labs, studies

Teaching and presentations, videos and transparencies, as well as, in class work.
Methodology
Bibliography Required:

“The Professional Chef’, The Culinary Institute of America, John Wiley &
Sons; 10th edition

Adam Danforth. 2014. Butchering Poultry, Rabbit, Lamb, Goat, and Pork:
The Comprehensive Photographic Guide to Humane Slaughtering and
Butchering. Storey Publishing, LLC; Comprehensive edition. ISBN-
10. 1612121829

Adam Danforth. 2014. “Butchering Beef: The Comprehensive
Photographic Guide to Humane Slaughtering and Butchering’. Storey
Publishing, LLC; Comprehensive edition. ISBN-10:9781612121833

“The Complete Book of Pork Butchering, Smoking, Curing, Sausage

Making, and Cooking (Complete Meat)”, Philip Hasheider, Voyageur Press
Lecturer’s Notes
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Suggested:
o  “MEAT: Everything You Need to Know Hardcover”, Pat LaFrieda, Carolynn
Carrefio, Atria Books

National Association of Meat Purveyors, “The Meat Buyers Guide”.
M. & W. Khbode The Larder Chef, Food Preparation and
Presentation

Assessment Class Participation

Quizzes

Assignments

e Final Exam
Grading Policy
Final Examinations 30 - 50%
Class Tests 15 -30%
each
Term paper or Projects 15— 30%
Mid-Term 30 —40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0 —10%

Language English
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Course Title Internship |
Course Code ICUL-190E
Course Type Compulsory
Level 1t Cycle

Year / Semester

First/Summer

Teacher's Name

Nicholas Orphanides

ECTS

Laboratories / 16
week

2 Lectures / week 0

Course Purpose
and Objectives

Internship in the culinary industry aims to give students the opportunity to
apply the theories of class on practical issues concerning the catering
industry, in the kitchen’s procedures as follows: Still room, Entremetier:
Soups/vegetables, Butcher’'s shop: meat/fish, Garde manger: Cold dishes,
Saucier/Rotisseur/Poissonier, Warm Cuisine.

Through the process of internship, students will work on real working
conditions both in terms of the application of their theoretical and practical
knowledge and in a cooperative level with experienced and inexperienced
colleagues. The aim is also for the students to gain experiences that will help
them continue in the next academic year and apply or crosscheck and share
these experiences with each other and with their instructors.

Learning
Outcomes

After the completion of the course, students will be able to:

e Closely know the actual practice of culinary arts profession.

e Know the proper planning/programming and sequence of work.

e Work in various posts in the company and consult their superiors for
the production process.

¢ Understand the requirements of the profession and put into practice
the knowledge acquired during their second year of studying.

e Personally, know industry professionals and gain new experiences or
continue for a second consecutive year in the culinary business they
worked the first year and gain even more knowledge, and efficiency.

Prerequisites

None Required None

Course Content

e Still room-preparation of different beverages

¢ Maintenance of equipment

e Breakfast products, Snacks preparation (2 Weeks)

e Cooking soups, vegetables, garnishes, eggs, pasta. Serving and
maintenance (2 weeks)
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e Butchery: understanding the different kinds of meat and fish, cutting,
filleting, processing, cleaning the areas of the butcher’s shop, and
equipment (2 weeks)

e Cold dishes-preparation and presentation of salads, appetizers, cold
dishes, cold sauces and storing. Maintenance and cleaning of
equipment (2 weeks)

e Hot cuisine- preparation, cooking and presentation of meat, and fish
and poultry dishes, sauces. Conservation, maintenance, and
cleaning of the service area (3 weeks)

e Pastry - preparations (creams, sponge cakes, ice creams, tarts, fylo
pastry etc.).

e Lecturers of Culinary Art are responsible for supervising and
evaluating the internship. The completion of the assessment booklet
is each student’s daily responsibility and one of his/her superior to
sign it, writing his/her comments in. Moreover, the lecturer inspects
the students regularly.

Teaching Supervision, demonstrations and practice in the working area
Methodology
Bibliography Required:
Bibliography of the program’s courses
Suggested:
Bibliography of the program’s courses
Assessment Log Book/Training Booklet

Language

English
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Course Title Introduction to Food Science and Nutrition

Course Code ICUL-221E

Course Type Compulsory

Level 1t Cycle

Year / Semester Second/Spring

Teacher's Name Fotini Lappa

ECTS 6 Lectures / week 3 Laboratories / 0

week

Course Purpose
and Objectives

This course aims to equip students with a comprehensive understanding of
the basic principles of food science and nutrition. It delves into topics such as
food preservation, chemical additives, packaging, labeling, and the role of
nutrients. The course will also address the nutritional changes foods undergo
during preparation and cooking, as well as the implications of these changes.
Further, students will learn about foodborne microorganisms and the
prevention of related health risks.

Learning
Outcomes

After completion of the course, students should be able to:

1. Master key terminology and methodologies in food science and
nutrition.

2. Analyze and quantify the nutritional value of different foods and
correlate it with recommended dietary intakes.

3. Interpret chemical changes occurring in food during preparation,
serving, and storage, and assess their impact on nutritional value.

4. Categorize and evaluate the function of additives in packaged foods.
5. Understand and apply various methods for food preservation.
6. Decipher and articulate the information presented on food labels,
including mandatory and non-mandatory elements.
Prerequisites None Required None
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Subdisciplines of Food Science
o Food chemistry, physics, and microbiology
e Food technology and analysis
e Nutrition
o Emerging Trends in Food Science
e Food biotechnology
e Health and food safety considerations
e Nutrition and Dietary Choices
e Understanding what constitutes a balanced diet
e Food energy
e Exploration of essential nutrients
e Food Preparation and Nutrient Retention
e Healthy cooking techniques
o Strategies to enhance flavor without compromising nutritional
value
e Nutrient losses during food preparation
e Influences on Food Choices
o Factors that affect individual and cultural food preferences
¢ Understanding Taste and Flavor
o Basics of taste perception
o Impact of prenatal and postnatal influences on taste
preferences
e Labeling and Packaging
e Interpretation of mandatory and non-mandatory food labels
e Packaging principles and future trends
e Food Preservation Techniques
e Factors affecting food quality
o Different methods of food preservation, including drying,
condensation, and temperature control
e Chemical Additives in Food
e Types and functions of chemical additives
e Regulation and labeling of additives
e Microbiology and Food Safety
e Introduction to microbiology and types of foodborne
microorganisms
e Prevention strategies for food poisoning

Course Content

Teaching Lectures, examples, amphitheatric demonstrations in modern labs, studies
Methodology and presentations, videos and transparencies, as well as, in class work
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Bibliography

Required:

¢ “Food Preparation and Nutrition”, Tull, Anita, llluminate Publishing,

2016
e Lecturer’s notes.

Suggested:

o Elizabeth Rose ‘Food and Nutrition’ The Rosen Publishing Group,

ISBN 1404228217.

¢ Jenny Ridgwell, Examining Food and Nutrition’, Heinemann ISBN

043520585.

Assessment

Class Participation

Quizzes

Assignments

Final Exam

Grading Policy

Final Examinations 30 — 50%
Class Tests 15 -30%
each
Term paper or Projects 15 - 30%
Mid-Term 30 — 40%
Homework 0 —20%
Quizzes 0-10%
Class Attendance & Participation 0-10%

Language

English



http://books.google.com.cy/ebooks?output=ws2&as_brr=5&q=inauthor%3A%22Elizabeth%20Rose%22
http://books.google.com.cy/books?id=vUx55CGeZxsC&hl=el&source=gbs_similarbooks
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Course Title Computer Applications in the Culinary Industry
Course Code ICOMP-200E

Course Type Compulsory

Level 1t Cycle

Year / Semester Second/Fall

Teacher's Name

loannis loannou

ECTS

Laboratories / 0
week

Lectures / week 3

Course Purpose
and Objectives

The course was designed to introduce the student to the popular applications
of software packages, which can include processing in the Word, electronic
spreadsheets, software management, graphics, and statistical applications.
Emphasis will be placed on how each will benefit the user at home, in the
classroom or at the office. It also includes structured laboratory exercises with
supervision. In addition, through software related to the food industry, it will
enable the students to use computer for particular purposes (sales, stock, and
storage).

Learning
Outcomes

Upon the completion of the course students will be able to:

Understand the computers and their equipment.

Handle the 'windows' operating systems.

Process the system of 'Microsoft Word' or other software package.
Handle the computerized accounting system 'Microsoft Excel' or other
software package.

Acquire abilities and skills in using 'Microsoft Access'.

Present their work with a professional look.

Understand the proper use of the internet.

Handle the ALOHA software.

Understand the supporting uses of the computers in the food Industry.

Prerequisites

None

Required None

Course Content

o Brief introduction to computers: an overview, components (hardware,
software, people ware, data, procedures) and features.

e Operating Systems.

e Managing files and portable devices for storage.
e Other functions. (Using WINDOWS)

e Edit in Word. Manipulation of texts including: forming and processing,

printing, use columns and tables etc. (Use Microsoft Word for Windows
or other software package).
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e Electronic spreadsheets. Skillful handling electronic accounting equality
including: use formula and software barriers procedures, formatting,
graphics creation, etc. (Use Microsoft Excel for Windows or other

software packages).

o Software Management. Novice skills on the data creation, data updating,
skillful handling of data, etc. (Using Microsoft Access or other software

packages)

e Presentation graphics (Using Microsoft Access or other software

packages)

e Training in the use of ALOHA software.

Teaching Lectures, examples, amphitheatric demonstrations in modern labs, studies
Methodology and presentations, videos and transparencies, as well as, in class work.
Bibliography Required:
R.T. Graueretal, Exploring Microsoft Office 2007, Vol. I, Prentice Hall, ISBN
0-13-186068-2
Lecturer’s notes
Assessment ¢ Class Participation
e Projects
o Tests
e Final Exam
Grading Policy
Final Examinations 30 - 50%
Class Tests 15 -30%
each
Term paper or Projects 15— 30%
Mid-Term 30 —40%
Homework 0 —-20%
Quizzes 0-10%
Class Attendance & Participation 0—10%
Language English
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Course Title Oenology, Bar & Drinks

Course Code ICUL-212E

Course Type Compulsory

Level 1t Cycle

Year / Semester Second/Fall

Teacher's Name Nicholas Orphanides

ECTS 6 Lectures / week 3 Laboratories / 0
week

Course Purpose
and Objectives

The objective of the course is to present the basic functions of the bar, the
basic knowledge of the harmonious combination of food and drinks. Students
will also acquire the necessary knowledge about different types of wines, their
categories, the ways of producing them (e.g. champagne), storage and
serving temperatures, as well as, knowledge on the production of beer and
other spirits.

Learning
Outcomes

After completion of the course students are expected to be able to:

* Train and familiarize with the bar and its organization as well as with its
equipment.

* Familiarize and train on the equipment of the bar and staff working on it.

» Understand the service, the promotion of the bar sales and its
management.

* Know any historical references related to wine.

* Recognize the types of wines and know their characteristics.

» Categorize liqueurs and cognac and know their characteristics

* Understand and prepare various drinks and cocktails.

+ Have knowledge on combining and blending flavors between foods and
wines.

* Handle drinks’ raw materials in relation to their retention procedures.

* Understand the different types of beer and their basic characteristics.

+ Be aware of the drinks’ serving temperatures.

Prerequisites

None Required None

Course Content

The bar and its spatial planning organization

» Historical recollection

*  Cocktails

e The bar

* The arrangement of the bar

The bar’s equipment

» Bar equipment and appliances
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» Refrigerators and coffee machines, ice cubes etc.

The bar’s staff

e The bar’s staff
e The basic functions of the bar

Serving and sales promotion

» Basic principles of bar serving
» Sales promotion

* Marketing

* The bar list

Non-alcoholic drinks

Beverages

Coffee

Cocoa

Tea

Soft drinks

* Various non-alcoholic drinks

Alcoholic drinks

*  Aperitifs
*  Spirits

» Liquors

»  Cocktails

Bar management

* The operation of the bar

Oenology

Wine in ancient times

Wine production

Production of other wines

Sparkling wines

Wine aging

Wine storage

Symptoms of its diseases and alterations
Cypriot wines

The international vineyard

Teaching Lectures, examples, amphitheatric demonstrations in modern labs, studies
Methodology and presentations, videos and transparencies, as well as, in class work.
Bibliography Required:

e “Managing Bar and Beverage Operations”, Campbell, J.,
Kotschevar, L. and Tanke, M., The Educational Institute of the
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American Hotel and Motel Association, 2nd ed.

Suggested:

Davis, food Commodities
Gregory, Caterer’s Guide to drinks

Zraly Complete wine Course (ISBN 0-8069-7829-9)
Burroughts and Bergamot, Wine Regions of the word

Durkan J A., Couisins The Beverage Book (ISBN 039060484)
Nutley J., Cocktails and Bar drinks, (ISBN 034065872)

Durkan A., teach yourself spirits and Liqueurs (ISBN 0340683813)
Johnson-Bell L., Good food Fine wine

Assessment
o Class Participation
o Assignmnets
¢ Quizzes
e Final Exam
Grading Policy
Final Examinations 30 - 50%
Class Tests 15 -30%
each
Term paper or Projects 15— 30%
Mid-Term 30 —40%
Homework 0 —-20%
Quizzes 0-10%
Class Attendance & Participation 0—10%
Language English
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Course Title Cyprus Cuisine and Cyprus Food Culture
Course Code ICUL-215E

Course Type Compulsory

Level 18t Cycle

Year /| Semester | Second/Fall

Teacher's Name

Panayiotis Theodosiou

ECTS

3 Lectures / week 0 Laboratories / 6
week

Course Purpose
and Objectives

The aims of the course are to educate and make the students know, love and
establish the traditional and creative Cypriot cuisine. The course focuses on
the Cypriot national cuisine and culture of Cyprus food: meze- cold and hot
dishes from fish, meat and poultry, weeds of Cyprus, Cypriot meals, and
desserts. Learn also the areas of Cyprus and its well-known traditional
delicacies. Traditional terminology and traditional dishes are covered as part
of the curriculum. The students are given the opportunity to create new
modern dishes with pure Cypriot ingredients and familiarize with the culinary
heritage and culture of Cyprus

Learning
Outcomes

After completion of the course, students will be able to:

* Know the Cyprus cooking and pastry terminology.

* Implement practices, traditional culinary preparations, and recipes from
different categories of products (fish, meat, shellfish, and poultry).

* Apply special methods of Cyprus cuisine preparations, traditional pastry
and bakery products, and recipes from various food categories.

* Make various Cypriot soups and salads.

» Develop and consolidate knowledge on traditional food issues.

* Survey and present studies on Cypriot traditional cuisine.

+ Make use of raw materials in connection to their production and

preservation.

Prerequisites

ICUL-101E, 102E, 121E, | Required None
122E, 190E

Course Content

¢ Introduction to traditional Cyprus cuisine.

e Familiarization and practical application with Cypriot ingredients and
aromatic herbs (food, drinks used in the kitchen).

Assortment of dishes served in Cyprus cuisine.

Cold and hot dishes for appetizers.

Cypriot soups.

Pasta dishes.

Pilaf

Presentation of dairy products

Fish, meat, and poultry dishes.
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e Meals with Cypriot greens and other vegetables.
e Cypriot sweets and sweet and savoury pies.
e Cooking and menu presentation in a Cypriot Tavern.

Teaching Lectures, examples, amphitheatric demonstrations in modern labs, studies
Methodology and presentations, videos and transparencies, as well as, in class work.
Bibliography Required:

e Cyprus Cuisine: Middle Eastern and Mediterranean Cooking,

Christina Loucas, Whitecap Books, 2021

e Lecturer’s notes

Suggested:

e S.Lennane, «A Cyprus Cook’s Calendar»

e M. Mourtzis, «The Cypriots at Table»

o Sitas Kopiaste, «Cyprus Food, Customs and traditions».

e G.Davies, «A Taste of Cyprus, a Seasonal Look at Cypriot Cooking»
Assessment

Class Participation

Assignments

o Tests
e Final Exam
Grading Policy
Final Examinations 30 - 50%
Class Tests 15 -30%
each

Term paper or Projects 15— 30%
Mid-Term 30 - 40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0 - 10%

Language

English
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Course Title Modern Pastry Techniques
Course Code ICUL-218E

Course Type Compulsory

Level 18t Cycle

Year / Semester Second /Fall

Teacher's Name Maria Charitou

ECTS 6 Lectures / week 0 Laboratories / 3
week

Course Purpose The course aims to provide additional and more profound theoretical
and Objectives knowledge and upgraded techniques when practicing in the laboratory as
regards to international and Cypriot pastry as well as to special and sweets of
various countries. This course covers the theory and the techniques that we
follow, with emphasis on new ingredients appearing on the market, the
equipment, and the rules and points of attention in the preparation of various
pastry products both in Cyprus and abroad.

Upon completion of the course students will be able to:

Learning
Outcomes e Recognize the uses and changes that the bases of various sweets
will have.

e Comprehend all the details of cocoa production and transformation
into chocolate and define these techniques.

e Learn the basic categories of ice cream making.

e Understand the wide range of global sweets and adapt it in the new
trends.

¢ Possess enhanced knowledge on various pastry items.

e Process ingredients with skillfulness and along with their theoretical
knowledge; use them to the best effect in the texture, flavor and
appearance of the final product.

e Understand/ apply/ create the technical and theoretical knowledge,
when using substitute products so as to test and assess the final
outcome.

Prerequisites ICUL-114E,190E Required None

e Theories, demonstrations and practices in modules for European
and International famous sweets.

e Sweet creations with new ingredients and mixtures which are newly
appearing on the market.

e Testing of various sweets and doughs to create recipes using
substitute products or new ingredients on the market.

Course Content
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¢ History of cocoa and chocolate.

e Tempering techniques, artisan chocolate making techniques and
chocolate dessert recipes.

e Create modern style cakes and tortes.

e Prepare modern plated desserts.

Teaching Lectures, examples, amphitheatric demonstrations in modern labs, studies
Methodology and presentations, videos and transparencies, as well as, in class work.
Bibliography Required:
e The Elements Of Desserts, Francisco Migoya, John Wiley & Sons,
INC., Hoboken, New Jersey 2012.
e . Baking and Pastry: Mastering the Art and Craft”, The Culinary
Institute of America, John Wiley & Sons; 3™ Revised edition
e Lecturer’s notes
Suggested:
o J. Wright, Pastry, Cakes & Biscuits
e “The Theory of Hospitality and Catering”, David Foskett, Patricia
Paskins, Andrew Pennington, Neil Rippington, Hodder Education;
13" Revised Edition.
Assessment e Class Participation
e Projects
o Tests
e Final Exam
Grading Policy
Final Examinations 30 - 50%
Class Tests 15 -30%
each
Term paper or Projects 15— 30%
Mid-Term 30 - 40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0 —10%
Language English
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Course Title Introduction to Management
Course Code IMGT-281E

Course Type Compulsory

Level 1t cycle

Year / Semester | Second/Fall

Teacher’'s Name

Andreas Koureas

ECTS

Laboratories / 0
week

6 Lectures / week 3

Course Purpose
and Objectives

This course is offered in such a way that the student gains an understanding
of the main managerial roles and functions as they apply to the successful
operation of a professional business (including non-profit organizations)
within society. To assess the social responsibility of business organizations
and the moral framework within which they must work. To get an assessment
of the evolution of administrative theories and their effects on business
practices. To familiarize students with strategic management to process the
programming tools and decision-making processes - production and their
applicability. To evaluate the effects of a changing local and international
business environment on business policies. To assess the importance of
human and labor relations in managing a business.

Learning
Outcomes

After completion of the course, students will be able to:

» Discuss the importance of management both as a profession and as a
global human activity.

* Understand how organizations are complex systems of human activity.

» Discuss and implement key management, planning, guidance and
control functions.

» Discuss and implement the key management procedures.

» Demonstrate that good management will help organizations become
effective and efficient.

» Critically discuss the importance of the business environment and the
impact on the organization.

* Critically discuss the importance of human resources in management.

» Critically discuss the importance of teamwork in the field of
management.

+ Conduct independent research using various sources.

+ Participate in discussions on controversial management issues.

Prerequisites

None Required None

Course Content

* Introduction. How to Handle a Case
« The Role of Administration and Administrative Functions: Planning and
Decisions.
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Organization and allocation of resources, guidance and control.
Responsibility and representation, responsibilities and authority.
Evolution of thinking management: Classical, Behavioral, Quantitative.
Ethical and Social Responsibilities.

Introduction to the Strategic Management process.

Introduction to the General Environmental, the Enterprise.
Environment and its impact on Business Policies.

The organizational structure and impact on the management system.
Organizational goals planning. Process Control.

The change and its impact on business strategies. The international
aspects.

People and organizations. Provision of motivations for the Employee.
Resistance to change.

Leadership.

Development of Human Resources.

Managing productivity and the impact of competition. Quality
Management and Customer Impact.

Efficiency and effectiveness.

The decision-making process.

Case studies / teamwork. They examine an independent research using

various sources.
Participate in discussions on controversial management issues.

Teaching
Methodology

Lectures, examples, guest lecturers from culinary industry, projects,
presentations, videos as well as classroom exercises.

Bibliography

Required:

e Stephen, R. Robbins & David A. DeCenzo, Fundamentals of
Management

Suggested:

e Management: Challenges in the 21st Century, by Pamela S. Lewis et.

al, West Publishing Company
e Griffin, RW Management

Assessment

Class Participation
Assignments
Mid-Term

Final Exam

Grading Policy

Final Examinations 30 - 50%
Class Tests 15 — 30% each
Term paper or Projects 15— 30%
Mid-Term 30 —40%
Homework 0-20%
Quizzes 0-10%

Class Attendance & Participation 0—-10%

Language

English
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Course Title Menu Development and Execution
Course Code ICUL-230E

Course Type Compulsory

Level 18t Cycle

Year /| Semester | Second/Spring

Teacher's Name

Maria Charitou

ECTS

Laboratories / 4
week

4 Lectures / week 0

Course Purpose
and Objectives

The course aims to give students sufficient theoretical knowledge and
practical application to apply theories to the practical issues of planning,
preparation and kitchen serving. The students will produce a variety of meal
options using several cooking methods. The basic cooking ability is
enhanced, and new food preparation and presentation skills are taught. It also
aims to introduce students to the design process of different menus and their
application by using the knowledge of costing.

Learning
Outcomes

Upon the completion of the course students will be able to:

. Know the process of designing an a la carte and set menu.

. Recognize the different types of menus.

. Distinguish materials and raw materials depending on seasonality.

. Handle raw materials in relation to the production and preservation.

. Compose menus for dinner events.

. Prepare cooking and pastry items and prepare meals kitchen service
(preparation of dishes to be served to guests).

. Prepare and cite different menus depending on the case.

. Distinguish and understand the serving sequence.

Prerequisites

ICUL-101E, 121E, 103E,
102E, 122E, 114E, 117E,
218E, 190E

Required None

Course Content

The importance of composing the menu and displaying the menu list -
necessary compositional requirements

- Sample menus

- The menu list

- Necessary conditions for the menu composition

- Raw materials and seasonality

- Costs

Types of Food
- General menu design guidelines
- Special menu design directions




A ®OPEAZ AIASOAAIZHE KAI MIETONOIHZHE THE NOIOTHTAS THE ANQTEPHE EKMAIAEYSHE

CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar// eaa.

- Nutritional balance

Menu design Procedures under Provisions

- Breakfast or meals design

- Naming of culinary arts products and what they mean
- Cooking and presentation

- Leftovers, waste

- Menu and mixture of items

Menu design Based on Time

- Menu design for spring, summer, autumn and winter
- Design of festive menus

Teaching Lectures, examples, amphitheatric demonstrations in modern labs, studies
Methodology and presentations, videos and transparencies, as well as, in class work.
Bibliography Required:
e McVety & Ware, Fundamentals of Menu Planning. John Wiley & Sons
Inc, (last edition).
¢ J.Kivela, Menu Planning for the Hospitality Industry. Hospitality Press,
(last edition).
e Lecturer's manual and notes.
Suggested:
e McVety & Ware, Fundamentals of Menu Planning. John Wiley & Sons
Inc,.
¢ J.Kivela, Menu Planning for the Hospitality Industry. Hospitality Press,
e The New Professional Chef. = The Culinary Institute of America
e D.R.Stevenson, Basic Cookery: The Process Approach, International
Edition, Stanley Thomas Ltd.
e Ceserani and Kinton, Fosket The Theory of Catering
¢ Ceserani, Kinton, Foskett Practical Cookery
Assessment e Class Participation

Quizzes

Assignments

e Final Exam
Grading Policy
Final Examinations 30 - 50%
Class Tests 15 -30%
each
Term paper or Projects 15 - 30%
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Mid-Term 30 —40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0—10%

Language

English
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Course Title Garde Manger and Buffet Operations
Course Code ICUL-207E

Course Type Compulsory

Level 1t Cycle

Year /| Semester Second/Spring

Teacher's Name

Panayiotis Theodosiou

ECTS

Laboratories / 4
week

3 Lectures / week 0

Course Purpose
and Objectives

The course aims are to help students comprehend and categorize the quality,
the efficiency and storage with testing procedures on cold preparations of
cooked meat and terrines as well as their preparation processes. Students
will be able to elegantly prepare and present artistic salads, canapés and
other cold appetizers. They will recognize the critical points and working
standards in the cold kitchen.

Also, the presentation of different buffet types and serving skills and abilities
will be developed, as well as a high degree of artistic ability and imagination
in designing a buffet. The ability to prepare a wide variety of food, using
cognitive, critical thinking and practical assessment skills will be further
developed.

Learning
Outcomes

Upon the completion of the course students will be able to:
e Know the production procedures and serving a buffet.
¢ Know all the kinds of buffets and their features.
e Recognize the advantages and disadvantages of the production and
serving of a buffet.
Prepare hot and cold buffet options.
Cook for a large number of customers.
Prepare buffet decorations and carved exhibits.
Recognize the advantages and disadvantages of the buffet.
Handle, store and prepare the raw materials for the cold kitchen.
Classify the materials relating to the cold kitchen.
Store in the best way possible.
Produce basic recipes for terrines and patés based on fish, meat,
poultry and vegetables (with the possibility of using dough, gelatins
etc.).
e Produce basic recipes of salads and sauces that accompany them.
¢ Handle new cold raw materials, according to the culinary trends of
the time.

Prerequisites

ICUL-101E, 102E, 121E,
122E, 190E

Required None
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Course Content * Introduction, advantages and disadvantages.
* Placing techniques and appearance of the buffet.
* Preparation and presentation of hot and cold buffet dishes for:
-Cocktail buffet
-Carving buffet (in front of the customer)
-BBQ buffet
-High quality and presentation buffet
* Food costing & inspection.
* Purchase, storage, inspection and material classification.
* Primary and secondary quality of food pieces, cutting down the size of the
portions.
» Making use of ingredients left (leftover material).
* Cutting and preparing vegetables and salads.
» Methods and techniques for the preparation of cold dishes (vegetables,
fruits, meat, fish, poultry and game meat).
* Production and presentation.
» Waste prevention.
* Processing of cold dishes.

Teaching Lectures, examples, amphitheatric demonstrations in modern labs, studies
Methodology and presentations, videos and transparencies, as well as, in class work.
Bibliography Required:

e “The Professional Chef’, The Culinary Institute of America, John
Wiley & Sons; 10th Revised edition

e Boscolo & Savio, Great Book of Decorations for Buffet. John Wiley &
Sons Inc. (Latest version).

e Culinary Institute of American, Garde Manger: The Art of cold kitchen

e Lecturer's notes

Suggested:

e Ceserani, Kinton, Foskett. Practical cookery Hodder & Stoughton

e D. P. Larousse. A Guide to the Art of Buffet. John Wiley & Sons Inc.

¢ D.R. Stevenson, Basic Cookery; The Process Approach, International
Edition, Stanley Thomas Ltd.

e Denis Ruffle, The Professional Caterer Series. (Latest version).

¢ Myleto & Khode, The Larder Chef Food Preparation and Presentation
(Latest version).

e C. Schmedes, The Book of Garnishing. (Latest version).

e J. Fuller and E. Renold, The Chef's Compendium of Professional
Recipes.

e H.Walden, Dressings and Marinades. (Latest version).

e F. H. Sonnenschmidt and J. E. Nicolas Art of Garde Manger
(Latest version).

e National Association of Meat Purveyors. The Meat Buyers Guide.,
Johnson & Wales University (Latest version).
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e Culinary Institute of American, Garde Manger: The Art of cold kitchen

Assessment

o Class Participation

e Projects

e Tests

e Final Exam

Grading Policy
Final Examinations 30 - 50%
Class Tests 15 -30%
each

Term paper or Projects 15— 30%
Mid-Term 30 — 40%
Homework 0 —-20%
Quizzes 0-10%
Class Attendance & Participation 0—10%

Language English
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Course Title International Cuisine
Course Code ICUL-214E
Course Type Compulsory
Level 1t Cycle
Year / Semester Second/Spring
Teacher's Name Panayiotis Theodosiou
ECTS 3 Lectures / week 0 Laboratories / 4
week
Course Purpose Students will be introduced to the techniques, ingredients and seasonings that
and Objectives are unique to a variety of international cuisines. Various national influences

and cooking such as religious, geographical, touristic etc. will be studied along
with the preparation, cooking and presentation in accordance to traditions
and/or customer requirements. Timing, organization, and presentation of the
dishes are highlighted. Russian, Asian (China, Japan, India) and Italian
Cuisine, are included. The student is given the opportunity to increase his/her
knowledge, critical thinking and practical application of his/her skills.

Learning After completion of the course, students will be able to:

Outcomes e Know the various seasonings, spices, and raw materials of
international cuisines.

e Know the religious and other influences affecting the different
cuisines.

e Understand the need for knowing and learning about each culture.

e Prepare modern and traditional recipes of international cuisines.

e Prepare hot and cold options of international cuisines.

e Develop the various international cuisines in a comparative and
culinary way.

Prerequisites ICUL-101E, 121E, 102E, Required None
122E, 128E, 103E, 190E

Russian Cuisine

* Tradition, historical view, and religious influences
* Russian gastronomy

* Foreign influences

» Cooking products

» Cooking methods

* Different dishes

* Recipes

Course Content

Scandinavia cuisine

* Tradition, historical view, and religious influences

» Scandinavia gastronomy (Finland, Sweden, Denmark, Norway, Iceland)
* Foreign influences
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» Cooking products
» Cooking methods
* Different dishes

* Recipes

Asian Cuisine

¢ Asian seasonings, ingredients and cooking techniques
¢ Development of organizational and cooking skills

¢ Various dishes from China, Japan, Thailand and India
¢ Recipes

Mediterranean Cuisine
* Modern and traditional local Mediterranean cuisine (ltaly, Spain, Greece)
* Traditional and Modern products
The production of varieties on the menu, presentation of dishes and
contemporary cooking techniques
* Recipes

French Cuisine

* Tradition and modern techniques
* Novel cuisine

* Foreign influences

» Cooking products

» Cooking methods

* Different dishes

* Recipes

Mexican Cuisine

* Local spices, ingredients and cooking techniques
* Modern and traditional Mexican cuisine

* Traditional and modern products

* Production and presentation of dishes

» Traditional and modern cooking techniques

* Street food

* Recipes

Teaching Examples & demonstrations, techniques & labs.
Methodology
Bibliography Required:
e “Practical Cookery’, 13t Edition, David Foskett, Neil

Rippington, Patricia Paskins, Steve Thorpe, Hodder Education.
¢ Notes of the instructor.
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“The Professional Chef’, The Culinary Institute of America, John Wiley
& Sons; 9th Revised Edition.

“Kitchen Essentials™ The Complete lllustrated Reference to the
Ingredients, Equipment, Terms, and Techniques Used by Le Cordon
Bleu Hardcover — Houghton Mifflin Harcourt; 1 Edition.

Suggested:

‘Basic Cookery: The Process Approach”, D. R. Stevenson,
International Edition, Stanley Thomas Ltd.

“Classical Food Preparation and presentation”, WKH Bode, Md Leto,
Batsford Academic and Educational London.

“Food Preparation & Cookery”, C. Finch & H. Cracknell.

“Cultural Foods”, P. Goyan Kittler/K. P. Sucher.

“The complete Asian cook book”, C. Solomon.

“Classic Indian Cookery”, J. Sahni.

“Classic Russian Cooking”, E. Molokbovets.

“Russian Regional Recipes”, S. Ward.

“Classical & Contemporary lItalian Cookery for Professionals”, Ellmor.

“A Taste of Japan”, J. Ridgewell.

“The Modern Art of Chinese Cooking”, B. Tropp.

“International Gastronomy”, C. Finch & H. L. Cracknell, Thomson

Learning.

Assessment

Class Participation

Assignmnets
Lab Assessments
Mid-Term

Final Exam

Grading Policy

Final Examinations 30 - 50%
Class Tests 15 -30%
each
Term paper or Projects 15— 30%
Mid-Term 30 - 40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0 —10%

Language

English
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Course Title Accounting
Course Code IACCT-200E
Course Type Compulsory
Level 1st Cycle
Year / Semester Second/Fall

Teacher's Name

Andreas Koureas

ECTS

Laboratories / 0
week

4 Lectures / week 3

Course Purpose
and Objectives

In this introductory course, the student will understand the basic concepts of
accounting. Through this course there will be an introduction to the basic
principles of the double-entry system including recording transactions of
selling goods and services, journalizing, posting, preparing trial balances,
accounting monitoring for the debts and claims of the organization.

Through this course students will learn:

Learning
Outcomes o To apply the basic principles and standards of accounting.
o To calculate and analyze simple financial indicators for each business.
Prerequisites None Required None
e Double-entry system
CELTEE Lot e Chart of accounts — globally (general, sales, purchases)
¢ Necessary documents and vouchers
e Recording goods and service purchases, as well as payments and
refunds
¢ Recording sales, collections and returns
o Error detection and corrective records for accounting errors
e Preparation of balance
e Stockroom keeping
¢ Inventory valuation and depreciation
¢ Managing a petty cash
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Lectures, examples, studies and presentations, videos and transparencies,

Teaching as well as, in class work
Methodology ’ '
Bibliography Required:

e Personal manual-Lecturer's Notes.
Assessment ¢ Class Participation

Assignments

o Tests
e Final Exam
Grading Policy
Final Examinations 30 - 50%
Class Tests 15 -30%
each

Term paper or Projects 15— 30%
Mid-Term 30 - 40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0—10%

Language

English




A ®OPEAZ AIASOAAIZHE KAI MIETONOIHZHE THE NOIOTHTAS THE ANQTEPHE EKMAIAEYSHE

CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar// eNQa.

Course Title Organization and Management of Restaurant Operations

Course Code IMGT-220E

Course Type Compulsory

Level 1st Cycle

Year /| Semester Second/Spring

Teacher's Name Nicholas Orphanides

ECTS 4 Lectures / week 0 Laboratories / 4

week

Course Purpose
and Objectives

The course aims to provide students with sufficient knowledge and
understanding of the organization, management and operation of a restaurant
and its sections. In addition, significant time will be spent in the appropriate
serving process and recognition of different serving methods, and in the
understanding, both theoretically and practically, additional technical skills.

Students will develop skills in planning, organization and implementation of
the production and serving process through the organization and operation of
dinner events.

Students will also become involved in the preparation and serving through the
elaborate serving and flambé methods.

Learning
Outcomes

After completion of the course, students are expected to be able to:

¢ Know and apply the code of ethics of the culinary arts profession.

e Know the functions of management in a food unit, and the staff’s
organization and training.

¢ Know and understand the basics in the organization and
management of a restaurant.

¢ Implement systems of production and food distribution depending on

the menu.

Develop the sense of hospitality and customer care.

Properly use the different sections and equipment of the restaurant.

Know a restaurant’s preparation process for an event.

Handle the process of serving all kinds of food and drinks in a

restaurant (silver service, plated service, etc).

e Recognize and apply the seven ways of serving.

¢ Develop effective practices in mass production of food.

e Decide on the proper professional equipment, for its appropriate use
and selection in the case of the business new acquisition.

e Serve with the main serving ways including the elaborated one of
flambé.

e Complete the cleaning processes, including the cleaning of the table,
after serving.

o Work within a commercially acceptable time-frame.
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o Work with safety and a good level of professionalism.

Prerequisites ICUL-124E Required None

Culinary Business Administration

e Introductory

e Culinary Business Administration
[ )

[ )

Course Content

Management Operations
Control and Structure of Food Businesses

Human Resource Management in Food Businesses
o Staff Organization

Recruitment and Selection of Staff

The Role and Work of the Personnel

Productivity

Education

Menu Composition

e The role of the Menu
Menu Planning
Types of Menus
Menu Composition
Menu Control

Food Production Planning

¢ Food Production Planning Procedures
¢ Specifying the Quantities of Raw Material.

Serving Food and Drinks

e Group Division and Menu Composition and Cost Calculations

e Planning and Preparation for the Kitchen’s Production and the
Restaurant’s serving.

e Preparation of the Restaurant for Serving

e Serving Meals to Customers

¢ Issuing Bills of Invoice and Collection

Teaching Lectures, examples, amphitheatric demonstrations in modern labs, studies
Methodology and presentations, videos and transparencies, as well as, in class work
Bibliography Required:

e Food and Beverage Service, 10th Edition, John Cousins and Suzanne
Weekes, Hodder Education, 2020

e Lecturer’s notes.
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Suggested:

e Restaurant Service: Preparation, Carving, Slicing, Flambeing and
Setting the Tables, Dominique Jeuffrault (Author), Thierry
Boulicot (lllustrator), BPI, 2022

Assessment

Class Participation

Assignments

o Tests
e Final Exam
Grading Policy
Final Examinations 30 - 50%
Class Tests 15 -30%
each

Term paper or Projects 15— 30%
Mid-Term 30 - 40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0—10%

Language

English
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Course Title Food and Beverage Costing
Course Code ICUL-250E

Course Type Compulsory

Level 1stCycle

Year / Semester Second/Spring

Teacher's Name

Andreas Koureas

ECTS

Laboratories / 0
week

6 Lectures / week 3

Course Purpose
and Objectives

The course aims to communicate the necessary knowledge along with the
relevant understanding in cost calculations of food and beverage, so that
there is a proper configuration of an appropriate pricing policy. Students will
learn the basic points related to production costs and the relevant control,
particularly in relation to food costs. They will also learn about the role of a
restaurant’'s manager as to foresee the customer’s expectations and
satisfaction.

There will also be a presentation of how each food business can organize the
supplying procedures, as well as, of the cost utilization and control of
productive factors.

Learning
Outcomes

After completion of the course, students will be able to:

* Understand that a food business must operate in accordance to the
applicable regulations and meet the requirements of its customers, while
at the same time have the appropriate structures and procedures that will
ensure its high efficiency.

* Understand the way in which any food business can organize supplying,
pricing but also cost utilization procedures and control of the productive
factors.

» Organize and carry out the expenses for the supply and purchase of raw
materials, the cost of human resources, the cost calculation techniques,
the rational use of production rates and of course the pursue of the control
methods.

Prerequisites

IMATH-100E, ICOMP-
200E

Required IACCT-200E

Course Content

Basics of food and drink cost calculations in food companies.
e Food departments management
e Food departments control
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Basics on transfers, issuing and pricing of raw_materials in food
businesses.

e Supply

Sales department

Market research

Order

Delivering department

Stocks

Storing department

Census

Distribution

Portion

Recipe

Cost

Cost Calculation/Pricing

Labour cost

General operating expenses

Meat yield

Analysis of the food and drinks cost

Final stages of the food and drinks cost calculations

e Pricing

¢ Information and financial data

e Control
Teaching Lectures, examples, amphitheatric demonstrations in modern labs, studies
Methodology and presentations, videos and transparencies, as well as, in class work.
Bibliography Required:

¢ Food and Beverage Cost Control, 7th Edition, Lea R. Dopson, David K.
Hayes, John Wiley & Sons, 2019

e Lecturer's manual and notes.

Suggested:
e The Theory of Catering, Kinton and Ceserani & Foskett, Hedder &
Stoughton,

e John Fuller, Professional Kitchen Management, London, Batsford
Academic and Educational LTP



https://www.wiley.com/en-us/search?filters%5bauthor%5d=Lea%20R.%20Dopson&pq=++
https://www.wiley.com/en-us/search?filters%5bauthor%5d=David%20K.%20Hayes&pq=++
https://www.wiley.com/en-us/search?filters%5bauthor%5d=David%20K.%20Hayes&pq=++
https://www.wiley.com/en-ie

A ®OPEAS. AIASOAAIZHE KAI NIZTONOIHEHE THE NOIOTHTAS THE ANQTEPHE EKMAIAEYSHE

CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar// eNQa.

e Bernard Davis and Salty Stone, Food and Beverage Management,
Butterworth Heinmann, ISBN 0-7506-0010-1

Assessment

Class Participation

Assignments

o Tests
e Final Exam
Grading Policy
Final Examinations 30 — 50%
Class Tests 15 -30%
each

Term paper or Projects 15— 30%
Mid-Term 30 - 40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0—10%

Language

English
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Course Title Modern Bakery Techniques
Course Code ICUL-229E

Course Type Compulsory

Level 1t Cycle

Year /| Semester | Second/Spring

Teacher's Name

Maria Charitou

ECTS

Laboratories / 4
week

4 Lectures / week 0

Course Purpose
and Objectives

The course aims to provide additional and more profound theoretical
knowledge and upgraded techniques when practicing in the laboratory as
regards to International and Cypriot bakery as well as to special and traditional
baking products of various countries. This course covers the theory and the
techniques that we follow, with emphasis on new ingredients appearing on
the market, the equipment, the rules and points of attention in the preparation
of various bakery products.

Learning
Outcomes

Upon completion of the course students will be able to:

e Understand the effects and multiple uses that a new material can
bring as well as the machinery in the bakery art.

Understand the wide range of bakery products that exists around the
world.

Possess enhanced knowledge on various bakery products.

Produce various European, International, Traditional Cypriot
savories and other pastries.

Process ingredients with skillfulness and along with their theoretical
knowledge; use them to the best effect in the texture, flavor and
appearance of the final product.

Prerequisites

ICUL — 114E, 117E, 218E,
190E

Required None

Course Content

Theories, demonstrations and practices of laminations technique,
sour dough, poolish, rubbing method.

Theories, demonstrations and practices for European and
International famous pastries (croissant, Danish, puff pastry, pies).

Understand and apply the technical and theoretical knowledge, when
using substitute products so as to test and assess the final outcome.
Cyprus Traditional Bakery Products: yeast, ‘Arkatena’ bread, various

bread loaves with yeast and sourdough, ‘Gennopita’, ‘Pannysida’,
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‘Lysiotika koullouri’, bread with yeast, ‘Pafitikes’ pitta bread,
‘Glyristarkes’, ‘Koumoulla’.

International breakfast bread (Germany: Bread from oats, Italy:
panettone, Greece: greek loaves, ‘Cretan Tacos’, France: brioche,
Spain: bread Catalunya, Romania: onion bread, England: ‘scones’,
cross buns, Czech Republic: bread Vanoka, Czech Christmas bread,
Israel: Challah).

Festive breads and savories: Greece: ‘tsoureki’, Christopsoma.
Italian: panettone, Cypriot: “afkotes”, flaounes.

Stuffed Cypriot bread: green olive bread, halloumi bread, titsiropittes,
paskies, kolokotes.

Testing of various doughs to create recipes using substitute products
or new ingredients on the market.

Teaching Lectures, examples, amphitheatric demonstrations in modern labs, studies
Methodology and presentations, videos and transparencies, as well as, in class work.
Bibliography Required:
e The bread Baker's Apprentice, Peter Reinhart, Ten Speed Press-
Berkeley.
e Mastering The Art And Craft Baking And Pastry, The Culinary Institute
Of America, John Wiley & Sons, INC., Hoboken, New Jersey 2012
(Third Edition).
e Lecturer’s notes
Suggested:
¢ Dough, Richard Bertinet, Kyle Books.
e The handmade Loaf, Dan Lepard, Mitchell Beazley.
Assessment ¢ Class Participation

Projects
Tests
Final Exam

Grading Policy

Final Examinations 30 — 50%

Class Tests 15 - 30%
each

Term paper or Projects 15— 30%
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Mid-Term 30 —40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0—10%

Language

English
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Course Title Internship Il

Course Code ICUL-290E

Course Type Compulsory

Level 1t Cycle

Year / Semester Second/Summer

Teacher's Name Nicholas Orphanides

ECTS 2 Lectures / week 0 Laboratories / 16

week

Course Purpose
and Objectives

Internship in the culinary industry aims to give students the opportunity to
apply the theories of class on practical issues concerning the catering
industry, in the kitchen’s procedures as follows: Still room, Entremetier: Soups
/ vegetables, Butcher’'s shop: meat / fish, Garde manger: Cold dishes, Saucier
/ Rotisseur / Poissonier, Warm Cuisine.

Through the process of internship students will work on real working
conditions both in terms of the application of their theoretical and practical
knowledge and in a cooperative level with experienced and inexperienced
colleagues. The aim is also for the students to gain experiences that will help
them continue in the next academic year and apply or crosscheck and share
these experiences with each other and with their instructors.

Learning
Outcomes

After the completion of the course, students will be able to:

e Closely know the actual practice of culinary arts profession.

e Know the proper planning/programming and sequence of work.

e Work in various posts in the company and consult their superiors for
the production process.

e Understand the requirements of the profession and put into practice
the knowledge acquired during their second year of studying.

e Personally, know industry professionals and gain new experiences
or continue for a second consecutive year in the culinary business
they
worked the first year and gain even more knowledge, and efficiency.

Prerequisites

ICUL 190E Required None
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Course Content

e Still room-preparation of different beverages

¢ Maintenance of equipment

e Breakfast products, Snacks preparation (2 Weeks)

e Cooking soups, vegetables, garnishes, eggs, pasta. Serving and
maintenance. (2 weeks)

e Butchery: understanding the different kinds of meat and fish, cutting,
filleting, processing, cleaning the areas of the butcher’s shop, and
equipment. (2 weeks)

e Cold dishes-preparation and presentation of salads, appetizers, cold
dishes, cold sauces and storing. Maintenance and cleaning of
equipment. (2 weeks)

e Hot cuisine- preparation, cooking and presentation of meat, and fish
and poultry dishes, sauces. Conservation, maintenance, and
cleaning of the service area. (3 weeks)

e Pastry - preparations (creams, sponge cakes, ice creams, tarts, fylo
pastry etc.).

e Lecturers of Culinary Art are responsible for supervising and
evaluating the internship. The completion of the assessment booklet
is each student’s daily responsibility and one of his/her superior to
sign it, writing his/her comments in. Moreover, the lecturer inspects
the students regularly.

Teaching Supervision, demonstrations and practice in the working area.
Methodology
Bibliography Required:
Bibliography of the program’s courses
Suggested:
Bibliography of the program’s courses
Assessment Log Book/Training Booklet
Language English
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Course Title Artistic Pastry & Showpieces
Course Code ICUL-305E

Course Type Compulsory

Level 1t Cycle

Year / Semester Third/Fall

Teacher's Name

Christakis Temerea

ECTS

3 Lectures / week 0 Laboratories / 4
week

Course Purpose
and Objectives

The aim of the course is to develop skills in preparing excellently looking show
pieces, using modern methods, while giving the students the freedom to
develop their own ideas and the latest techniques. Emphasis will be given on
the development of artistic show pieces using advanced aesthetic techniques.
Students will design, cost, organize and produce show pieces with a high
sense of presentation and quality. This course will focus on the decorative
and technical skills that students will gain with the use of sugar, chocolate,
caramel, marzipans, etc., creating high-decorative exhibits.

Learning
Outcomes

After completion of the course students are expected to be able to:

» Know the basic principles of producing artistic show pieces.

» Understand the various processings for artistic show pieces.

» Know various ways and techniques with sugar (caramel, wedding cake
decoration, decorations with regal icing).

» Gain knowledge in artistic decorations.

» Develop special structures with chocolate, molds, and other techniques.

Prerequisites

ICUL-114E, 117E, 190E, Required None
218E, 229E, 290E

Course Content

e Sugar paste (Pastillage).

e Cake Decoration with Sugar Paste (wedding cakes and other
important events).

Decorations with marzipan.

Salt dough.

Celebration cakes.

Plastic chocolate.

Christmas Decorations and Gingerbread house.

Airbrush technique.

Techniques for chocolate molding.

Building large chocolate pieces.

Processing with various artistic sugar techniques (pulled/ blown).
Caramel decorations.
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Teaching
Methodology

Examples, demonstrations, videos and labs and lab techniques.

Bibliography

Required:

International School of Sugarcraft: Book 2: Advanced, Tuttle Pub,
(last edition).

Sugar flowers, Paddi Clark, B. Dutton Publishing Ltd 2008.

Fondant Models for cakes Decorations, Helen Penman, Quarto
Publishing Plc 2011.

Sweet airbrush, Gian Paolo panizzolo & Mario Romani, Edizioni
Modena.

Chocolates and Confections”. Formula, Theory, and Technique for the
Artisan Confectioner, Peter P. Greweling, The Culinary Institute of
America (CIA), John Wiley & Sons

Lecturer’s Notes.

Suggested:

Teubnez, Great Desserts, Kyle Cathie, (last edition).

R. Bilheux and A. Escoffier, French Professional Pastry Series,
(last edition).

N. Lodge and J. Luusfitt, The International School of Sugar Craft (Book
1).

L. & O. Fassbind, Sugar Artistik.

Eurodelices, Pastries, Dine with Europe’s Master Chefs.

N. Lodge and A. Baber. The International School of Sugar Craft
(Book 2). Merehurst (last edition).

Assessment

Class Participation
Assignments
Quizzes

Lab Assessment

Final Exam

Grading Policy
Final Examinations 30 - 50%
Class Tests 15 - 30%

each

Term paper or Projects 15— 30%
Mid-Term 30 —40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0—10%



http://www.bookdepository.co.uk/search/advanced?searchPublisher=Tuttle%20Pub
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Language English
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Course Title Balanced Diet and Healthy Lifestyle

Course Code ICUL-321E

Course Type Compulsory

Level 1t Cycle

Year / Semester Third/Fall

Teacher’'s Name Fotini Lappa

ECTS 3 Lectures / week 3 Laboratories / 0

week

Course Purpose
and Objectives

The aim of the course is to give students the basic knowledge of a balanced
diet that contains the proper proportions of all nutrients; (carbohydrate, fat,
protein, vitamin, mineral, and water) which are all necessary to maintain good
health and a healthy lifestyle. Moreover, it aims to provide the students with
the knowledge of how to maintain healthy eating and the links between a poor
diet and health risks, including diabetes, obesity, food allergies, heart disease
and hypertension.

Types of vegetarianism are reviewed as part of a healthy lifestyle. Emphasis
is placed on the study of nutrients and of their ingestion, digestion, absorption,
transport, metabolism, interaction, storage and excretion. At the same time
the course will focus on how to create balanced menus for healthy living.

Learning
Outcomes

After completion of the course students are expected to be able to:

* Apply the concepts of balanced diet in personal food selection.

* Recognize the consequences of over nutrition, under-nutrition, and
malnutrition.

» Describe the principle of caloric balance.

* Recognize and advocate the principles of nutrition that promote health
and prevent disease throughout the life cycle.

» Create balanced, healthy menus for pathological conditions.

» Select and use appropriate guidelines for food selection and provide
for adequacy, balance, calorie control, moderation, variety, and density,

+ Promote the importance of Mediterranean diet and its assets in
terms of nutrition and disease prevention.

» Create and modify menus related to different groups of vegetarians

Prerequisites

ICUL-221E Required None

Course Content

Balanced Diet/Healthy lifestyle
* Principles of balanced diet
+ Benefits of healthy living
* Ways to develop positive health habits
* The relationship between diet and health
* The principles of the Mediterranean Diet
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Nutrients
* Macronutrients (carbohydrates-proteins-fats)
*  Micronutrients (vitamins and minerals)
+  Water

Group of foods
» Eating well plate
» Portion Control
* Food servings
» Calculating nutrient and energy content of a person and creating a
healthy menu

Digestive system (basic physiology), metabolism
» Stages of food processing
* Hunger and appetite
+ Factors influencing food intake
» Carbohydrates’, fats’ and proteins’ metabolism

Diet in the cycle of life
* Pregnancy
» Breastfeeding
* The infant’s diet
* Nutrition in childhood
* Nutrition in puberty
* Nutrition for the elderly

Balanced diet and Healthy lifestyle for pathological conditions
* Diabetes
* Obesity
» Atherosclerosis and Hypertension
» Food Allergies and Intolerances

Nutrition for vegetarians

» Semi-vegetarians
Vegans
Lacto-vegetarians
Lacto-ovo vegetarians
Pescatarians
Raw food eaters
» Alternatives to meat

Teaching
Methodology

Lectures, assignments, videos, labs

Bibliography

Required:

e Title: Nutrition, Health and Disease: A Lifespan Approach, 3rd Edition,
Simon Langley-Evans, Wiley-Blackwell, August 2021

e Lecturer’s notes.

Suggested:
¢ Implementing the Mediterranean Diet: Nutrition in Practice and Public
Health, Richard Hoffman, Wiley-Blackwell, 2022



https://eur02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.wiley.com%2Fen-sg%2Fsearch%3Ffilters%255bauthor%255d%3DSimon%2520Langley-Evans%26pq%3D%2B%2B&data=05%7C02%7Corphanides.n%40intercollege.ac.cy%7Cb8c3622ca581498ffd7808dc89f80bc1%7Cfadc8328106147eea5edb4325c356b9a%7C0%7C0%7C638536945651513391%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=BnL67Q0S9SqDrNKtcPfbic75MM0q4ELNpGGdNz1WaN8%3D&reserved=0
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Assessment

Class Participation

Assignments
Tests
Mid-Term

Final Exam

Grading Policy

Final Examinations 30 — 50%
Class Tests 15 - 30%
each
Term paper or Projects 15— 30%
Mid-Term 30 —40%
Homework 0 - 20%
Quizzes 0-10%
Class Attendance & Participation 0 — 10%

Language

English
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Course Title Principles of Chemistry and Culinary Applications
Course Code ICUL-320E

Type of Course Compulsory

Level 1°

Year / Semester of | Third/Fall

study

Lecturer's Name

Dr. Marios Stylianou

ECTS

Laboratories /
week

6 Lectures / week | 3

Course Objectives

The course provides the student with the basic concepts of Chemistry to
understand the processes involved in the preparation and progression of a
cooking procedure. Moreover, the student will acquire experimental and
analytical skills and will be able to interpret laboratory results and develop
critical thinking with a team spirit in the workplace. The course will become
the language of communication for the student with the world of gastronomy.
The student's familiarity and understanding of the basic concepts of the
course are reinforced through the completion of laboratory exercises and
experimental processes that also aim to develop the student's responsibility
regarding the basic safety rules that must be observed in their professional

workspace.

Learning
Outcomes

Upon completion of this course, the student will be able to:

e Understand the basic structure of an atom/chemical element and
classify them to be able to recognize the types of materials involved.

o |dentify characteristic organic functional groups in molecules and their
presence in key cooking ingredients.

e Recognize the dissolution process of ionic and molecular materials
and understand the significance of material polarity, which determines
their solubility.

o Define basic concepts such as solution, acidic and basic character of

an aqueous solution, and the pH of an aqueous solution.
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o Be acquainted with the basic concepts governing a redox reaction,
with reference to characteristic reactions that take place during
cooking.

e Comprehend the importance and explain the role of temperature in
the cooking process with reference to characteristic reactions
occurring during cooking.

e Describe and apply basic safety rules in a laboratory-professional
workspace, recognize incorrect laboratory procedures, and interpret

laboratory results.

Pre-requisites

None Co-requisites None

Course Content

Theoretical Part

1. Introduction - Understanding of the subject: The importance of
Chemistry in everyday life and, more specifically, in the field of
Cooking.
Classification of matter - physical states of materials.

3. Atomic structure: atomic theory of matter.
Periodic Table of Chemical Elements: classification of chemical
elements.
Chemical bond: ionic and molecular compounds.
Introduction to Organic Chemistry: characteristic functional groups,
saturated and unsaturated organic compounds.

7. Solubility of chemical compounds: polarity of molecular compounds
and solubility of ionic compounds (significance of electrolytes).

8. Solutions: acidic and basic character - pH of a solution and its
importance in the cooking process.

9. Oxidation and Reduction.

10. Thermochemistry: the role of temperature in the cooking process.

11. Characteristic chemical reactions in Cooking.

Laboratory - Experimental Exercises

1. Safety rules of a Chemistry laboratory.

2. Basic laboratory techniques.

3. Solubility: preparation of aqueous solutions and pH measurement

(acid-base character).
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4. Solubility: physical properties of organic compounds and the method
of separating organic compounds by distillation.

5. The chemistry of taste and aroma in cooking.

6. The effect of temperature in the cooking process.

7. The role of proteins in the cooking process (coagulation and
sublimation processes).

8. The role of proteins in the cooking process (gluten formation
process).

9. Exploring the chemistry of carbohydrates during the cooking process
(caramelization process).

10. Exploring the chemistry of carbohydrates during the cooking process
(fermentation process).

11. The role of lipids in the cooking process (emulsification process).

12. Chemical reactions in cooking techniques: Maillard reaction,

caramelization, starch gelatinization.

Theoretical Part: Lectures, commentary, interactive discussion & problem-

Teaching
Methodology solving/exercises
Laboratory Part: Execution of experimental/laboratory exercises in groups.
Bibliography Re(j uw?nds;tructor's Lecture Notes
e Ebbing, D. D., Gammon, S. D., (translated by Kloura, N. D., 2012),
General Chemistry, Athens: Traulos Publishing House. ISBN: 960-
7990-66-8.
Suggested
e Kantouri, M. L., Papastefanou, S. (2012), General and Inorganic
Chemistry: Principles and Laboratory Exercises, Thessaloniki: Ziti
Editions. ISBN: 978-960-456-335-7.
Evaluation ¢ Class Participation

Assignments

Lab Assessment

Final Exam
Grading Policy
Final Examinations 30 - 50%
Class Tests 15 -30%
each
Term paper or Projects 15— 30%
Mid-Term 30 - 40%
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Homework 0-—20%
Quizzes 0-10%
Class Attendance & Participation 0 — 10%

Language

English
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Course Title Marketing for Hospitality and Tourism
Course Code ICUL-300E

Course Type Compulsory

Level 1t Cycle

Year / Semester Third/Fall

Teacher's Name

Angelos lacovides

ECTS

6

Laboratories / 0
week

Lectures / week 3

Course Purpose
and Objectives

The course aims to provide students with a comprehensive coverage of
marketing-related topics. Significant emphasis is placed on the elements of
the Marketing mix. Upon completion of the course the student should be
able to address the issues that are considering Marketing programming and
strategy and have control over all important areas of knowledge about
Marketing Theory and Practice.

Learning
Outcomes

After completion of the course students are expected to be able to:

Analyze the exciting world of modern marketing

(Students will have the opportunity to understand that marketing is
part of their everyday life and that Marketing applies in most of the
social activities of a person, directly or indirectly).

To create value and profitable customer relationships through the
theory, techniques and MCA tools.

Understand and analyze the Marketing Environment. (Students will
be asked to identify the environmental and social problems of today's
world and to record the role of Marketing in minimizing these
problems).

Explain the role of Marketing in Strategic Planning (Students will
learn the steps of the strategic planning process and the need to
develop marketing mix based on the needs and desires of potential
customers).

Explore ways to understand consumers’ purchases and behavior
(Students should be aware of the factors that influence consumers’
behavior and identify the role that each consumers has in the
decision-making process.

Analyze in depth all four elements of marketing mix.

Prepare a company's Marketing Plan or the brand of their choice.

Prerequisites

IMGT-281E

Required None

Course Content

The concept and philosophy of Marketing and historical evolution of
Marketing.
Strategic Marketing Planning: Concept, Process, Portfolio Analysis.
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* Marketing Environment: Microenvironment &
Macroenvironment Analysis.

+ Consumer behavior: Standards, factors, types and process.

* Marketing Information and Research: Concept, Process,
Types, Primary and Secondary Elements, Initial Data
Collection Methods, Tools, Sampling and Planning.

* Marketing Mix Variables (product): product definitions,
classifications and decisions, branding, new product development
process, product life cycle, service Marketing.

* Marketing Mix Variables (price): Internal and external factors
that impact on pricing decisions, pricing approaches, various
pricing strategies.

* Marketing Mix Variables (Position): Management and
Marketing nature of channel distribution, channel behavior
and organization, channel design, logistics, and natural
distribution.

* Marketing Mix Variables (Promotion): The concept of
integrated marketing communications, IMC process and
strategy, IMC mix, advertising, direct marketing, sales
promotion, personal sale, PR.

* Ethical and Social Responsibility

* E-marketing

* International Marketing

Teaching Lectures, videos, interactive activities
Methodology
Bibliography Required:
e Marketing Strategy : text and cases
Ferrell, O. C; Hartline, Michael D; Hochstein, Bryan W.2022
Suggested:
o Kotler, Wong, Saunders and Armstrong: Principles of Marketing, 4th
European Edition, Prentice Hall 2005, ISBN 0-273-68456-6
e Marketing communications, Egan, John.2023
e Marketing, Sonyel Oflazoglu; Oflazoglu, Sonyel, editor. 2018
Assessment e Class Participation

Assignments

e Presentations
e Final Exam
Grading Policy
Final Examinations 30 — 50%
Class Tests 15 -30%
each

Term paper or Projects 15— 30%
Mid-Term 30 — 40%
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Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0-—10%

Language

English
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Course Title Artisan Bakery
Course Code ICUL-312E
Type of Course Compulsory
Level 1t Cycle
Year/Semester of | Third/Fall
study

Lecturer's Name

Maria Charitou

ECTS

6 Lectures / week 0 Laboratories / 6
week

Course Objectives

This course will provide the practical application of advanced bread baking
techniques focusing on hard crusted breads. The students using a variety of
flours, grains and sour doughs will produce handcrafted International artisan
breads. Students will research artisan bread trends and as a course project
to create original bread recipes and show pieces.

Learning
Outcomes

Upon completion of the course student will be able to:

e Calculate cost of bread recipes.

¢ Produce handcrafted breads in a professional atmosphere according
to industry standards.

e Control bread production by using correct formulas and retarding
techniques, maintain sours doughs and starters.

e Create and execute an original bread formula.

e Master artistic concepts in advanced folding, shaping, proofing,
scoring, and baking.

e Learn how to create show pieces made out of salt dead dough.

Pre-requisites

ICUL-114E, 117E, 190E, | Co-requisites ICUL-305E
218E, 229E, 290E,

Course Content

Introduction to artisan bread baking.
Sour dough breads.

Gluten and Wheat free baking.
Sweet and enriched bread.
Therapeutic baking.

Salt Dead dough decoration.
Syrup dead dough.

Sweet baking.

French baking.

Dark rye bread.

Multigrain sunflower bread.
Slow Fermentation.
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Teaching Examples, demonstrations, videos, workshops and techniques in
Methodology laboratories.
Bibliography Required:
e Salt dough the art of crafts, crowood Pr. (last Edition).
e The bread Baker’'s Apprentice, Peter Reinhart, Ten Speed Press-
Berkeley.
e Dough: Simple Contemporary Breads, Richard Bertinet, Kyle Books.
o The Handmade Loaf: The book that started a baking revolution, 2012. Dan
Lepard, Mitchell Beazley.
o Mastering The Art And Craft Baking And Pastry, The Culinary Institute Of
America, John Wiley & Sons, INC., Hoboken, New Jersey 2012 (Third
Edition).
Suggested:
o “The Professional Chef’, The Culinary Institute of America, John Wiley &
Sons; 10th edition
Evaluation Projects, tests, laboratories and final examinations

o Class Participation
e Projects

e Lab Assessment
e Final Exam

Grading Policy

Final Examinations 30 — 50%
Class Tests 15 -30%
each
Term paper or Projects 15— 30%
Mid-Term 30 —40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0—10%

Language

English
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Course Title Professional and Business Communication
Course Code ICOMM-330E

Course Type Compulsory

Level 1st cycle

Year / Semester Third/Fall

Teacher's Name

Chrysanthi Papaioannou

ECTS

Laboratories / 0
week

6 Lectures / week 3

Course Purpose
and Objectives

The course is designed for the student who looks forward to a career or a
profession in business. The student will study theories of business and human
communication as well as effective reading and listening techniques. Symbols
of non-verbal communication will also be discussed. Students will be taught
how to conduct an effective interview. The aim of this course is to provide
students with the basic principles of effective communication and to help them
develop their skills in oral presentation. This is achieved by developing
students' confidence in themselves while speaking to the public and
improving their verbal and non-verbal language skills.

In addition, since good hearing is a very important skill required for effective
communication during presentations and interaction, the various methods for
developing listening skills will be considered in the course as well. In addition,
students are encouraged to participate and lead group discussions that help
improve their interpersonal and intercultural skills, which are also key aspects
for the achievement of effective communication.

Learning
Outcomes

After completion of the course students are expected to be able to:

1. Customize their speeches according to their audience, e.g. if the audience
is consisted of professional chefs, cooks, then the student should respond
adequately to a presentation that is verbally and conceptually compliant with
the knowledge of the members present.

2. Prepare and deliver informative but also persuasive speeches with the
effective use of visual aids, e.g. they have to convince the listeners why
molecular kitchen is more useful or easier, or even harder than the traditional
one.

3. They speak improvised. That is, cooking students can develop a subject
such as what kind of wine would be best suitable for a specific meal.

4. Deliver a speech taking into account the symbols of verbal and non-verbal
communication.
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5. Prepare, describe and deliver a well-structured speech, taking into account
the different introduction techniques and conclusions. Such as, being able to
control the structure of a restaurant and organize the start of a new business.
They should also be able to describe a costing process.

6. Apply critical thinking and assessment, on their own presentation and
performance.

Prerequisites

None Required None

Course Content

» Theories of business and human communication.

+ Effective reading and listening techniques.

» The importance of non-verbal symbols.

* Interviews.

» General introduction to the course: requirements of the course, division
into two groups, definition of Human Communication and Business
Communication; Process and Transactions.

» Five Communication Levels: in-person, interpersonal, mediation, team
leader, mass communication.

» Concepts such as: suggestive, structural, contextual, guidelines for
effective communication, general goal for sending and receiving
messages, participants, environment, topics, time.

* Channel determination and hierarchy, positive feedback, cession,
contribution to communication, external and internal communication,
interference control.

» Transfer of meetings’ material, preparation for the Annual General
Meeting, agenda of the Annual General Meeting of Intercollege.

» Communication Assessment and Adaptation Processes, Reading
Obijectives, Four Types of Reading.

+ Efficiency in reading and maintaining it, speed of understanding and
ability, knowledge of reading techniques, timetables, vocabulary,
memory aids, priorities, reinforcement.

* Implementation of listening skills, obstacles to hearing, the ten
commands for effective listening, verbal and non-verbal communication
symbols, seven categories of non-verbal communication.

» Appearance, Clothing, Accessories, Principles of the Interview, Types of
Interviews, Persuasive Content Interviews, Information, Interviews:
Problem solving.

» Conducting effective interviews, Designing and opening the interview.

» Basic Strategies, Types of Questions in an Interview.

* Questions to avoid

* The goals of the interviewer.

» Job interviews, job requirements.

* Recruitment, definition and formats, sorting, goals.

Teaching . . : . .
Methodology Two informative presentations, One group presentation and seminars
Bibliography Required:

e Paulette Dale, James C.Wolf, Speech Communication Made Simple a
Multicultural Perspective, 2" edition 2000, Longman/Pearson Education,
ISBN 0-13-020797-7.
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Stephen E. Lucas, The Art of Public Speaking, 7th edition 2001, Mc
Graw Hill, ISBN 0-07-118240-3.

Assessment

Class Participation

Assignments

e Mid-Term
e Final Exam
Grading Policy
Final Examinations 30 — 50%
Class Tests 15 - 30%
each

Term paper or Projects 15— 30%
Mid-Term 30 — 40%
Homework 0 -20%
Quizzes 0-10%
Class Attendance & Participation | 0 — 10%

Language English
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Course Title Event Organization & Management
Course Code ICUL-302E

Course Type Compulsory

Level 1st cycle

Year /| Semester Third/Spring

Teacher's Name

Christakis Temerea

ECTS

4 Lectures / week 3 Laboratories / 0
week

Course Purpose
and Objectives

The purpose of the course is to cover the stages of promotion, contracting,
planning, management, direction, presentation, maintenance, and evaluation
of additional functions, both in facilities and off-premises. Also, additional
issues concerning the production of quantities for large groups, as well as
additional requests from the individual groups are covered. The appropriate
handling of the guests is highlighted to ensure better impressions. Additional
services are also covered during the events. Advertising, projection, and
decoration are skills and knowledge that will be utilized through special
events.

Learning
Outcomes

After completion of the course students are expected to be able to:

* Manage different events.

» Implement the various stages of project and event management.

* Recognize the different stages of a project or event and recognize the
sequences and synergies.

* Use project and event management tools.

* Organize an event in a way that suits their workplace.

» Organize, implement, calculate the cost and evaluate an event, in real
conditions.

» Evaluate the impact.

Prerequisites

All courses of the First Required IBADM-334E
and Second Year &
ICUL-300E, ICOMM-
200E

Course Content

Lectures

* Planning and budgeting of events.
+ Organization and timing of events.
* The role of the worksheets.

* Importance of location.
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* Transport arrangements for guests.

» Arrival of guests, registration, greeting

* Audiovisual and other equipment requirements.

* Promotion and event advertising.

* Designing the Event Menu - standard and special requests.
e Other services - fun, entertainment.

Practical Application

» The practical training will take place through the required procedures
which will be analyzed in the students' theoretical lessons. Each
student’s duties and each student individually, will be allocated with
the following responsibilities:

* Preparing events by applying the knowledge and skills they just
acquired.

* An evaluation of each special evening with a thorough report delivered
by each student.

* Promotion, advertising, menu preparation, costing, restaurant
decoration, preparation of promotional material and posters,
preparation of tickets, finding supporters and sponsors by preparing
letters, serving, preparing customers’ entertainment, preparing prize
draws, creating a questionnaire for the success / Failure of the
evening, etc. These are some of the responsibilities students
undertake to complete the course of "Organization and Events
Management”.

Teaching Lectures, examples, video demonstrations & applications and lab
Methodology techniques.
Bibliography Required:
e Lecturer’s Notes.
e Allen, J. Event Planning: The Ultimate Guide to Successful Meetings,
Corporate Events, Fundraising Galas, Conferences, Conventions,
Incentives and Other Special Events. John Wiley & Sons
e Bowdin, G. A. J. (2006) Events management. Oxford: Butterworth-
Heinemann.
Suggested:
e Manask, A., The Complete Guide to Foodservice in Cultural Institutions.
Schechter. (Latest edition).
o Purdue, J. et al, (Latest edition) A Club Manager's Guide to Private Parties
and Club Functions. Wiley.
Assessment

o Class Participation
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Assignments

¢ Quizzes

o Case Study

e Final Exam

Grading Policy
Final Examinations 30 - 50%
Class Tests 15 -30%
each

Term paper or Projects 15 - 30%
Mid-Term 30 —40%
Homework 0 - 20%
Quizzes 0-10%
Class Attendance & Participation 0—10%

Language

English
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Course Title Modern Management Models in Culinary Industry
Course Code ICUL-315E

Type of Course Compulsory

Level 1t Cycle

Year/ Semester of | Third/ Spring

study

Lecturer's Name

Christakis Temerea

ECTS

Laboratories / 0
week

4 Lectures / week 3

Course Objectives

The aim of the course is to cover the factors related to kitchen production,
linked to control systems and correlated processes, including the specialized
definitions of organization and production management. The course also
covers the traditional and modern theories concerning the responsible
positions in the kitchen hierarchy in relation to the supervisory and managerial
duties of each post as well as the different departments. In addition, the lesson
refers to and enhances students' skills in staffing and leadership, employee
formation and education, promoting teamwork, maintaining quality, and
dealing with difficult situations.

Learning
Outcomes

After completing the training, trainees should be able to:

» Fully understand all factors contributing to the smooth performance of
kitchen production in relation to equipment, materials, human
resources.

* Make the necessary combination and coordination between inanimate
and living material in the kitchen and the urgent need for the two
specific sectors to operate smoothly together.

* Know and understand positions in the kitchen hierarchy and related
tasks and responsibilities, and the difference in things and their roles.

* Develop and implement a scientific and effective approach to human
resource management issues.

+ Give priority to cleanliness and hygiene.

* Ensure a high level of quality.

« Utilize newer technologies in equipment and computing for optimal
kitchen performance.

Pre-requisites

All courses of the 1tand None

2" year.

Co-requisites

Course Content

Kitchen Arrangement / Organization:

» Ensuring satisfactory spaces (equipment, work, handling, transportation of
materials etc.).

* Availability of storage spaces and distances.

* Access / dining distance.

» Soundproofing, thermal insulation.
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« Safety, staff health.

Equipment:
* Ensuring necessary equipment.

* Installation in functional areas with reduced transition time between points.
* Ensuring operation with timely and continuous maintenance.
* Training personnel for safe and proper use.

Materials:

» Securing raw materials in good time in safe quantities at acceptable prices
and quality.

* Inspection of receipts and proper storage.

* Planning markets in relation to existing and projected demand.

Staff:

* Ensure the necessary staff base of knowledge and / or experience.

* Education, staff guidance.

» Define a mentor to a new entrant, unskilled staff.

« Effective staffing with flexible working hours and demand-driven (workload).

Hierarchy and Segments:
* Analysis of tasks and responsibilities by job.
» Separation into segments and processes in each.

Programming and production organization:

* In time and accurate forecasting of demand.

» Data relating to hotel restaurants and independent restaurants.
* Acquiring supplies and raw materials on time.

« Effective staffing.

» Ensuring necessary equipment.

* Applying procedures and standard recipes.

Effective staff direction:

+ Continuous supervision encouragement and guidance.

* Promoting and consolidating team spirit.

* Full and continuous update on goals, expected performance, results.

* Incitement of staff based on intrinsic and extrinsic factors.

» Leadership implementation as an inspiration for personal performance,
based on the situational leadership model.

* Leader styles

Cleanliness and hygiene:

« Strict standards and procedures for personal hygiene.
* Necessary equipment at work.

* Implementation of HACCP.
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High quality:

* Ensure high quality raw materials.

* Implementation of quality processing, preparation and production
processes.

» Confirmation of staff performance.

* Ensuring maximum quality of finished product: quantity, appearance,
variety, colors, temperature, nutritional value, etc.

* Application of ISO systems.

New technology:

* Ensure equipment with high energy efficiency, silent and of smaller
dimensions.

* Use of co-generation technology to exploit the heat emitted by the
equipment.

+ Utilization of computers in order to computerize all materials, processes and
prescriptions for direct control of all functions, performance and results, better
programming and application of specialized models of orders, purchases,
inventories, forecasts, menu engineering, etc.

Teaching Lectures, examples, illustrative demonstrations in amphitheatrically modern
Methodology laboratories, projects and presentations, videos and slides as well as
classroom exercises.
Bibliography Required:
e Lecturer's Notes.
e The Professional Chef’, The Culinary Institute of America,
John Wiley & Sons; 10th Revised edition
e Lashley, C. (2007) Current themes and developments in hospitality
management education. Bradford, England: Emerald Group
Publishing.
Suggested:
o K. Gale, Behavioral and Supervisory Studies.
e R.H.Woods and J. King Quality Leadership and Management in the
Hospitality Industry.
¢ B. Davis and S. Stone Professional Kitchen Management Van
Nostrand Reinhold.
Evaluation e Class Participation

Projects

Presentations

Final Exam

Grading Policy
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Final Examinations 30 - 50%
Class Tests 15 -30%
each
Term paper or Projects 15 - 30%
Mid-Term 30 —40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0—10%

Language

English
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Course Title Management and Expenditure Control in Food Units
Course Code IMGT-320E

Type of Course Compulsory

Level 1stCycle

Year/ Semester of | Third / Spring

study

Lecturer's Name

Andreas Koureas

ECTS

6 Lectures / week 3 Lectures/ week | O

Course Objectives

The aim of the course is to teach students how to efficiently manage and
control Food Unit expenses, always aiming at maximizing the profits of the
unit, while maintaining the highest possible quality. Emphasis will be placed
on the establishment of feasible and achievable budgets to better control the
performance and efficiency of the business in terms of spending and thus
sales, profits and achievement of targets based on the main products, namely
food and beverages, and others. The course also includes the use of
standards as well as the average in purchasing for more cost-effective control.
At the same time, the constant application of standard recipes at the
production stage is a key measure for controlling quantities, costs and quality.

The main part of the course covers the food distribution cycle, enhancing
students' spending control at each stage of the cycle: Selection of supplier,
receipt, storage, issue, production, quote, sale. In addition, the course covers
the inventory process as a way of controlling supplies, avoiding excessive
quantities and deficiencies, controlling and preventing losses (product
expiration dates, thefts, etc.).

The course focuses on controlling food and drink costs in the business. It also
covers the control of personnel costs (labour costs) as well as consumables.
Appropriate examples and applications will outline the value and importance
of effective cost control as a determining factor for proper pricing that ensures
the unit's competitiveness and achieves the desired profitability. Among other
things, CVP (cost-benefit) will be applied.

Through the course, students will understand the importance of constantly
applying internal control procedures as a cost limiting measure. Further
analysis of labour costs will determine ways of better staffing, staff
interchangeability and overtime limitation.

Continuous analysis of food and drink costs combined with sales will lead to
better implementation of the menu engineering.

Learning
Outcomes

After completing the training, trainees should be able to:

« Contribute to the preparation of detailed business budgets.
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* Ensure and use standards of cost levels and collect, analyze and utilize
the average market expenditure.

» Understand and enforce the uninterrupted application of standard
recipes at the production stage.

« Effectively and rigorously controlling the food and drink cycle, starting
with the successful bidding process, for selecting the best suppliers
(price, quality, availability, service) and sales promotion.

* Regularly and effectively implement inventory process for food,
beverage, consumables.

* Apply rigorous labour cost control through a flexible use of staff while
enhancing their knowledge and skills.

» Successfully capitalizing on the cost, quantity, profitability (CVP) process
to minimize costs and increase sales and thereby maximize profitability.

» Undertake, exploit, understand and apply the internal control process in
all parts of the unit and at all stages of processes and the food and
beverage handling cycle.

* Analyze data and effectively implement the linkage computerization
method to maximize profits

Pre-requisites ICUL-250E, IMGT- Co-requisites None
281E, IMATH-100E
Course Content Budgets

* Historical data evaluation.

* Exploiting and analyzing demand based on market forces, market
forces, strengths / weaknesses / opportunities / threats (swot Analysis)
to determine a possible sales target.

* Determine Expected Expenditures to Achieve Expected Sales.

Market Research
+ Data collection on competitors, average costs in industry, and
international standards for spending levels.
» Compare data with unit results by benchmarking.

Standard recipes
* Ensuring the implementation of standard recipes for each type of food
and mixed drink.
+ Continuous update of base recipes and alternating raw materials and
seasonality.
« Strict control of quantity and quality of production.

Supply turnover cycle
* Integrated food and drink control.
* Enhanced presentation and consolidation of the role and tasks of the
Food & Beverage Controller.
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Stock inventories

» Complete coding and computerization of all materials.

* Continuous and constant updating of the computer system for material
handling (all forms such as requisition forms, orders forms etc.).

* Physical inventory counting of stock regularly.

» Compare physical counting results with data in the system.

* Avoid shortages or over supplies and prevent thefts.

* Ensure System Implementation (FIFO) first in - first out.

Labor costs
+ Control and limitation of labour costs.
« Staff training in related / additional processes for cross-training.
» Employ staff with flexible schedules and limit the overtime.

Cost, quantity, profitability
+ Continuous analysis, control and cost containment.
» Strict production planning to ensure quality and quantity.
* Successful sales promotion.
» Maximizing profitability.

Internal control
» Strict specifications for all stages of the supply cycle.
* Detailed control procedures and assignment of roles and responsibilities.
» Submitting written reports and immediate corrective actions to address
deviations.

Library equipment
» Complete cost analysis of all kinds in the menu.
 Determine profitability of any kind.
 Analysis of demand (sales) of all kinds.
* Variations in sales prices of all kinds, aiming at maximizing sales and
profits, by always having the cost of every product.

Teaching Lectures, projects, examples and exercises
Methodology
Bibliography Required:

¢ J. Ninemeier, Planning and Control for Food and Beverage Operations,
Educ. Inst. Of AHMA,
e Lecturer’s notes

Suggested:

e Green, EF etal, Profitable Food and Beverage Management(]
Operations, Jenks, Oklahoma, Williams books.

¢ J. Ninemeier, Management of Food & Beverage Operations, Educ. Inst. Of
AHMA,

¢ M. Coltman, Cost Control for the Hospitality Industry, John Wiley & Sons, R.
Schmidgall, Hospitality Industry Managerial S. Accounting, Educ. Inst. Of
AHMA
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Evaluation

Class Participation

o Projects

e Mid-Term

e Final Exam

Grading Policy
Final Examinations 30 - 50%
Class Tests 15 -30%
each

Term paper or Projects 15 - 30%
Mid-Term 30 — 40%
Homework 0 —-20%
Quizzes 0-10%
Class Attendance & Participation 0 —10%

Language

English
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Course Title Advanced Culinary Techniques & Fine Dining
Course Code ICUL-342E

Type of Course Required

Level 1stCycle

Year / Semester of | Third / Spring

study

Lecturer's Name

Christakis Temerea

ECTS

Laboratories / 6
week

4 Lectures / week 0

Course Objectives

The aim of the course is to give the students the right foundation to design in
the future upgraded "a la carte" and "gourmet" menus. Also the aim of the
course is to integrate students into new and more sophisticated and advance
cooking methods and techniques (SOUS VIDE), new blends of kitchens and
flavours (Fusion) and the Molecular Kitchen. This will be achieved through
studies, presentations, practices and analysis of the general functionalities of
a food business to be able to compose and execute such menus in a
professional and even manner.

Also, emphasis is placed on the correct design and costing of the dishes
related to the above cuisines, advance cooking techniques and practical
applications in real working conditions. Therefore, the result will be more
effective. A prerequisite for success is the combination of demonstration of
practical aspects with practice in preparing and baking food.

Learning
Outcomes

Upon completion of the course, students are expected to:

« Understand the theoretical and practical knowledge in designing and
costing an advance "a la carte", "gourmet" and fine dining menu.

» Create and execute fine dining menus.

* Presentation of gourmet and fine dining dishes.

* Operate and apply advance culinary techniques and sous vide.

*  Create and mix cuisines (Fusion) for inventiveness of new flavours.

* Understand and apply molecular kitchen techniques.

* Prepare food with a high level of quality and craftsmanship, following
hygiene rules and the right ways of presenting food, taking into account
combinations of colour, flavour, temperature and baking gradient.

* Know a high-level presentation with separate and light sauces and
delicious flavours (Nouvelle).

* Know the use of residues, food quality, nutrient differentiation and their
interference in costing.
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Pre-requisites

ICUL 101E, 102E, 103E, | Co-requisites None

122E, 128E, 190E, 204E,
207E, 290E

Course Content

Presentations

Modern a la carte.

Fine dining.

Dequstation menu.

Verrines and finger food.

Fusion cuisine.

Molecular cuisine.

Nouvelle cuisine.

"Sous vide" cooking method.

Presentation of gourmet and fine dining dishes.

Composition of new recipes involving students' nationalities of materials
and quotes. Talk-corrections.

Careful marketing planning for "a la carte" and "gourmet" menus, including
advance techniques such as Molecular cuisine techniques, once they have
gained theories and demonstrations.

Demonstration fine dining menu by the Instructor

Practical student assignment.

Practical training

The practical training will take place in a specially designed area in the
laboratory where there will be a bakery and a bakery workshop and will
complement the theoretical modules and demonstrations where necessary.
In this program the main practical training will consist of the following:

Explanations and laboratory program analysis.

How do students work using new cooking methods.

Presentation by a trained Chef of sous vide machines and testing by
students.

Setting up a menu based on the mixing of materials from different
cuisines.

Practice students in groups.

Gourmet dishes with "nouvelle" character.

Preparing quotes with applications of their new learning skills and skills.
Control and evaluation.

Teaching
Methodology

Examples, demonstrations, videos, workshops and techniques in
laboratories.
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Bibliography Required: .
McVety, P. J. et al. (2009) Fundamentals of menu planning. 3rd ed.
Hoboken, N.J: John Wiley & Sons.
¢ Kinton, R and Ceserani, V. The Theory of Catering, Hodder & Stoughton
(Latest version).
e Practical cookery” Ceserani, Kinton, Foskett. Hodder & Stoughton.
Latest version)
e The Professional Chef”, The Culinary Institute of America, John
Wiley & Sons; 10th Revised edition
e Lecture’s notes.
Suggested:
Gourmet Today, Reichl, Ruth, Houghton Mifflin Harcourt, (Latest
version).
e The Gourmet Bachelor, Chad Carns, Carns Concepts; (Latest
version).
e Professional Cooking, Wayne Gisslen, John Wiley and Sons; (Latest
version).
e A la Carte, Maria Villegas (Author), Benjamin Villegas (Editor), Villegas
Editores
¢ Bocuse a La Carte, Paul Bocuse, Pantheon (Latest version).
Evaluation ¢ Class Participation
e Projects
e Lab Assessment
o Tests
e Final Exam
Grading Policy
Final Examinations 30 — 50%
Class Tests 15 - 30%
each
Term paper or Projects 15— 30%
Mid-Term 30 — 40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0 —10%
Language English
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Course Title Research Methodology
Course Code | IBADM-350E
Type of Compulsory
Course
Level 1stCycle
Year/ Third / Spring
Semester of
study
Lecturer’s Andreas Koureas
Name
ECTS 6 Lectures/ |3 Laboratories/ | 0
week week
C The objectives of the course are:
ourse
Objectives _ . . .

» To equip students with a comprehensive understanding of research
methodologies in preparation for their final year project.

* To emphasize the importance of sourcing and evaluating information,
and develop skills in both quantitative and qualitative research
methodologies.

» To foster effective communication and collaboration within a research-
focused learning environment.

L . Students, upon completing the course, will be able to:
earning
Outcomes

Comprehend the underlying philosophies and fundamental techniques of
academic research.

Utilize effective communication and collaboration skills to achieve
research objectives.

Conduct a comprehensive literature review and source information from a
variety of research databases.

Execute a research project, both independently and collaboratively, from
inception to conclusion.

Identify potential areas for future research and articulate research
proposals.

Pre-requisites

Complete the 3™ year of
Studies

Co-requisites None
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e Research Fundamentals

Course
Content o Philosophy of research
o Defining research objectives and formulation of research questions
o Literature Review and Source Evaluation
e Using libraries and databases
o Critical evaluation of academic literature
e Types and Stages of Research
e Qualitative and quantitative research methodologies
e Research planning and stages
o Data Collection and Analysis
e Data sourcing strategies
o Analytical methods for interpreting data
e Communication and Collaboration in Research
o Effective teamwork in a research setting
e Communication skills for researchers
e Time Management and Research Ethics
o Effective time management for research projects
o Ethical considerations in research
Teaching Lectures, examples, case studies, exercises.
Methodology
Bibliography | Required:
¢ Neil J. Salkind, Exploring Research, Sixth edition, Prentice Hall, 2006.
*  XNMEIWOCEIG TOU KABNyNTH.
Suggested:
o KwvaoTtavrivou kai ‘EAevag Matravaotaciou, MeBodoAoyia EKTTaIBEUTIKAG
épeuvag, Neukwoia 2005, ISBN 9963-8176-2-9.
Evaluation

Class Participation

Assignments

e Mid-Term
e Final Exam
Grading Policy
Final Examinations 30 - 50%
Class Tests 15 -30%
each
Term paper or Projects 15— 30%
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Mid-Term 30 —40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0 —10%

Language

English
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Course Title Organizational Behavior
Course Code IBADM-334E

Course Type Compulsory

Level 1t Cycle

Year / Semester Third/Fall

Teacher's Name

Fani Papamichael

ECTS

Laboratories / 0
week

6 Lectures / week 3

Course Purpose
and Objectives

Organizational behavior explores the influence that groups and
organizational structures exert on the behavior of individuals within the
organization, in order to apply such knowledge that improves the
effectiveness of an organization. Organizational behavior deals with the
study of what people do in an organization and how this behavior has an
impact on the performance of the organization. In particular, the following
will be developed:

* Understanding the natural object and environment of an organization
and its organizational culture.

* Understanding the contribution of a person's role to change and the
influence of this change on the organization's strategy.

+ Assess the need for effective financial management and for the
administration of information by all agencies.

» Data collection and analysis, in order to solve a problem that is directly
related to organizational behavior.

Learning
Outcomes

Upon completion of the course, students are expected to develop a range
of knowledge as follows:

« Develop individual and interpersonal skills, through the participation of
individuals in a team project.

* Assess the nature and results of prejudices and how they interact with a
series of organizational arrangements.

* Develop a core of skills such as: communication - oral and written,
problems solving in teamwork.

* Understanding individual behavior and values as well as student
personality development (students should be able to describe the
interdisciplinary origin of the study of the organizational behavior and
describe some of the factors that affect personality).

« Students’ understanding of the application of motivations’ theory to
problems solving, to the reduction of employees’ absenteeism, to the
accretion of turnover, to the reduction of stress, to the increment of job
satisfaction, to the increase of performance and the creation of
organizational commitment and culture.
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Improve communication with groups and organizations (students should
acquire skills in identifying effective communication systems, particularly
in a pluralistic and multicultural workforce).

The acquisition of knowledge of the different power forms, the influence
of organizational performance (students should be able to demonstrate
their ability to apply the theories of power dependence through
simulation exercises and classroom activities).

Analysis of the organizational structure and design as well as the
importance of the strategy and the impact of the organizational
authorities on the strategic change of the organization.

Analysis and understanding of the dynamics of the organizational
changes (students should understand the dimensions of the
organizational changes and how they could affect the performance of an
organization).

The ability of students to undertake organizational strategic analysis
tasks.

The use of models of socially responsible governance.

Prerequisites

None Required None

Course Content

* Administrative functions, administrative roles, administrative skills,
effective and successful managerial activities.

» Comparing principles and strategies of organizations and
organizational culture.

* Therole of the individual in changing the organizational strategy.

+ Diversity of workforce (minorities and women).

» Turnover of employees, systematic abstention from work,
productivity, job satisfaction.

* Age, gender, marital status, number of vassals, duration of
position/axiom, possibility, personality.

» Characteristics of professional culture, creating and maintaining a
culture.

» Design of financial and management systems and management
performance.

* Whatis Organizational Behavior?

* Foundations of individual behavior.

+ Values, attitudes, and satisfaction.

* Personality and Emotions.

» Perception and individual decision-making.

» Concepts of Motivations and Applications.

+ Goal management, behavioral change, participatory management,
performance-based compensation.

* Understanding Group Behavior and Communication Teams.

* Power and Politics.

+ Communication, process, sources of distortion, direction of
communication, formal and informal networks, obstacles to effective
communication.

» Conflict process, negotiation, negotiation strategies.

» Conflicts and Organizational Structure - Determination of
interpersonal conflicts.

» Organizational changes and stress management.
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Teaching : ; o
Methodology Lectures, interactive activities
Bibliography Required:
e Robbins S., Judge T., Organizational Behavior 16" edition, Pearson
Suggested:
e Carnall, C. Managing Change in Organisations, Harlow, Pearson
Education Limited
e Mullins, L.J.. Management and Organizational Behaviour, Harlow,
Pearson Education Limited
e Banner, David K. Designing Effective Organizations: traditional and
Transformational Views. London; Sage Pub
e Herriot, Peter, Competitive Advantage Through Diversity:
Organizational Learning from Difference. London, Sage Publication,
e Newell, Susan, The Healthy Organization: Fairness, Ethics and
Effective Management, London, Routledge
e Pepper, Grald L., Communicating in Organizations: a Cultural
Approach London; McGraw — Hill
Assessment o Class Participation

Assignments
Mid-Term
Final Exam

Grading Policy

Final Examinations 30 — 50%
Class Tests 15 - 30%
each
Term paper or Projects 15— 30%
Mid-Term 30 —40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0 - 10%

Language English
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Course Title Catering Operations Design and Fitting
Course Code ICUL-405E

Type of Course Compulsory

Level 1stCycle

Year/ Semester of | Fourth/ Fall

study

Lecturer's Name

Panayiotis Theodosiou

ECTS

6 Lectures / week 3 Laboratories / 0
week

Course Objectives

The aim of the course is to give students sufficient knowledge and
understanding in the identification, selection, analysis and operation of
professional equipment, with the corresponding limitations of the parts of the
cost, principles of construction and engineering.

Students will develop high skills in designing, drafting, organizing and
implementing plans and specifications for the needs and functional
requirements of the legislation.

Learning
Outcomes

Upon completion of the course, students are expected to:

* Involve and understand the design of the Culinary Arts services.
» Know the team and the design process.

+ Consider and recognize the need for a feasibility study.

* Perceive the functional design.

» Understand how the atmosphere is planned.

» Understand the design of the workspace.

» Know the requirements of the equipment, how to select and design the
equipment.

* Know the space requirements.
* Plan and arrange facilities.
* Evaluate the provisions of food and equipment maintenance services.

* Recognize and operate new machines that make their appearance in the
food market.

Pre-requisites

All courses of the 1st, 2nd Co-requisites None
and 3 year
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Sses Coa Principles of designing space and mass production facilities

* Introduction to design principles
» Design of premises and facilities
» Designation of mass production areas

Identification and selection of equipment

» General principles of equipment selection

» Supplies of equipment

* Programming the choice of kitchen equipment
» Layout of the equipment

Food production system

* Analysis of food production systems

» Traditional system

» Central production system

* Prepared food system

» Organization of production process
Maintenance

» Professional spaces

» Equipment and machinery

Teaching Lectures, practice designing
Methodology
Bibliography Required:

¢ Design and Equipment for restaurants and Foodservice: A Management
View, Costas Katsigris, Chris Thomas, Edwin J. Norman, 4th Edition, Wiley

e Personal Booklet-Lecturer’s notes

Suggested:

e Food & Beverage Service, Dennis Lillicrap, Edward Arnold

S it Projects, tests, laboratories and final exams.

Class Participation

Projects
Lab Assessment
Mid-Term



https://www.wiley.com/en-us/search?filters%5bauthor%5d=Costas%20Katsigris&pq=++
https://www.wiley.com/en-us/search?filters%5bauthor%5d=Chris%20Thomas&pq=++
https://www.wiley.com/en-us/search?filters%5bauthor%5d=Edwin%20J.%20Norman&pq=++
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e Final Exam

Grading Policy

Final Examinations 30 - 50%
Class Tests 15 -30%
each
Term paper or Projects 15 - 30%
Mid-Term 30 —40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0—10%

Language

English
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Course Title Entrepreneurship Development

Course Code IBADM-412E

Type of Course Compulsory

Level 18t Cycle

Year / Semester of | Fourth / Fall
study

Lecturer's Name Andreas Koureas

ECTS 6 Lectures / week 3 Laboratories / 0
week

This course is offered in such a way so as the students develop the skills they
need in order to apply the management principles to a real business
environment. The aim of the course is to study the role of the entrepreneur in
the developmental success of a small business. The course includes topics
such as the choice of form / type of a small business as well as the criteria
needed for its development and sustainability.

Course Objectives

After completing the training, trainees should be able to:

Learning .
Outcomes » Workiin groups. o o .
* Be able to apply work organization and coordination techniques.
* Develop process charts and provide operational risks.
*  Apply the principles of Corporate Responsibility.
* Understand and implement quality management systems.
Pre-requisites ICOMM 330E, IMGT 281E | Co-requisites None

Course Content 1 Develpping groups
2. Effective organization
3. Risk management
4. Process Management
5. Sharing roles
6. Diagnosis and problem solving
7. Corporate Social Responsibility
8. Compilation of business reports
9. Quality management systems (ISO standard)
10. Professional presentation

Teaching Lectures, examples, presentations, videos and slides as well as classroom
Methodology exercises.
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Bibliography Required:

e Lecturer’s notes.

e Entrepreneurship, Bygrave, William D., Zacharakis, Andrew, Wiley
Suggested:

e Entrepreneurship development, Gordon, E.; Natarajan, K.; Arora,
Amishi., Himalaya Pub. House

Evaluation Class Participation

Teamwork - Presentation

e Mid-Term
e Final Exam
Grading Policy
Final Examinations 30 — 50%
Class Tests 15 - 30%
each

Term paper or Projects 15— 30%
Mid-Term 30 —40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation | 0 — 10%

Language English



https://primo.unic.ac.cy/discovery/fulldisplay?docid=alma990000990760107926&context=L&vid=357IC_INST:357IC&lang=en&search_scope=MyInst_and_CI&adaptor=Local%20Search%20Engine&tab=Everything&query=any%2Ccontains%2CEntrepreneurship&offset=0
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Course Title Food Marketing
Course Code ICUL-400E
Type of Course Compulsory
Level 1t Cycle

Year/ Semester of Fourth / Fall
study

Lecturer's Name

Angelos lacovides

ECTS

6

Laboratories / 0
week

Lectures / week 3

Course Objectives

The application of marketing theory to food production and sales units.

Special reference will be made to new and prevailing market trends and
developments concerning consumer preferences and consumer tastes.

The course will cover all stages in the food chain from raw materials and
supplies, the role and contribution of intermediary suppliers, the importance
of efficient production to the stage of promotion and promotion of the final
product. The lesson will focus on the operation of restaurants and various
other food establishments.

Learning
Outcomes

After completing the training, trainees should be able to:

Adapt the general marketing theory to a specialized application in food
units.

Understand the differences and peculiarities between goods and
services and apply service marketing.

Analyze and understand the characteristics of the food and food
market and the prevailing trends.

Evaluate the structure and operation of food and raw material
producers.

Evaluate the structure and function of producers of ready / packaged
food.

Evaluate the structure and operation of intermediary wholesalers and
skimmers.

Evaluate and understand the behavior of consumers of ready-made
foods, their peculiarities and preferences, as well as new trends and
sensitivities.

Carry out efficient planning and management of catering units tailored
to the needs and expectations of customers.

Manage special events.

Implement customized food marketing

Understand and follow international developments in the global food
market.
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Pre-requisites

IMGT-281E Co-requisites None

Course Content

Specialised Marketing of Culinary Arts Units:

General marketing theory analysis.

Analysis of the specificity of food units and the basic needs, wishes,
preferences and customer choices.

Practical adaptation of marketing theory for successful food units.

Marketing Services:

Analysis and explanation of the characteristics of the services.
Customize service features in food business mode.
Presentation and analysis of the theory of service marketing.
Customize service marketing in food units.

Market Analysis:

Presentation of market research methods.

Evaluation of market research results and their adaptation to food
units.

Special reference to the procurement market for suppliers, ready-
made food and raw materials (producers and intermediaries) to
identify and ensure expected quality and cost and on time availability.
Special reference to the competitors' market for developing an
effective competitive plan by ensuring competitive advantages.

Consumer behavior:

Analysis of customer behavior in food units, local and foreign visitors.
Identifying, assessing and understanding the needs, expectations,
wishes, preferences and options of customers by category: ethnicity,
age, seasonality, gender, economic class, special needs, religion,
nutritional habits, etc.

Understanding customer sensitivities and special preferences and
requirements,

Updating and appropriate adaptation for new trends and preferences
in nutrition.

Effective planning and management:

Determination of business missions and goals.

Develop an effective and flexible marketing plan.

Focus on market research results and consumer behavior for
customized and customized programming.

Effective design implementation in food business operations
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Special events:

* Market analysis of special events: celebrations, anniversaries,
birthdays, weddings, carnival, Valentine's Day, banquets, parties, etc.
* Preparing and offering attractive packages tailored to suit every need.

» Identify and manage calendar differences and differences in tradition
between nationalities.

Specialized Marketing:

» Ensure the implementation of effective service marketing. Design and
continuous assessment with appropriate adjustments.

* Urgent internal marketing (Internal Marketing - in addition to service
marketing).

International developments:

» Continuous updating and evaluation of international developments in
the food market.

+ Early identification of opportunities for exploitation (eg healthy
Mediterranean cuisine) and threats to deal with (eg SARS, mad cow
disease).

+ + Evaluation of demand for attraction of national sports teams and the
corresponding development of special sports nutritional plans.

Teaching * Lectures, examples, classroom exercises
Heticae ey * Analysis of case studies in the classroom
» Educational visits to units
Bibliography Required:
e Belonax J. Food Marketing Prentice Hall 0536017549 (Last
edition).
e Instructor Notes
Suggested:
e Schaffner D Food Marketing and Management Mc Graw-Hill
(Last edition) 0072952881.
e Kaynak E Cross-National and Cross- Cultural Issues in Food
Marketing Wiley (Last edition) 0789009811.
e Shock.P Restaurant Marketing for Owners and Managers Wiley
(Last edition) 0471226270.
e Barringer A. Grassroots Marketing for the Restaurant Industry Writers
Club (Last edition) 0595223184
e Sustainable Consumer Behavior and Food Marketing
e Meixner, Oliver; Meixner, Oliver; Riefler, Petra; Schanes, Karin 2021
Evaluation ¢ Class Participation
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e Tests
¢ Homework
e Final Exam

Grading Policy

Final Examinations 30 — 50%
Class Tests 15 -30%
each
Term paper or Projects 15— 30%
Mid-Term 30 —40%
Homework 0 -20%
Quizzes 0-10%
Class Attendance & Participation 0 - 10%

Language

English
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Course Title Quality Assurance Management
Course Code IMGT-455E

Type of Course Compulsory

Level 1stCycle

Year/Semester of | Fourth/ Fall

study

Lecturer's Name

Christakis Temerea

ECTS

Laboratories / 0
week

Lectures / week 3

Course Objectives

This course focuses on the overall quality of the administration from the
perspective of management, employees, customers and suppliers. It also
covers the design, organization and measurement of quality as well as the
ISO 9000: 2000 system.

Learning
Outcomes

After completing the training, trainees should be able to measure:

the evolution of quality-the development of quality theory over the
years.

The Quality Management philosophy-analysis of the basic theories of
quality and quality grading / scholars.

quality as a strategy - the importance and application of quality
philosophy in the context of organizational strategy.

Quality of service: customer expectations. Analysis of customer's view
of quality and expectations.

The leadership and impact of quality-the characteristics of strong
leadership required for quality programs.

International Standards for Quality Analysis and Understanding of
Basic Standards, such as ISO9000.

Award Driven Models - Analysis of EFQM, Six Sigma, and Malcolm
Balbridge models.

the tools and techniques of quality-analysis of the various tools and
techniques required for the philosophy of Quality, especially for
organizational changes.

Formation of the quality team - detailed analysis of the team's
evolution in relation to the quality programs.

Pre-requisites

IMGT-281E

Co-requisites None

Course Content

1. Introduction to Quality Management-includes a review of the core
principles of Administration. Total Quality (TQM) with reference to
relevant examples, and analysis of the form of the module.

2. Evolution of quality and theoretical principles - in-depth analysis and
evaluation of management and theories of quality.
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3. Initial theories of quality management - target students are to
understand the basic concepts developed within the philosophy of
quality, and develop critical thinking.

4. Cost of Quality - Students face the cost of quality in organizational terms
as well as the expectations of customers.

5. Define & evaluate service quality - the importance of service quality and
key success factors.

6. Quality Management Systems - ENISO 9001: 2000 - detailed analysis of
ISO Standards as an initial stage of quality systems.

7. Quality Management Systems — Award Driven Models - Analysis and
Evaluation of Six Sigma and EFQM Quality Model.

8. Quality Management Teams - Presentation of the configuration of the
team and the nine roles needed for an effective quality team.

9. Quality Management and Leadership - emphasis on the characteristics
and qualities of leaders and their relationship to the success of quality.

10. Organizational Change - Quality Improvement Programs - underline the
importance of the quality of key organizational changes.

Teaching Lectures, examples, projects and presentations, videos and slides as well
Methodology as in class activities.
Bibliography Required:
e Savsar, M. (2012) Quality assurance and management. Mehmet
Savsar (ed.). Rijeka, Croatia: IntechOpen.
e Lecturer's Notes.
Suggested:
e Hazlett, S.-A. et al. (2007) Quality management and CSR.
Bradford, England: Emerald Group Publishing.
Evaluation o Class Participation

Teamwork - Presentation

e Mid-Term
e Final Exam
Grading Policy
Final Examinations 30 — 50%
Class Tests 15 -30%
each

Term paper or Projects 15— 30%
Mid-Term 30 —40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation | 0 — 10%

Language

English
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Course Title Human Resources Development and Management
Course Code IMGT-481E

Type of Course Compulsory

Level 1stCycle

Year / Semester of | Fourth / Fall

study

Lecturer's Name

Fani Papamichael

ECTS

Laboratories / 0
week

6 Lectures / week 3

Course Objectives

It is the study of the organization, management goals, functions and problems
of human resources. The course aims to familiarize students with the
principles of managing modern human resources.

+ The study of organization, management objectives, functions and
problems of human resources.

* It aims to familiarize students with the principles of managing modern
human resources.

* Present and give the student the understanding of the role of human
resources in an organization.

» Explain the role and purpose of an organization's human resources
management work.

» Consider the importance of human resource management decisions
by placing them in the wider organizational environment.

* Provide information on the new strategic approach of managed
personnel systems.

» Identify the critical factors, which, if managed properly, can increase
staff efficiency and well-being.

Learning
Outcomes

After completing the training, trainees should:
* be aware of the importance of the proper implementation of human
resources management in small and large enterprises.
» know the procedure for analyzing and describing / writing jobs.
* plan, attract, choose correctly and train their future segment or
business potential.
* evaluate their staff.

Pre-requisites

IMGT 281E Co-requisites None

Course Content

» Concept and content of human resources management
- Importance of HRM in modern enterprises
- Personnel management and human resource management
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- Changes and developments in the business environment that affect
HRM
- Organization of HRM
* HRMs for small and large enterprises
* Collaboration with the line managers
* Analysis and job description
- Concept and content
- Objectives of job analysis
- Analysis steps
- Job description
- Job examples
* Planning human resources
- Programming process
- Programming techniques
- Flexible forms of employment
* Attracting workers
- Definition and procedures
- Goals and philosophy
- Sources of attraction
- Methods of attracting candidates
- Estimation and benchmarking of the offer
- Ethics and Attraction
« Staff selection
- Selection process steps
- Methods of selection
- Selection test
- Curriculum vitae
- Effective access to the labor market
* Training of human resources
- Principles of effective learning
- Organization of staff training
- Training and development of executives
* Employee assessment
- Defining training needs
- Linking pay to performance
- Feedback - Employee re-information
- Evaluation systems
- Assessment capabilities
- Designing an evaluation system
- Methods of assessment
- Participation in the evaluation
» Change management and the role of HRM
* Remuneration systems
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SPECIFIC SUBJECTS TO BE COVERED

O ~NO O, OWON -~

. Development of human resources management.
. Work requirements.

. Programming.

. Recruitment and selection.

. Selection and training.

. Career development and development.

. Evaluation and improvement of performance.

. Employee activity.

9. Communication.

10. Top staff.

11. Direction.

12. Disciplinary punishment.

13. Indemnification.

14. Incentive allowance.

15. Benefits of employees.

16. Safety and Health.

17. Human resources audit.

18. International human resources management.
19. Legal framework of human resources management.

Teaching Lectures, examples, projects and presentations, videos and slides as well
Methodology as in class activities.
Bibliography Required:

¢ Managing human resources: the new normal, Potgieter, Ingrid L.,

editor.; Ferreira, Nadia, editor, 2022
e Lecturer’s notes
Suggested:

e Sherman, A. Bohlander, G., and Shell, S. Managing Human Resources

Evaluation

Class Participation
Projects / Class Tests
Final Examination

Class Activities

Grading Policy

Final Examinations 30 — 50%

Class Tests 15 - 30%
each

Term paper or Projects 15— 30%
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Mid-Term 30 — 40%
Homework 0-20%
Quizzes 0—-10%
Class Attendance & Participation 0 — 10%

Language

English
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Course Title Management of Catering Operations Through Contracts
Course Code ICUL-411E

Type of Course Compulsory

Level 1t Cycle

Year/Semester of | Fourth / Spring

study

Lecturer's Name

Panayiotis Kyprianou

ECTS

Laboratories / 0
week

6 Lectures / week 3

Course Objectives

The aim of the course is to present the data on the functioning of catering
units through contracts and on the stakeholders involved in the relevant
industry. Students will be informed and will consolidate the proper
implementation of effective financial planning, development and management
of menus specifically adjusted according to each case, cost control and sales
promotion.

Particular emphasis and distinction will be given to the commercial and non-
commercial sector of the scientific industry in relation to office / factory
premises, educational institutions, hospitals, recreation areas, military units,
etc.

Learning
Outcomes

After completing the training, trainees should be able to:

* Understand the conditions prevailing in food business premises
(profitable).

* Understand the conditions prevailing in non-commercial catering
establishments (non-profit).

» Define guidelines through effective planning and targeting for effective
unit operation.

* Organize and control mass food production.

* Understand and handle the self-serving market segment of the food
industry.

+ Perform efficient financial planning for profitable operation.

* Handle food delivery through vending machines.

* Manage the formation of menus according to contracts. Understand
the requirements and peculiarities of each business / organization with
which they contribute.

» Effectively control the expenses of the personnel, supplies, energy
and consumables.

* Understand the first recipes and how they are presented.

» Successfully apply sales promotion.

« Effectively handle out-of-site service.

Pre-requisites

All courses of the 1st, 2nd
and 3" year.

Co-requisites None




A ®OPEAZ. AIAS®AAIZHE KAI NIETOMOIHEHE THE MOIOTHTAS THE ANQTEPHE EKMAIAEYSHE

CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar// eN0a.

Course Content

Business Units (Profitable)
* Analysis of conditions and peculiarities.
» Requirements and expectations of customers.
» Specialized reporting and analysis in office space, leisure and
business.
Non-Commercial Units (Non-Profit)
* Analysis of conditions and peculiarities.
* Requirements and expectations of customers.
* Specialized reporting and analysis in educational institutions, health
institutions, military units, etc.
Programming
* Needs analysis based on the contract.
» Customer needs assessment.
* Organization of Unit Operation.
* Selection of necessary equipment and configuration of workplaces.
* Selection and training of staff.
» Setting targets for effectiveness assessment.
Mass Production of Food
» Assessment of working hours based on the contract.
» Evaluation of market demand according to a given clientele (captive
market) and / or open-clientele-not given.
* Planning and checking required supplies.
* On time production for immediate service.
» Limitation of the non-given quantity of foods (left-overs).
Self-serving Clients
« Cafeteria-like service.
« Effective and attractive food presentation (buffet).
* Providing facilities to customers.
* Create and maintain a comfortable and pleasant environment.
* Replenishing the buffet and maintaining healthy standards.
Economic planning
* Through effective budgeting and control with corrective actions to
limit derogations.
* Inform and engage all staff.
Vending machines
» Check / confirm smooth operation.
« Stocking.
* Ensuring healthy conditions.
* Quality control with strict specifications for food expiry dates.
Menus set-up
» Based on the requirements and terms of the contracts.
* Designing specialized menus for special needs, eg. In health care
facilities according to doctor's instructions (for recovery), or in offices
according to the directions of the administration (for time related
purposes).
Requirements and peculiarities
* Analysis of the needs of each business or organization as a
counterparty.
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» Understanding customer requirements, peculiarities and priorities in
each case.
* Flexibility and readiness to meet diversified needs in each customer
segment.
Expenditure control
» Effective control and cost containment.
» Analyze and minimize staff, procurement, energy, consumables, and
more. Without discounts on quality.
Sales promotion
* Appropriate training of staff for the buffet.
* Emphasis on the presentation / appearance of food as a pole of
attraction.
» Beware of efficient buffet placement (order, height, distance from
customer, visibility, fragrance release, variety of colors).
Outside Catering
* Provide necessary / appropriate equipment.
* Based on the requirements and terms of the contract.
» On time placement of food on the customer's premises.
» Ensuring and maintaining quality.
+ Avoiding deficiencies.
* Flexibility to additional customer requirements.

* Lectures, examples, classroom exercises

Uizzrehallily * Analysis of case studies in the classroom
Hisieegiegy - Field trips
Bibliography Required:
e \Warner, M. Non-commercial, Institutional, and Contract Foodservice
Management. Wiley. ISBN: 047159573X.
e Lecturer's Notes.
Suggested:
e Parker Puckett, R., Green, C. Food Service Manual for Health Care
Institutions. Jossey-Bass. ISBN: 0787964689.
e Spain Kappel, V.Food Service Manual: Lessons in Group Food
Service. American Camp Association. ISBN: 0876031831.
e Knight, J., Kotschevar, L. Quantity Food Production, Planning, and
Management. Wiley. ISBN: 0471333476.
e Hansen, B., Thomas, C.Off-Premise Catering Management. Wiley.
ISBN: 0471464244.
Evaluation Class participation, tests, project, final examination

¢ Class Participation
e Tests

e Project
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e Final Exam

Grading Policy

Final Examinations 30 - 50%
Class Tests 15 -30%
each
Term paper or Projects 15 - 30%
Mid-Term 30 —40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0—10%

Language

English
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Course Title Contemporary Cooking, Techniques and Trends
Course Code ICUL-415E

Type of Course Compulsory

Level 1stCycle

Year/ Semester of | Fourth / Spring

study

Lecturer's Name

Christakis Temerea

ECTS

Laboratories / 6
week

4 Lectures / week 0

Course Objectives

This module is designed to provide the learners the opportunity to develop
specialist expertise and creative ability in the area of contemporary cooking
methods, techniques and trends. The aim of this course is to bring the
students’ attention to the existence of different culinary trends which influence
the food sector. It will enable the students to compare and contrast classical
and contemporary styles of food creations and redesign them with current
trends within the culinary environment. Students will build on their knowledge
of cookery developed in the previous years of studying. This module
challenges students to explore through research and practical application
features of the original dish while transforming it indicative of their own
culinary style. Moreover, it will enable the students to learn and analyze their
profession into more depth, hence enabling them to further develop it when
the time comes. By doing this, it also aims at creating an awareness into future
trends, the formulation of which will presumably require their input or
participation.

Learning
Outcomes

Upon completion of this course, students will be able to:

e Know how economic, cultural and social parameters create
contemporary trends.

¢ Know about the past and present food trends in the world

e Create an insight into future trends.

e Demonstrate proficiency in contemporary cooking methods and
techniques.

e Demonstrate advanced culinary skills in all roles of the contemporary
kitchen.

e Practice techniques of advanced food preparation while adhering to
quality standards.

¢ Modify culinary techniques to prepare and present a variety of
products of the course content.

e Choose appropriate cooking and presentation methods for a variety
of hot and cold applications.

e Understand and analyse consumer’s expectation in food sector.

e Evaluate the effect of modern trends on style, preparation and
presentation of contemporary cuisine.
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¢ Creation of special menus regarding contemporary cuisine trends and
compare them.

Pre-requisites

All courses of the 15, 2nd Co-requisites None
and 3" year.

Course Content

e Vegetarian and vegan cuisine

e Gluten free cuisine

e Spa cuisine

e Breakfast fusion

e Deconstructed cuisine

¢ Healthy and modern street food
e Contemporary ethnic buffet

e Bistronomy

e Flexitarian diet

¢ Pickling/Fermentation

Practical training

The practical training will take place in a specially designed laboratory that
will complement the theoretical modules and demonstrations where
necessary.

In this program the main practical training will consist of the following:
» Explanations and laboratory program analysis.
* How do students work using new cooking methods and techniques.
+ Setting up a menu based on the mixing of materials from different
cuisines.
* Practice students in groups.
* Gourmet dishes with "nouvelle" character.
+ Control and evaluation.

Teaching
Methodology

Lectures, examples, questions-answers, discussion, demonstrations, videos,
workshops and techniques in laboratories. A variety of learning
methodologies will be used to communicate and develop concepts and
theories. This module will give the opportunity to students to develop
expertise and creative ability in modernising the classical approach.
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Bibliography Required:

e The Art And Craft Of The Cold Kitchen /Garde Manger Fourth Edition, The
Culinary Institute Of America, John Wiley & Sons, INC., Hoboken, New
Jersey 2012.

e EIl Bulli 2005 Catalogue, Ferran Adria, Juli Soler, Albert Adria, Phaidon
Press Limited 2014.

o Modernist Cuisine The Art And Science Of Cooking, History And
Fundamentals, Techniques And Equipment, Animals And Plants,
Ingredients And Preparations, Plated Dish Recipes, Kitchen Manual,
Nathan Myhrvold, Chris Young, Maxime Bilet, The Cooking Lab, LLC
2011.

¢ The Noma Guide to Fermentation,Rene Redepi, David Zilber, Artisan
2018.

e Against the Grain:Extraordinary Gluten-Free recipes Made from Real,
All-Natural Ingredients: A Cookbook,Cain Nancy, Clarkson Potter, 2015.

e Lecturer's notes

Suggested:

e Mugaritz A Natural Science Of Cooking, Andoni Luis Aduriz, Phaidon
Press Limited 2012.

e Eleven Madison Park The Cookbook, Daniel Humm — Will Guidara, Data
Humm, Daniel.

¢ Kinton, R and Ceserani, V. The Theory of Catering, Hodder & Stoughton

o Gourmet Today, Reichl, Ruth, Houghton Mifflin Harcourt,

e The Gourmet Bachelor, Chad Carns, Carns Concepts

e Professional Cooking, Wayne Gisslen, John Wiley and Sons

e A la Carte, Maria Villegas (Author), Benjamin Villegas (Editor), Villegas
Editores

e Bocuse a La Carte, Paul Bocuse, Pantheon

Evaluation Projects, tests, kitchen practices and final examination.

Class Participation
Projects

Lab Assessment

Tests

Final Exam

Grading Policy
Final Examinations 30 - 50%
Class Tests 15 -30%

each

Term paper or Projects 15— 30%
Mid-Term 30 —40%
Homework 0-20%
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Quizzes

0-10%

Class Attendance & Participation

0-10%

Language

English
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Course Title Antioxidant Nutrition and Functional Foods
Course Code ICUL-421E

Type of Course Compulsory

Level 1t Cycle

Year/ Semester of | Fourth / Spring

study
Lecturer's Name Fotini Lappa
ECTS 6 Lectures / week | 3 R

week

Course Objectives | The aim of the course is to provide students with basic knowledge about the
main antioxidants found in foods and how antioxidants can reduce the risk of
chronic diseases and be beneficial for our health. It will also analyze the role
of functional foods as part of a healthy diet as well as the role of organic and
genetically modified foods in modern society.

After completing the course, students should be able to:

Learning
Outcomes « Know the most important antioxidants and the foods that contain
them.
» Comprehend the potential benefits of antioxidants for our health.
* Modify classic recipes to high antioxidant recipes.
* Understand the categories of functional foods and how they can
enhance our health.
* Know the principles of organic products and their differences with
conventional ones.
* Create and design menus rich in antioxidants.
* Know what Genetically Modified Foods are, their uses as well as their
advantages and disadvantages.
Pre-requisites ICUL-221E, 321E Co-requisites None

* Principles of antioxidants
Free radicals and oxidative stress
Definition of antioxidants

Course Content

* Major antioxidants

e Vitamin A
e VitaminC
e VitaminE
* Lycopene

* Flavonoids




A ®OPEAZ. AIAS®AAIZHE KAI NIETOMOIHEHE THE MOIOTHTAS THE ANQTEPHE EKMAIAEYSHE

CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar// eN0a.

* Antioxidant nutrition and health promotion
* Foods rich in antioxidants.
How these foods contribute to health promotion.
Create menus rich in antioxidants to promote health.
Modification of classic recipes to recipes with rich antioxidant value.
* Antioxidants in the Mediterranean Diet

* Principles of functional foods
* Can any food be functional? Working definition
*  When and where was the concept of functional foods born?
*  Why consumers prefer them?

 Categories of Functional foods and functional components
e Vitamins: Vitamin A, Vitamins B, Vitamin C, Vitamin D, Vitamin E
* Plant Fiber
* Fatty acids: Mono-unsaturated, omega-3 fatty acids
* Minerals: Calcium, Magnesium, Iron
* Probiotics & Prebiotics
* Flavonoids
* Plant sterols - Stanols
* Phytoestrogens

* Functional foods and their contribution to health
* Functional foods and their contribution to optimal development.
* Functional foods and Gastrointestinal (Gl) health.
* Functional foods and heart health.

* Principles of organic food
* Definition of organic foods.
» Differences between organic and conventional foods.
e Labeling of organic foods.

* Genetically modified foods in modern society
* What is Biotechnology and Genetically Modified Foods (GMT)?
* Uses of GMTs.
* Advantages and disadvantages of GMTs.

Teaching Lectures, projects, videos
Methodology
Bibliography Required:

e Lecturer's Notes

e Functional foods, Chhikara, Navnidhi, editor.; Panghal, Anil, editor.;
Chaudhary, Gaurav, editor, 2022

e Sian Astley, Antioxidants and 215t century nutrition, IFIS core food
information
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Suggested:

e Recent Advances and Future Trends in Fermented and Functional Foods,
Patra, Jayanta Kumar; Patra, Jayanta Kumar; Shin, Han-Seung;
Paramithiotis, Spiros, Multidisciplinary Digital Publishing Institute, 2022

Evaluation

Individual and team projects, class participation and attendance, midterm
examination and final examination

¢ Class Participation
e Projects

e Mid-Term

e Final Exam

Grading Policy

Final Examinations 30 - 50%
Class Tests 15 -30%
each
Term paper or Projects 15— 30%
Mid-Term 30 —40%
Homework 0-20%
Quizzes 0-10%
Class Attendance & Participation 0—10%

Language

English
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Course Title Business Law
Course Code IBADM-430E
Type of Course Compulsory
Level 1t Cycle
Year/ Semester of | Fourth / Spring
study

Lecturer's Name

Panayiotis Kyprianou

ECTS

Laboratories / 0
week

6 Lectures / week 3

Course Objectives

The main objectives of the course are to introduce students to the legal and
ethical aspects of entrepreneurial activity. Students are introduced into the
concept of law and the legal reasoning process, while introducing relevant
legal aspects such as contract law, representation, sales and business
organizations.

Another aim of the course is to understand the fundamental principles and
rules of the Cyprus legal system, the use of good legal thinking and method,
the ability to perceive and use general principles of law, and the ability to
perceive and apply general and specific principles of law in particular legal
issues.

Learning
Outcomes

Upon successful completion of this course, the student / student will be able
to:

» Demonstrate essential knowledge of the fundamental principles governing
the field of law in general.

» Demonstrate essential knowledge of the fundamental principles governing
business law.

» Understand individual aspects of business law.
» Understand the general principles of business law.

Pre-requisites

None Co-requisites None

Course Content

1. Introduction to the science of law.

2. Types of Law - Legal Systems - Differences between Continental Law and
Community Law - Applicable Law in Cyprus.

3. Professional ethics - nature of professional ethics - moral decision-making -
moral issues in the business.

4. Labor Contract - Labor Legislation.

5. Companies - General Introduction - Definitions.
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6. Company Law - Company formation - conditions - obligations.

7. Cooperatives - Associations - Commercial Name.

8. Contract law - Definitions - Typical conditions for the legality of a contract.
9. Contract law - Jurisdiction - Termination of a contract.

10. Civil Offenses- Negligence- Unfair Competition.

11. Delegation - Definitions - Formation.

12. Delegation - Rights and Obligations-Results.

13. General Overview of Business Law Matters.

Teaching Interactive method of lectures and seminars
Methodology
Bibliography Required:
e Company law & law of partnership in the Republic of Cyprus
Pafitis, Peter., 2016
e Lecturer's Notes.
Suggested:
Clarkson, Miller, West’s Business Law (7" ed.) West Educational
Jentz, and Cross Publishing
Anderson, Fox, Business Law and (16" ed.) SOUTH
WESTERN and Twomey the Legal College
Publishing
Environment
Mann & Roberts Contemporary West Publishing Company
Business Law
Schaffer, Earle & International West Publishing Company
Agusti Business Law and Its (3" ed)
Environment
Evaluation e Class Participation

¢ Projects

e Mid-Term

e Final Exam

Grading Policy
Final Examinations 30 - 50%
Class Tests 15 -30%
each

Term paper or Projects 15— 30%
Mid-Term 30 — 40%
Homework 0 -20%
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Quizzes 0-10%

Class Attendance & Participation 0 —10%

Language

English




Course Title Thesis
Course Code IBADM-494E
Type of Course Compulsory
Level 1t Cycle
Year / Semester of | Forth/ Spring
study

Lecturer's Name

Nicholas Orphanides

ECTS

8

Lectures / week 0 Laboratories / 0
week

Course Objectives

2.

The primary objectives of this course are to:
1.

Equip students with the requisite skills to independently plan, conduct,
and report a substantial project.

Foster students' abilities to critically evaluate existing literature and
synthesize this information in the context of their own projects.
Develop academic competencies in research methods and
methodologies appropriate to the field.

Enhance oral and written communication skills to effectively present
complex ideas and findings.

Cultivate the practice of ongoing critical evaluation through regular
interactions with an academic advisor and, if applicable, an external
supervisor.

Learning
Outcomes

Successful students will be able to:

Critically evaluate existing literature and synthesize relevant
information to formulate research questions or project objectives.

Conduct independent research or project work, employing appropriate
methodologies.

Apply the concepts, principles, and advanced skills learned throughout
the program to the selected project.




¢ Critically analyze, evaluate, and interpret the collected data or project
outcomes.

o Produce a comprehensive written report that adheres to academic
standards, demonstrating the ability to communicate complex ideas
effectively.

e Present the research or project findings in both written and oral form,
demonstrating academic competencies in independent work.

o Utilize a rich bibliography, indicating a broad and deep understanding
of the field.

Pre-requisites

IBDM-350E Co-requisites None

Course Content

The student, under the guidance of an academic advisor and, if applicable, an
external supervisor, will independently conduct a research or applied project
that meets the standards of a final-year project. The focus will be on
developing academic competencies in independent work, critical evaluation,
and synthesis of data. Types of projects can include, but are not limited to,
research, applied, or a combination of both.

Teaching
Methodology

* Teaching Methodology

* Literature reviews and examples

* Methodology workshops and demonstrations

* Detailed written guidelines for each stage of the project

* Regular meetings with the academic advisor and/or external supervisor for
critical evaluation and feedback throughout the project's implementation

* Peer reviews and group discussions to foster critical thinking

Bibliography

May be assigned as appropriate to the project topic.

Evaluation

The evaluation will comprise the quality of research or project implementation,
the written project report, and an oral presentation defending the project's
findings and methodology.

Language

English
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TABLE 2: COURSE DISTRIBUTION PER SEMESTER
Year 1:

No. of Total
Course Periods Period weeks per Periods per Number of

per week Duration academic academic
semester semester

1st Year / 1st Semester
1 Compulsory ::gsgtl:}(lztion to Hospitality and Tourism IMGT-130E 3 50 13 39 6
2 | Compulsory | Kitchen Theory | ICUL-101E 3 50 13 39 6
3 | Compulsory | Food Hygiene and Safety ICUL-103E 3 50 13 39 6
4 | Compulsory | Introduction to Pastry ICUL-114E 4 50 13 52 3
5 | Compulsory | Kitchen Lab | ICUL-121E 6 50 13 78 3
6 | Compulsory | English Language | BENG-122E 3 50 13 39 6
Total ECTS 30

1st Year / 2nd Semester
1 Compulsory | Kitchen Theory Il ICUL-102E 3 50 13 39 6
2 | Compulsory | Statistic IMATH-100E 3 50 13 39 4
3 | Compulsory | Introduction to Bakery ICUL-117E 4 50 13 52 3
4 | Compulsory | Kitchen Lab Il ICUL-122E 6 50 13 78 3
5 | Compulsory | English Language |l BENG-123E 3 50 13 39 6
6 | Compulsory | Food Service Art and Labs ICUL-124E 4 50 13 52 3
7 | compulsory Efé‘ézggr’]g“ﬁ'”g’ Poultry/Meat/Fish ICUL-128E 4 50 13 52 3
8 | Compulsory | Internship | ICUL-190E 0 0 16 640 2
Total ECTS 30
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Year 2:
No. of Total
Course Periods Period weeks per Periods per Number of
Code per week Duration academic academic
semester semester
2nd Year / 3rd Semester

1 Compulsory | Introduction to Food Science and Nutrition ICUL-221E 3 50 13 39 6
2 | Compulsory | Computer Applications in the Culinary Industry | ICOMP-200E 3 50 13 39 6
3 | Compulsory | Oenology, Bar & Drinks ICUL-212E 3 50 13 39 6
4 | Compulsory | Cyprus Cuisine and Cyprus Food Culture ICUL-215E 6 50 13 78 3
5 | Compulsory | Modern Pastry techniques ICUL-218E 6 50 13 78 3
6 | Compulsory | Introduction to Management IMGT-281E 3 50 13 39 6

Total ECTS 30

2nd Year / 4th Semester

1 Compulsory | Menu development and Execution ICUL-230E 4 50 13 52 4
2 | Compulsory | Garde Manger and Buffet Operations ICUL-207E 4 50 13 52 3
3 | Compulsory | International Cuisine ICUL-204E 4 50 13 52 3
4 | Compulsory | Accounting IACCT-200E 3 50 13 39 4
5 | Compulsory 8;%?25:;?” and Management of Restaurant |51 550k 4 50 13 52 4
6 | Compulsory | Food and Beverage Costing ICUL-250E 3 50 13 39 6
7 | Compulsory | Modern Bakery Techniques ICUL-229E 4 50 13 52 4
8 | Compulsory | Internship Il ICUL 290E 0 0 0 640 2

Total ECTS 30
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Year 3:
No. of Total
Course Periods Period weeks per Periods per Number of
Code per week Duration academic academic ECTS
semester semester
3rd Year / 5th Semester

1 Compulsory | Artistic Pastry & Showpieces ICUL-305E 4 50 13 52 3
2 | Compulsory | Balanced Diet and Healthy Lifestyle ICUL-321E 3 50 13 39 3
3 | Compulsory Kggﬁéﬂﬁir&f Chemistry and Culinary ICUL-322E 3 50 13 39 6
4 | Compulsory | Marketing for Hospitality and Tourism ICUL-300E 3 50 13 39 6
5 | Compulsory | Artisan Bakery ICUL-312E 6 50 13 78 6
6 | Compulsory | Professional & Business Communication ICOMM-330E 3 50 13 39 6

Total ECTS 30

3rd Year / 6th Semester

1 Compulsory | Event Organization & Management ICUL-302E 3 50 13 39 4
2 | Compulsory MSSE{gManagement Models in Culinary ICUL-315E 3 50 13 39 4
3 | Compulsory I\U/Ir?i?sagement and Expenditure Control in Food IMGT-320E 3 50 13 39 6
4 | Compulsory | Advanced Culinary Techniques & Fine Dining ICUL-342E 6 50 13 78 4
5 | Compulsory | Research Methodology IBADM-350E 3 50 13 39 6
6 | Compulsory | Organisational Behaviour IBADM-334E 3 50 13 39 6

Total ECTS 30
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Year 4:

No. of Total
Course Periods Period weeks per | Periods per Number of

Code per week Duration academic academic ECTS
semester semester

4th Year / 7th Semester
1 Compulsory | Catering Operations Design & Fitting ICUL-405E 3 50 13 39 6
2 | Compulsory | Entrepreneurship Development IBADM-412E 3 50 13 39 6
3 | Compulsory | Marketing of Catering Business ICUL-400E 3 50 13 39 6
4 | Compulsory | Quality Assurance Management IMGT-455E 3 50 13 39 6
5 | Compulsory ,\HA‘;T:ge'fnZSn‘;”mes Development and IMGT-481E 3 50 13 39 6
Total ECTS 30

4th Year / 8th Semester
1 Compulsory I(\:/Ig:targ;rgent of Catering Operations Through ICUL-411E 3 50 13 39 6
2 | Compulsory | Sontemporary Gooking, Techniques and ICUL-415E 6 50 13 78 4
3 | Compulsory | Antioxidant Nutrition and Functional Foods ICUL-421E 3 50 13 39 6
4 | Compulsory | Business Law IBADM-430E 3 50 13 39 6
5 | Compulsory | Thesis IBADM-494E 0 50 13 0 8
Total ECTS 30




A ®OPEAZ AIAS®AAIZHE KAI NIETOMOIHIHE THE MOIOTHTAS THE ANQTEPHS EKMAIAEYSHE
CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar/ eNQa.

TitAog Mabnuatog | Eicaywyn otn Biounxavia ®iAoeviag kal Toupiopou

Kwdikdg IMGT-130

MabAuartog

TOTTOG HOBAPOTOS | YTTOXPEWTIKO

ETitredo 1°¢ KUkAog

‘ETog / EEGunvo MpwTto / PBIvoTTWPIVO

@oitnong

Ovopa Aidaockovta | XpIioTadkng Tepepéa

ECTS 6 AlaAécelg / 3 Epyaotrpia / 0
eBoouada eBooudda

2KOTTOG Kal OTOXOI
MaBrpaTog

2KOTTOG TOU MaBruaATog gival va TTapoudsidoel TIG BACIKES TTANPOPOPIES, TIG
Baoikég 16éec kal dedopéva TTOU agopoulv oTn PBlounxavia @IAogeviag kai
Baoiletal oToug €EAG TTUAWVEG/TOUEIG: Eevodoxeia, €TTICITIONOG, TOUPICUOG.
ZTnv KABe TTePITITWAN Ba yivel Yia 1I0TopIKA avadpour, Ba emegnynbouyv Ta
O1Ggopa eidn/Hop@éc AsiToupyiag/katnyopieg kal Ba avagepBouv ol didgopeg
EMAOYEG OTIG HEBODOUG dielBuvOoNG Kal JIAXEIPIONG TWV CUYKEKPIPEVWV
MOVAdwv.

ZT1ov Topéa Twv Tagidiwy, Ba avaAuBei n doun Kal opydvwan TNG
Biounxaviag ToupiouoU, N CUPTTEPIPOPA TwV TalIdIwTWwY, KABWGS Kal Ta
dedopéva kal ol TAoEIG TToU ETTIKpATOUV oTnv KUTTpo, oTnv EupwTrn Kai oTov
utréAoitTo digbvr] Xwpo.

MaBnaoiakd
ATtroTeAEO AT

Me Tnv oAOKAfpwan Tou HaBAUATOg oI OITNTEG TTPETTEN va gival o€ B€on va:

e Karavoouv Tnv 10TopIKAR €&ENIEN TNG  PBiounxaviag @IAogeviag  Kai
TOUPIOKOU, TOUG TTAPAYOVTEG TTOU TTNEEACOUV TNV avATITUEN TNG KAl TNV
OUMBOAN TNG OTNV OIKOVOMia.

e Eptredwvouv Ta KUpIa XapaKTNPIOTIKA TG OpyAvwong, TG AEIToupyiag,
Ta €idN KAl TIG KATNYOPIEG Kal TOUG TPOTTOUG BIaXEIpPIoNG TWV {EVODOXEiwV
KOl TWV ETIOTOPIWV.

o [vwpifouv TIg duvapelg Kal Ta dedopéva TToU ATTOTEAOUV ThV Blounxavia
TagId1WV Kal TOUPIGHOU.

e AvaAuUouv Kal va aglotrolouv TIG aVAYKEG Kal TTPOODOKIEG TWV TTEAATWV.

o Eptedwoouv Kal TTPOCQPEPOUV TTOIOTIKR EEUTTNEETNON.

o KatavoouUv TiG BaaikéG apxég dieuBuvong piag povadag giAogeviag péow
QTTOTEAEOUATIKNAG AVATITUENG TOU TTPOCWTTIKOU KAl NYETIKWVY IKAVOTHTWY
TWV TTPOICTAUEVWV.

MpoaTtrairouueva

Kavéva ZuvaTrairoupeva Kavéva

Mepiexduevo
MaBrjuarog

loTopIKA avadpoun:
- Mapouciaon Tng €€€AIENG TNG Biounxaviag dia péow Twv XPOvwv.
- 'Epoaon og onuavTikEG, KaBOPIOTIKEG £CENIEEIC.
- Avagopd oe 81EBVEG Kal TOTTIKG eTTITTEDO.
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EmimTwoeic oTnv olkovouia:

- Evnuépwan kar avédAuon peyeBwv CATNONG OTOV TOUED TWV TAEIBIWV.

- Avagopd kal avaAucon yia TOUPIOTIKEG ayopEG (XWPES TTPOEAEUONG)
KAl TOUPIOTIKOUG TTPOOPICHOUG.

- AvdAuon €06dwv atTd TOUPICUO.

- Evnuépwan yia eukaipieg pyodOTNOoNG.

Opyavwaon Kal AeIToupyia Jovadwv:

- Evnuépwan yia Tov TpOTTO 0pydvwaong Kal AsiToupyiag
EEVODOXEIOKWVY HOVADdWYV Kal E0TIATOPIWYV: TOTToBETIa, UEyedog,
KATNyopia, TTAPEXOUEVEG UTTNPETIES, TUAUATA, Hop®h dlaxeipiong/
d1evbuvaong.

Biounxavia Ta&idiwv:

- Evnuépwaon yia TTapayovTeg TTou dnuIoupyouV Kal VIOXUOUV Tn
¢ntnon.

- Evnuépwon yia aglotroinon tng ¢NTNoNg yia avatrtuén ToupioTIKWV
TTPOOPICUWV.

- Evnuépwaon yia atTelAéC KaTa TG {ATNONG Kal YIA TIG ETTITITWOEIG OTTO
TOV QVTAYWVIOUO.

- ZUYKeKPIYEVN avagopd Kal agloAdynon dedouévwy yia Thv KUuTrpo
WG TOUPIOTIKOG TTPOOPICHOG.

2UUTTEPIPOPA TACIBIWTWYV/ TTEAATWV:
- AvdAuon kai agiloAdéynon Twv TTapayovTwy TTou kabopilouv Tn
¢ntnon.
- EToipacia kal TTpoc@opd TTpoidvTwy (UTTHPECIWY) TTOU
QAVTATTOKPIVOVTAI KAI SETTEPVOUV TIG TIPOCOOKIEG TWV TTEAATWV.

MoioTikA £EUTTNPETNON:
- AvdAuon kai euTTédwon TTapayovTwy yia diac@AAion TTOIOTIKAG
€EUTTNPETNONG.
- [pocapuoyr TTOIOTIKWY KPITNPIWV OTIG UTTNPETieg PIAOEEVIOG.

AtroteAeopartikn Sieubuvon:
- Evnpépwon yia BaoikéG apxEG ammoTeAeoaTIKAG dielBuvaong
MOVAdwVY PIAoEeviag.
- 'Ep@acn oTnv avOpwTTOKEVTPIKA HOPPA £EUTTNPETNONG (OTTO
AvOpwTro/ UTTAAANAO O€ AvBpWTTO/TTEAATN).
- Evnuépwon yia 1péTToug BEATIOTNG OIOTTOINONG TOU TTPOCWTTIKOU:
QTTOTEAEOPATIKA avATITUEN KAl NYECIQ TTOU EUTTVEEL.

MeBodoAoyia - AloAégeig, TTapadeiypaTa, aoKnoEIg oTnv Taén
AidaokaAiag - AvAAuon TTEPITITWOIAKWY PEAETWV OTNV TAEN

- Exmaideutikég eTIOKEWEIG OE UOVADES
BiBAioypagia YTTOXPEWTIKA:

o 2nueiwoelg Exkaideutn
e lwavvng ®ouviouldkng, Elocaywyh otn Aioiknon =evodoxeEIaKwY
Emyxeipnocwy, «IQN». Teheutaia ékdoon

MNpoTteivopevn:




A ®OPEAS. AIASOAAIZHE KAI MIETOMOIHEHE THE NOIOTHTAS THE ANQTEPHE EKNAIAEYSHE
CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar// eNQa.

e Zuzanne Steward Weissinger, Acitoupyieg =evodoxelokwv Movadwy,
«EAAHN»Y. TeAeutaia ékdoon

e ABavdoiog . Mdpag, Baoikég Aeitoupyieg Eevodoxelakwy HovAdwy,
Interbooks. TeAsuTaia ékdoon

e Denny G. Rutherford, =evodoyxeio, «kEAAHN». TeAeutaia ékdoan

e G. L Lattin, Introduction to the Hospitality Industry, Educational Institute
of AHMA. Latest edition

o e JUPMETOXA OTNV TAEN
AloAdynon e Epyaoiec
o E&ftaon
o TelikA e&étaon
TeAIKn e€€Taon 30 — 50%
Epyacia atnv 14EN 15— 30%
MpoTekT 15— 30%
EvdiGueon e¢ETaon 30 — 40%
KaTtoikov gpyaaia 0-—20%
EpwtnuaTtoAdyia 0-10%
Mapouadia kal CUPUETOX 0-10%
Mwooa EAMnNnvIkA
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TitAog Mabruatog | Ocwpia Mayelpikig |

Kwdikég ICUL-101

MabAuartog

TOTTOG HOBAPOTOS | YTTOXPEWTIKO

ETitredo 1°¢ KUkAog

‘ETog / EEGunvo MpwTto / PBIvoTTWPIVO

@oitnong

Ovopa Aidaockovia | Mapia Xapitou

ECTS 6 AlaAécelg / 3 Epyaotrpia / 0
eBoouada eBooudda

2KOTTOG Kal OTOXOI
MaBrpaTog

2KOTTOi TOU PABAPATOG auTou gival va €EETACOUV TNV IOTOPIKN €EENIEN TWV
Mayeipikwyv Texvwyv. EmTAéov, TTapéxel pia AeTTTouepry OTAPIEN yia TNV
opyavwaon Hiag koudivag, TIG BewpnTIKES TITUXES TNG MAYEIPIKAG, TN XPAoN Kal
elpudbpn Asitoupyia Tou €EOTTAICUOU TNG Koudivag Kal TwV OKEUWV Kal Td
Bepehiwdn Bépata eTToTITEiag. TauTdxpova oTo PABnua autd cuvOUdleTal TO
BewpnTiKd pEpog pe TNV emideiEn (DEMO), €101 WaTE 01 YOITNTEG va £XOUV TTIO
OoAoKANpwuEvVN €IKOGVA TOU PaBNaloKoU Toug TTEdIOU. ZKOTTOG TOU HaBruaTog
auTou gival TTioNg N JEYAAUTEPN duvaTr EKUABNON TWV TTPWTWY Kal BACIKWY
YVWOEWV TNG HAYEIPIKAG TEXVNG CUUTTEPIAAKBAVOPEVWV KOI TWV EVVOIWY Kal
OPOAOYIWV TTOU AQOPOUV TNV UAYEIPIKH — YAOTPOVOUIKA TEXVN.

MaBnaoiakd
AtroteAéouarta

MeTd TNV OAOKAAPWON TNG EKTTAIOEUONG OI EKTTAIDEUOUEVOI TTPETTEI VA Eival
o€ Béon va :

o Katavoouv Tnv KAatdAANAn eTTAyYEAUQATIKA EUPAVIOT OTOV TOMEQ TWV
ETTICITIOTIKWY TEXVWV.

o Avayvwpifouv TIG TIPWTEG UAEG Kal TTPOIOVTA, Eexwpidovtag Tnv A’
TToIéTNTA Kai Tn B’ ro1étnTO.

e Ta&ivopouv Ta payntd oTIg SIAPOPES KATNYOPIEG.

o Avayvwpifouv unxaviuaTa Kol JIKPOOUOKEUEG.

o [vwpiCouv Tn dlappUBUION KaI TA TUAUATA PIOG OPYAVWHEVNG
Koudivag.

e Karavoouv Kal TNPOoUV TOUuG KavOVeG ao@aAEgiag Kal VOPoBeaiag.

e [vwpiCouv TNV IEPAPYia hIAG OPYAVWHEVNG KOUGivVaG.

o AvTIAauBdvovtal Tn onpocia TG opBtng Xpriong Cuvtaywy, Twv
TPOPIMWV Kal TwV HEBOdWV payeipéuaTog.

e TnpouUv TOug KaVOVEG TTPOOWTTIKAG UYIEIVAG , KABWG KAl TOUG
KaVOVEG UYIEIVAG TNG Koudivag.

e Karavoouv TIG TTPWTEG CUVTAYEG KAl TOV TPOTTO TTAPOUCiaong TOUG.

MpoaTtrairoupeva

Kavéva 2uvaTtrairoupeva Kavéva

Mepiexduevo
MabAuartog

Opyavwon koudivag
- 2TOAR pdyeipa Kal eueavion.
- lepapyia otnv koudiva kai KaBAKovTa Tou KABE eTTayyeAparTia
payeipa.
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- TuApaTa o€ Pia opyavwpévn Koudiva Kal inXavAPaTa Kal
MIKPOEEOTTAIOUOG TTOU TA OTEAEXWVOUV.

- XpRAon, kaBapiopog Kal CUVTAPNON TWV ETTAYYEAUATIKWY PAXAIPIWY,
MIKPOEEOTTAIOOU Kal NXavNUATWwV.

- TpoTrol Asitoupyiag piag Koudivag.

- [NpoowTrikA aopdaiela & UYIEIVH.

- Boaoikd Tapackeudoparta.

- MéBodol payelpéparog.

- MoidtnTa TWV TPOPiPWY, ATTOBAKEUOT Kal TEXVOAOYIa HayEIPEUATOG:
AtroBéuara, oouTreg, GAATOEG, Aaxavika Kal O0TTpIa, TTIATA JE auyd,
mdTta e pudl / CUhapIka Kal gpouTa.

- EBEicaywyn OTIG TUTTOTTOINUEVEG CUVTAYEG KAI TNV avayKaIdTNTA YIa TN
Xpron Toug.

- Eidn eoTiaong.

- Opadikn epyaaia.

- MpoowTrki avarmTugn.

AloAéCelg, TTapadeiypata, eVOEIKTIKEG €TTIOEIEEIC auPIBEATPIKA O oUyxpova

MeBodoAoyia X X ) , ; :
AIBAOKANAC epyaoThpia, ps)\’sng Kal TTOPOUCIAOEIG, PBivieo Kal dlagavelieg KaBwg Kal
Q0KAOEIC 0TV TAEN.
BiBAioypagia YTTOXPEWTIKA:
e The Culinary Institute of America. 2022. H BiBAog¢ rou Chef. MaAAidpng
Maideia. " 'Ekdoon. ISBN-13: 9789606441103
o To BiBAio uayeipikng ¢ oxoAng “Chef d Oeuvre”, NikoAdou, Nriva
Adverta, (TeAeuTaia ékdoon)
o Znueiwoelg EkTaideuTn
Mpoteivopevn:
o “Practical Cookery”. 2019. David Foskett, Neil Rippington, Patricia
Paskins, Steve Thorpe, Hodder Education. 14" Edition. ISBN-10 :
151046171X
o “The Professional Chef’, The Culinary Institute of America, John Wiley &
Sons; 10th edition
e “Kitchen Essentials”. The Complete lllustrated Reference to the
Ingredients, Equipment, Terms, and Techniques Used By Le Cordon
Bleu Hardcover — Houghton Mifflin Harcourt; 1 edition
e “The Theory of Hospitality and Catering”, David Foskett, Patricia
Paskins, Andrew Pennington, Neil Rippington, Hodder Education; 13™
Revised edition
e “Basic Cookery” Daniel R. Stevenson,: The Process Approach,
International Edition, Stanley Thomas Ltd
. e JUpMETOXA OTNV TAEN
AloAbynon e Epyaoiec
e E&étaon
o TelikA e&étaon

TeAikA e€€Taon 30 - 50%
Epyaoia otnv 14¢N 15— 30%
MpoTCeKT 15 — 30%
Evdidueon ecétaon 30 —40%
Kartoikov gpyaaia 0—20%
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EpwTtnuatoAdyia

0-10%

Mapouaia Kol CUPUETOXN

0-10%

MAwooa

EAANVIKA




A ®OPEAZ AIAS®AAIZHE KAI NIETOMOIHIHE THE MOIOTHTAS THE ANQTEPHS EKMAIAEYSHE
CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION
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TitAog MaBAuatog | Yyieivi kai Ac@dAsia Tpogiuwv
Kwdikog ICUL-103

MabAuartog

TOTTOG paBRUATOG | YTTOXPEWTIKG

Emiredo 1°¢ KUkAog

‘ETog / EEGunvo MpwTto / PBIvoTTWPIVO
goitnong

Ovopa AiddokovTta

NikéAag Op@avidng

ECTS

6 AlaAécelg / 13
eBooudda

Epyaotrpia / 0
eBooudda

2KOTTOG Kal OTOXOI
HaBriuatog

2KOTTOi TOU PaBAPATOG €ival 0 AUTO TO E€1I0AYWYIKO NABNUA, O CTTOUdAOTHG
va gival og 8éon va TmapakoAouBnioel TIG dIadIKACIEG AOPAAEING TPOPiUwWV
oUMPWVA JE TN OXETIKA VOUOBEGCIia Kal TNV opyavwTik TTONITIKA, waoTe va
dlac@aAifeTal n uyeia, N aCPAAEID TWV EPYACOUEVWY, TWV TTEAATWV KAl TWV
MeEAWV Tou Kolvou. E&epeuvolvtal €1Tiong, oI AITieg TNG KAKNAG UYEIAG WG
ATTOTEAECPA TNG ATTOTUXIAG VO £QAPHOCTOUV OI OWOTEG apXEG UylEvig. O
o1oudaoTAG Ba pdbel TIC OPBEC TTPAKTIKEG UYIEIVAG TTOU TTPETTElL va
akoAouBouvTal Kal va epapuolovTal KaTd TO XEIPITHO TWV TPOPIdwWV.

Oa kaAupBouv eTTiong, TPOTTOI ATTOPUYNAS TNG TPOPIKAG dNANTNPIacng, Kabwg
Kal ol BACIKEG apxéG TNG ACPAAEIAG TwV TPOWIUWY Ot éva ETTAYYEAPATIKO
epyaociakd TepIBAAAov.

AvapuéveTal TTWG Ol OTToUdACTEG UEAAOVTIKA Ba €UTTAEKOVTAI OTO XEIPIOKO
TPOYIHWY, OQOKWVTOG MIO 1 KOl TTEPICOOTEPEG ATTO  TIG OKOAOUBEG
OpaoTNPIOTNTEG:  TTAPACKEUN,  METATTOINON, TTapaywyr, OuoKeuaaoia,
atmoBnkeuon, HETa@opd, diavopr, diakivnon Kal TTpoc@opd TTPOG TTWANCN N
01a0eon TpOYiywyv, yI' auTOd Kol KPIVETOI QTTapaitnTy n yvwon oTo
OUYKEKPIPEVO BEPA TNG UYIEIVIG KAl A0PAAEING TWV TPOYIWY, KaBWS KAl OTO
Bépa TG aTTOoPUYNG BUCTUXNUATWY OTOV XWEO EPYATiag.

MaBnaoiakd
ATtroTeAEO AT

MeTa TNV OAOKARpWON TNG EKTTAIOEUONG Ol EKTTAIDEUOPEVOI TTPETTEI Va €ival
o€ B¢on va:

- Tnpouv Toug Kavoveg TTPOCWTTIKAG UYIEIVAG, KABWGE KAl TOUG KAVOVEG
UYIEIVIG TWV TPOPiPWV.

- Avayvwpifouv Toug dId@opoug KIvoUvoug atrd TPOPIKEG
dnAnTnpidoeig.

- Tvwpiouv TTWG va TTPOCTATEUOUV TA TPOPIUA KAl TO ATOUS TOUG.

- =€pouv TIg Bepuokpaacieg atmobrikeuong, diatrpnong kai diabsong
TWV TPOYiPWV.

- Epydlovrtal pe uwnAo etitredo uylEvig Kal kaBapidtnTag.

- Epydlovrai cupewva pe 1o cuotnua HACCP.
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MpoaTtrairouueva

Kavéva 2uvatrairoupeva Kavéva

Mepiexduevo

Opyavwaon koudivag

MabAiuartog . Eoo . . . . . 0eoi
YWY OTNV UYIEIVA TWV TPOPINWV: OXETIKA VOUOBETia.
- Mikpoopyaviouoi Twv Tpo@idwy: TTaBoyova.
- Kivduvol Twv Tpo@idwy Kal Tpo@ikA dnAnTtnpiacn.
- [poowTriKA uyIEIvA.
Alakivnon TTpwTtwy UAWV
- lMapahaBn Tpoipwy, atroBAKeUON, TTPOETOINAGIA Kal oEpRipIoHa.
- Aidragn Tng Koudivag Kal vEog £EOTTAICHOG Kal UAIKA.
- H onuacia Tou kaBapiopou kai atmroAUuavong.
- 'EAgyxocg yia rapdaoita.
- Ao@alAg xpAon Tou eEoTTAICHOU.
- Elcaywyn oto ocuotnua HACCP.
M . AloAEEeIg, TTapadeiypaTa, €mOEiEEIC ap@iBeaTpikd oe oUyXpova epyacThpia,
eBodoAoyia , . , X , .
AIBaoKaNAC pf.)\sTeg Kal TTapoucIaoelg, Bivieo Kal dla@Aaveleg KaBWG Kal QOKMOEIG OTNV
T4EN.
BiBAioypagia YTTOXPEWTIKNA:
o YyleIvi} Kal aoQAAEIQ OTIC JIKPOUECQIES ETTIXEIPAOEIG, OTA EEvodoXEia Kal
eoTiatépia  otnv  EAAGSa, EuotaBiou Mavayiwtng A., €kdOOoE€Ig
MAMNAXQTHPIOY A.E., 2004
o [lpoowTrikd Eyxeipidio-Znueiwoeig Kabnyntn
e "To BiBAio Tou Chef’, The Culinary Institute of America, MaANiGpng
Maideiag 2010
o To BIBAio payelpikng TG oxoAng “Chef d Oeuvre”, NikoAdou, Nrtiva
Adverta, 2005
Mpotevéuevn:
o Zroixeia Yyieivig, KaAkavn- Mtrouaoidkou E, ekddoeig «k EAAHNy, 2000
e J. Tricket, The Prevention of Food Poisoning. Trans-Atlantic Pubns. 2001
¢ John Ridley - Channing, Safety at Work sixth edition , 2003
e J. Fuller, Professional Kitchen Management.
A€ioAGynoN Epyaoieg, dlaywviopaTta, Kal TENIKEG ECETATEIG.
MoAImikA agloAéynong
TeAikA e€€Taon 30 — 50%
Teot 15 — 30% kabéva
Epyaaoieg 15— 30%
Evdidueon egétaon 30 —40%
Epyacia ato oTriT 0-20%
Kouic 0-10%
Mapoucia Kal cuppeToxri o1o pabnua | 0 — 10%
MNwooa EAANVIKA



http://www.ebooks.gr/details.php?id=237016
http://www.ebooks.gr/details.php?id=237016
http://www.stamoulis.gr/SearchShop2.aspx?TableLookupStr=295@~748647
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TitAog Mabrjuatog | Eicaywyn otn ZaxapoTTAaoTIKN

Kwdikég ICUL-114

MabAuartog

TOTTOG HOBAPOTOS | YTTOXPEWTIKO

ETitredo 1°¢ KUkAog

‘Etog / E&aunvo | Npwto / dBivoTTwpivo

@oitnong

Ovopa Aidaockovia | Mapia Xapitou

ECTS 3 AlaAéEeIg /|0 Epyaotipia /| 4
eBoouada eBooudda

2KOTTOG Kal OTOXOI
MaBrpaTog

ZKOTTOi TOU JaBAUATOG gival va TTapEXEl TIG BATIKEG BEwPNTIKES KOl TIPAKTIKES
yvwaoelg otnv axapotrAaoTIKA TExvN. AuTA N ocIpd HaBnUATWY KAAUTITEl TN
Bewpia Kal TNV TTPAEN TWV BACIKWY APXWV TNG CaxapoTTAACTIKAG TEXVNG, AAAG
ME €u@acn oTa UAIK& CaxapoTrAaoTIKAG, €EOTTAICHOUG faxapoTrAacTeiou,
KAvOVeGg, TEXVIKES Kal “tips”. ETriong katapTifel Toug oTToudaoTéS OTIG BACEIS
CaxapoTrAaOTIKAG (CUPEG Kal KPEPES) KaBWGS Kal oTa didpopa YAUKA Kal
TTOPOAOKEUAOUATA TTOU Ba yvwpioouv Katd Tn OIGPKEIA TNG ETTIOEIENG Kal
TTPOKTIKAG £€A0KNONG.

MaBnaoiakd
ATtroTeAEOATO

Me Tnv CupTTAfPWON TOU HABAPOTOG avauéveTal ol oTToudacoTEéG va gival
IKaVOi va:
e Karavoouv Tnv owaoTh diappuBuion evog {axapoTTAaaTEiou.
o AvayvwpiCouv TIG DIAPOPES TTPWTEG UAEG LaXaPOTTAACTIKAG.
e AvmiAauBdavovrar Tn O1adiKacia TTPOETOINOCIOG YIO TTOPOOKEUES
CaxapOTTAACTIKAG.
e Karavoolv Tn xpAon Ola@épwyv PNXavnudatwy Kai
MIKPOEEOTTAIGHOU.
o  KaTéxouv apXIKEG YVWOEIG COXOPOTTAACTIKNG, KPEPWYV, TTAVTECTTAVIWV
Kal CUHWY, SI0POPWYV EIDWV TTAPACKEUACHATWY KOl HTTIOKOTWV.
e ETOIpACOUV KAOOOIKA YAUKA.

TEMAXiWV

MpoaTtrairouueva Kavéva ZUVOTTaITOUEVO Kavéva
TG, lporobacta x amodieuen, Ve
MaBrjuarog ’ ’

- ApxEg Kal Kavoveg TTou BIETTOUV TO £TTAYYEAUQ TOU {OXOPOTTAGCTN.

- XZnueia TTPoCoxXNG OTNV CaxapoTTAACTIKA TEXVN.

- 2UOTATIKA TTOU XPNOIYOTToIoUVTal OTN COXOPOTTAQCTIKI TEXVN

- [Mpogtoipyacia kal amoBnkeuon Twv UAIKWY aAAd Kal Twv idlwv Twv
YAUKWV.

- YYIEIVA OTO XWPO Tou axapoTTAaoTEIOU

- Baoikd pnxaviuoTta 010 XWPOo Tou {axapoTTAacTEiou.

- “Tips” kal Texvikég 0Tn CaXapOTTAQOTIKN.

- KAAOoOIKEG KPEPEG, TTAVTECTTAVIA, CUMEG CaXAPOTTAACTIKAG.

- Baoikd Tapackeudouara {axapoTTAAoTIKNG.
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AloAéCelg, TTapadeiypata, €mOEiEelc & epyaocTAPIO KAl TEXVIKEG OTA

MeBodoAoyia X
AidaokaAiag Epyacmpia.
BiBAloypagia YTTOXPEWTIKN:

e A. Znootouhog, ©. Mayiatdkng, A. MNMpwtowdAtng.M. Zapdfag. 21
ékdoon- 2013. Exmraideutikn ZaxapomAaoTtikr) Mépog A. Les Livres
du Tourisme. ISBN:960-86928-8-1

o A. Znooétouhog, ©. MNayiatdkng, A. MNMpwtowdAtng. M. Zapdapag. B’
ékdoon- 2004. Exmraideutikn ZaxapomAaoTik) Mépog B. Les Livres
du Tourisme. ISBN: 960-86928-9-X

o «Texvoloyia Apromroliag-ZayapormAaoTikic [I», Shild (teAeutaia
ékdoon)

o  ZnUEIWOEIS KABNyNTA

MpoTteivépevn:
e “Baking and Pastry: Mastering the Art and Craft”, The Culinary
Institute of America, 2015. John Wiley & Sons; 3™ Revised edition
o “Cookies at Home with The Culinary Institute of America’, The
Culinary Institute of America, John Wiley & Sons; 1%t edition
A&loAéynon e  JUMMETOXN OTO PABNUa
e AlaywviouaTta
o Epyaocieg
o [pakTik EpyacTnpiou
o TeMNikég e€eTdoelg
MoAImikA agloAéynong
TeAIkn e€€Taon 30 — 50%
TeoT 15 — 30% each
Epyaaoieg 15— 30%
Evdidueon e¢étaon 30 — 40%
Epyacia oto oTriTl 0-20%
KouiC 0-10%
Mapouadia Kal CUPPETOXA OTO NABNUa 0-10%
Mwooa EAMNvIkA




A ®OPEAZ AIAS®AAIZHE KAI NIETOMOIHIHE THE MOIOTHTAS THE ANQTEPHS EKMAIAEYSHE
CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION
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TitAog Mabniuatog | MpakTik MayeipikAg |
Kwdikég ICUL-121

MabAuartog

TOTTOG HOBAPOTOS | YTTOXPEWTIKO
ETitredo 1°¢ KUkAog

‘ETog / EEGunvo MpwTto / PBIvoTTWPIVO
@oitnong

Ovopa AiddokovTta

Mavayiwtng @codociou

ECTS

3 AlaAécelg / 0
eBoouada

Epyaompia / 6
eBooudda

2KOTTOG Kal OTOXOI

2 KOTTOi TOU hJaBruaTog gival éoa atrd T eMOEIEEIC Kl T TTPAKTIKG HadrjuoTa
ol oroudacTéC Ba elcaxbouv OTIC apxéS Kal TIG diadikaoieg TTapaywyng

MaBrpaTog . g . . p
TTPOIOVTWY. TOo PABnuUa KaAUTITEl €TTIONG TNV TTPOETOIUACIA TPOPIMWY, TV
TTapaywyn, TV TTapouciacn ATWY Kal TIG apXEG TNG OpadIKAG Epyaaiag o€
éva TTAaiolo TTapaywyng. EidikA avagopd Ba yivel o€ Bacikd UAIKE, TpO@IUa
KAl TTPWTEG UAEG, KABWG Kal 0T XPAon TUTTOTTOINUEVWY CUVTAYWY Kal TV
EQAPUOYI TOUG. ZKOTTOG ETTIONG, TOU HABAPATOG gival va evTAgel Kal va dIBAEE!
OTOUG QOITNTEC TNV OMAdIKAOTNTA KAl TO ATTOTEAECUOTA QUTAG YA ETTITUXN
atrodOTIKOTATA KAl TTAPAYWYI).
Manaiakd MaTq v O%\OK)\I’]QUL)OT] TNG EKTTAIBEUONG Ol EKTTAIBEUOHEVOI TTPETTEI VA Eival
AmroteAéouarta Ot Béon va:
e Avayvwpi¢ouv Kai va epapuolouv Tig didgopeg peBOdoug
HayeIpEPaTog.
o EkTeAoUV ouvtayég pe Ta KatdAAnAa TpoidvTa.
o EkTeAOUV OUVTAYEG KAl EUKOAEG TTOPOAOKEUEG UE CUYKEKPIUEVEG
TIPWTEG UAEG.
e Epydlovral yéoa oTO EUTTOPIKA ATTOOEKTO XPOVIKO TTAQICIO.
o Epyddlovtal ye ac@AAEla Kal KAAO €TTITTEDO £TTAYYEAUATIOMOU.
o Epydlovral pe uynAod emitredo uyisivig Kal kKabapidtnTag.
e [lapouciddouv kai va dIakoauouy didgopa TTIATA.
e Epyddlovral yéoa o€ TTVEUUO OUABIKOTATAG.
o XeipiCovtal opBAa Ta £TTAYYEAUATIKA paxXaipla, MIKPOEEOTTAIGUO Kal
MNXavruaTa oTo EPYACTHPIO.
o [vwpiCouv TOoug TPOTTOU ATTOBNKEUONG.
o Eq@apudlouv TIG TEXVIKEG TTOU TOUG TTAPOUCIacaV Ol EKTTAIOEUTEG
TOUG.
e Karavoouv Kal va agloAoyouv TO atToTEAECUA TNG EPYACIAg TOUG
péoa kal atrd TNV agIoAdynNon Twv EKTTAIOEUTWYV TOUG, UE OTOXO
TTAVTOTE TNV TTPOCWTTIKI BEATIWON.
Mpoatrairoupeva Kavéva 2uvatrairoupeva Kavéva
MepIexGUEVO Eicaywyn 010 epyaotnpiakd yédénua

MaBrjuarog
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- E&oikeiwon @oitnTwyv Pe To PYACTAPIO KAl UE TA PNXAVAHATA TO
Maxaipia KaBwg Kal ToV HIKPOEEOTTAIOUO.

- Mé£Bodol TTou XpnoIhoTToloUvVTal YIa THV TTPOETOIYACIO TOU
HayeIpéPaTog.

- XEIPIOPOG TWV OTTOBEUATWY Kal YVwpIia pe Ta did@opa UAIKA
(ppéoka, atronpapéva, kovaepBoTroinuéva, TTaywuéva,
ouvTnpnuéva).

- Egapuoyn Twv TUTTOTTOINUEVWY CUVTAYWY OTIG!

- Boaoikég Tapaokeuég, Cwpoug, ZAAToeg, Zoutreg, Aaxavikd Kai
OoTrpia, MNatdreg, ®pouta, Auyd kal mdTa Tpwivol ZUPapikKa Kal
PapIvVOEIdN.

Epyaompia, Aciyuatikr (61Tou Kal av xpeldleTal) kal meEnyroeig.

MeBodoAoyia
AidaokaAiag
BiBAioypagpia YTTOXPEWTIKN:
e To BiIBAio payepikig TNG oxoAAg “Chef d Oeuvre”, NikoAdou, Nriva
Adverta, (TeAeuTaia ékdoan)
o InUEIWOEIS KaBnynTA
e The Culinary Institute of America. 2022. H Bi3Aog Tou
Chef. MaANiGpng Maideia. " 'Exkdoon. ISBN-13: 9789606441103
MNpoTteivépevn:
e “Basic Cookery” Daniel R. Stevenson,: The Process Approach,
International Edition, Stanley Thomas Ltd
e “The Professional Chef’, The Culinary Institute of America, John
Wiley & Sons; 10th Revised edition
e  “Practical cookery” Ceserani, Kinton, Foskett. Hodder & Stoughton.
(TeAeuTaia ékdoan)
o  «OAokAnpwuéves Texvikéc Mayeipikic» - Le cordon Bleu — Jenni Wright
& Eric Treuille (teAeuTtaia €kdoaon)
o e JUpMETOXA OTNV TAEN
A¢loAéynon e Epyaoiec
o E&ftaon
o [lpakTikA afioAdynon
o Telikn e€étaon
TeAIkn e€€Taon 30 - 50%
Epyaoia otnv 14¢N 15— 30%
MpoTCeKT 15 — 30%
Evdidueon ecétaon 30 —40%
Karoikov gpyaaia 0-20%
EpwTtnuaTtoAdyia 0-10%
Mapouaia Kal GUPUETOXT 0—-10%
Mwooca EAANVIKA
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TitAog MaBriuatog |AyyAikn yAwooa |
Kwdikég IBENG-122
MaBrjuarog

TUTTOG paBruaTog

YTTOXpeWTIKO

Emitredo

1°¢ KUkAog

‘Etog / E€Aunvo
@oitnong

Mpwrto / PBIvoTTWPIVO

‘Ovopa Aidaokovta

Chrysanthi Papaioannou

ECTS

6 AlaAégeic / 3 EpyaoTtipia /
eBooudda eBooudda

0

2KOTTOG Kal aTOXOI

This course familiarizes students with basic vocabulary used in catering. A
number of grammatical structures at an elementary/pre-intermediate level are

pabnpatog ) : ) :
introduced. The students learn basic language skills helping them to
communicate while working in the catering industry. Having finished this
course the level of students’ skills should be at A1/A2 level of the CEFR.
MaBnoiakd After completion of the course students will be able to:
AmroTeAEoHOTA e Name kitchen appliances and peoples’ positions both in the kitchen
and in a restaurant
¢ Name cooking methods and food preparation methods
e Name basic kitchen equipment and utensils and table setting items
e Use a variety of grammatical patterns
¢ Make and take orders at restaurants
e Describe food safety and kitchen methods
e Prepare and understand recipes based on nutrition
Mpoatraitouueva None Required None
Course Content . Vocabulary
Types of food

Common verbs
Fruit and vegetables
Food preparation methods
Continental and imperial measures
Parts of the menu
Kitchen equipment and utensils
Table setting
Cooking methods
Il Grammar
Present Continuous
Present Simple
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Iv.

Comparatives/superlatives Countable and
uncountable nouns nouns (Much/many/

a lot of, a few/a little, some/any)

Past Simple

Will/ Be Going to

Much/many/a lot of, a few/a little, some/any

Writing, listening, speaking, reading (exercises related to
introduced grammatical structure, vocabulary items and functions)

Other functions
Taking orders
Describing dishes
Preparing recipes

Problem solving assignments, Quizzes, Mid-Term Exam, Final Exam

MeBodoAoyia
AidaokaAiag
BiBAloypaegia Y TTOXPEWTIKA:
e Evans.V, Dooley.J, and Hayley.R. (2013). Cooking. Career Paths:
Express Publishing
AgIoAGyNoN . ZuppeTtoxﬁ oTnv T4éN
o Epyaocieg
o E&étaon
o [pakTiKA agloAdynon
o TeliknA €&étaon
TeAIkn e€€Taon 30 — 50%
Epyacia otnv 1GéN 15 —30%
MpoTCekT 15— 30%
Evdidueon e¢Etaon 30 —40%
KaTtoikov epyaaia 0-20%
EpwTtnuaTtoAdyia 0-10%
Mapouadia Kal CUPUETOXN 0-10%
Mwooa AyyAIKn
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TitAog Mabruartog | Ocwpia Tng Mayeipikig I

Kwdikég ICUL-102

MabAuartog

TOTTOG HOBAPOTOS | YTTOXPEWTIKO

ETitredo 106 KUkAog

'Eng [ E&aunvo | Mpwto/ Avoign

@oitnong

Ovopa Aidaockovia | Mapia Xapitou

ECTS 6 AlaAEEEIC /|3 EpyaotApia /|0

eBooudda eBooudda

2KOTTOG Kal OTOXOI
HaBriuatog

ZKOTTOi TOU JaBrUaTog auTou gival va TTapEXE! TIG BATIKEG BEWPNTIKES YVWOEIG
KAl TIG TEXVIKEG yIA TNV TTAPOOCKEUN TPOYiUwWV, cuuTrepIAapBavopévng g
opoAoyiag, Kal TG TEXVOAOyYIag Tou payeipéuatog, Ye BAon TIG apuodIdTnTEG
Kal TIG TTEPAITEPW YVWOEIG TTOU avaTTTuxdnkav ato paénua ICUL 101, 121 kai
103. ZKOTTdG¢ €TTioNng, Tou PaBAPaTog autou eival va dwaoel CUVEXEIQ OTNV
eUTTEdWON TWV Pdoewv TTOU dIdBAXONKAV O QOITNTEG/TPIEG KATA TO
TTPONYOUHEVO TETPANNVO KAl VO CUVEXIOOUV TNV ETTAYYEAUQTIKA KATAPTION
oAokAnpwvovTag onuavtika ke@aAaia 1S Mayelpikng TExvng.

Mabnoiaka
ATtroTeEAEOUATO

Me Tnv CUPTTARPWON TOU PABAPOTOG avOUEVETAl O OTTOUdACTEG va gival
IKaVOi va:

o [vwpifouv TTAPAOKEUEG OTTO BIAPOPES KATNYOPIESG TTPOIOVTWV.

e AvmAauBdavovral TIG EMTITWOEIS ommd  Ta  @ayntd  ypryopng
ecuttnEETNONG (TUTTOU PACT POUVT).

e KaravoouvV TIG KATOTAEEIG Kal TIG TEXVIKEG TWV COAATWV.

o XeipiCovtal TTPWTEG UAEG O Oxéon WE Tn TTapaywyr kar dlatipnon
TOUG OTTWG Aaxavikd, Wdpla, TTOUAEPIKA, Xolpivd, Bodiva kpéata
KaBwg Kal Kuvryia.

e MayeipeUouv TIG TTIPWTEG UAEG OTIC OWOTEG BEPUOKPOTIEG TTOU
TTPoBAETTOVTAL.

e E@apudlouv TEpaITEPW TIG TEXVIKEG KAl TIG EBOOOUG payEIPEPATOGS VIO
OAa Ta TPO@IUa TTou £xouv didayTei atrd 1o ICUL 101, 121 kai 103.

Mpoatraitoupeva

ICUL-101 2uvaTrairoupeva Kavéva

Mepiexduevo
MaBrjuarog

e Epumédwon Kal EQAapUOYyA TWV TTPOTUTTWYV CUVTAYWV
o Ta wdpla KAl TO OCTPOAKOEISNA
- Ta&ivéunon, TToidTnNTa, KOTTH KOl aTToBrRKeEUon
- MéBodol payeipéuarog
- ExtéAeon ouvraywv
o [ouAepikd, Xoipivd, pooxapioia, Bodivd kal Kuviayia
- TuTT0I KU TTOIOTNTA TWV OIAPOPWY EIBWV
- Tepaxiopog
- [po-Trapackeuaopéva r €idn eUKOAiag
- Carving ka1 Kot
- ®UAagN Twv aynTwy €10WV
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- Mayeipikég MéBodol
- ExtéAeon ouvraywv
o OpekTiKd (Hors d’oeuvres) kKol COAATES
- Eiocaywyn oTig coAdTeg Kal Ta opekTIKA (Hors d’ oeuvres)
- Eidn Aaxavikwy, TT010TNTA, ATTOBAKEUO
- 2AAT0eC OONATOG - PPECKEG KAl EUKOAIQ
- Kardragn Twv dlapopwy 10wV oaldTag
- Tapouaciaon
- MéBodoi TrpogToipaaciag
- EkTéAEon cuvTaywyv

e QaoT @ouvr (fast food)
- Emmrwoeig
- Eidn gukoAiag
- 2VOK
- ExtéAeon ouvraywv

MeBodoAoyia AlaAé€eig, TTapadeiypara, evOEIKTIKEG €TIOEIEEIC auPIBeaTPIKA O oUyxpova
AidaokaAiag epyaocThpia, MEAETEG Kal TTapoucidoelg, Bivieo kal dlIaQAvEIEG KABWS Kal
QOKACEIG OTNV TASN.
. YtmoxpewTikda BifAia
BipAioypagia e The Culinary Institute of America. 2022. H BiBAog rou Chef.
MaAAidpng Maideia. " 'Ekdoon. ISBN-13: 9789606441103
o To BiBAio uayeipikn¢ tn¢ axoAncg “Chef d Oeuvre”, NikoAdou, NTiva
Adverta, (TeAeuTaia ékdoon)
o  ZnNUEIWOEIS KABNyNTA
MpoTeivopeva BifAia
o “The Professional Chef’, The Culinary Institute of America, John
Wiley & Sons; 10th edition
o  “Practical Cookery”. 2019. David Foskett, Neil Rippington, Patricia
Paskins, Steve Thorpe, Hodder Education. 14" Edition. ISBN-10 :
151046171X
eDaniel R. Stevenson. ‘Basic Cookery. The Process Approach,
International Edition’. Stanley Thomas Ltd
eJenni Wright & Eric Treuille ‘Integrated Cooking Techniques’. Le Cordon
Bleu (TeAeuTaia ékdoon)
AloA6ynon e JUMMETOXA OTO PABNUQ

e Alaywviopara

e Epyaocieg

e EvdiGueon e&€taon
o Telikég e€eTdOoEIg

MoAITikA agloAéynong
TeAikA e€€Taon 30 — 50%
TeoT 15 — 30% each
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Epyaocicg 15 - 30%
Evdidueon e¢tétaon 30 —40%
Epyacia o1o oTiTI 0-20%
Kouic 0-10%
MNapoucia Kal CUPPETOXA OTO NABNUa 0-10%

MAwooa

EAANVIKA
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TitAog Mabuartog | ZT1amoTiKA
Kwdikég IMATH-100
MabAuartog

TOTTOG HOBAPOTOS | YTTOXPEWTIKO
ETitredo 1°¢ KUkAog
‘ETo¢ / EEAunvo MpwrTo / Eapivo
@oitnong

Ovopa AiddokovTta

Mavayiwta Apyupou

ECTS

4 AloAEEEIG / 3
eBoouada

Epyaompia / 0
eBooudda

2KOTTOG Kal OTOXOI
MaBrpaTog

2KOTTOi TOU JaBruaTtog gival 0 oTToudaoTAG va gival o Béon va:

e KOTAVONOOUV OTOIXEIWOEIG apIBUNTIKES EVVOIEG,

e QVATITUEOUV MPEBOBOUG yia TNV €TTIAUCN YPAMMPIKWY £EI0WOEWY Kal
QAVICOTATWY HE YIa HETABANTA,

e cmAUOUV TTPOBAAKATA PE TTOGOOTA (KEPDOG, {nNuId, POPOG),

e  €COIKEIWBOUV ME YPAUMIKG CUCTAUATA KAl YPOUMIKG SlaypduuaTa,

e KATAVONOOUV BOOCIKEG OTATIOTIKEG EVVOIEG, VO OUYKEVTPWVOUV KAl Va
TTapPoUcCIAfouv dedopEva e TTIVOKEG KAl YPAPAUATA,

e yvwpifouv va avaAuouv PETpa B€ong Kal dIAoTTOPAg Kal va £¢ayouv
Ta KatdAANAa cuutTepdouara,

e  KATAVOROOUV TIG OTOIXEIWDEIG APXES TNG Bewpiag Twv TTIBAVOTHTWY Kal

e va avTIAN@BOUV TIG EVVOIEG TNG TUXAIOG ETAPBANTAG KAl KATAVOUNAG.

MaBnaoiakd
ATtroTeEAéEOATO

MeTa TNV OAOKARpWON TNG EKTTAIDEUONG Ol EKTTAIDEUOPEVOI TTPETTEI Va €ival
o€ B¢on va:

- AUVOUV YPOUUIKEG EEICWOEIG KAl QVICWOEIG JE PIO ETABANTA.

- AUvouv padnuaTiké TTpoBAANATA UE TTOGOOTA.

- Katavoouv kal TTepypa@ouy YpauuIka diaypduuara.

- Karavoouv kail va TTapoucidfouv BOCIKEG OTATIOTIKEG £VVOIEG ME
EMQAOT 0€ EQAPPOYEG OTIG ETTICITIOTIKEG TEXVEG.

- Epunvedouv, uttoAoyifouv Kal avaAUouV OTATIOTIKA JETPA KEVTPIKAG
Tdong Kal dIoKUPAVONG ATTO CUYKEKPIMEVA OEDOPEVA E GTOXO TN
BEATIOTN agloTTOINOT) TOUG.

- AUvouv Baoikd BewpnTIKA Kal EPTTEIPIKA TTPORARUOTA TTIBAVOTATWY.

- Kartavoouv TIg BaOIKEG EVVOIEG TWV TUXAIWV PETABANTWYV Kal
KOTOVOUWYV BIAKPITWYV PMETABANTWV.

MpoaTtrairoupeva

Kavéva 2uvaTtrairoupeva Kavéva

Mepiexduevo
MabAiuartog

o Baoikég €vvolieg apiBUNTIKAG Kal TTOOOOTWV.

o [papMIKES EEICWOEIG KAI AVIOWOEIG PE PIA ETARANTH.
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o [paupikd cuoTiuata kai diIaypAuUaTa.

o Baoikég €vvoieg aTaTioTiIKAG. ZUuAAoyn, €meEepyaaia, TTapouaiaon Kai
avaAuon dedopévwyv. EUpeon Kal epunveia JETPWY KEVTPIKAG TAONG Kal
dlakupavong.

o KAaoIkA kal eptTeIpIkf TTIBavoBewpia. AIOKPITEG TUXAiEG HETABANTEG KAl
OIOKPITEG KATAVOUEG TTIBAVOTATWY.

HEJRR DN AloAéCelg, TTapadeiyuara Kal aoKAOEIG 0T TAE
AidaokaAiag S, TIAPQOEIYH NOEIS oTh TagN.
BiBAioypagpia YTTOXPEWTIKN:
e Dugopolski, Intermediate Algebra, McGraw Hill, 7" edition, 2012
¢ Brase and Brase, Understandable Statistics: Concepts and Methods,
Cengage Learning, 12" edition, 2017
¢ Rocco, Del Corso and Drornicich, Selected Exercises in Algebra,
Volume 2, Springer, 2022
A&I0AOYNoN ZupHsToxn oTn TAg¢n, epyacieg, Olaywvioparta, evOIAUETEG KAl TEAIKEG
€CETAOEIG.
MoAITIKA agloAdynong
TeAikn €€étaon 30 — 50%
Teot 15 — 30% kaBéva
Epyaaieg 15 -30%
Evdidueon e€Taon 30 — 40%
Epyacia oTo oTriTI 0—-20%
KouiC 0-10%
Mapoucia kal CUPPETOX OTO YABnua 0-10%
Mwooa EAANVIKA
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TitAog Mabniuatog | Eicaywyn otnv Aptotrolia

Kwdikég ICUL-117

MabAuartog

TOTTOG HOBAPOTOS | YTTOXPEWTIKO

ETitredo 1°¢ KUkAog

'Eng [ E&aunvo | Mpwto / Avoign

@oitnong

Ovopa Aidaockovia | Mapia Xapitou

ECTS 3 AlaAéEeIg /|0 Epyaotipia /| 4

eBoouada eBooudda

2KOTTOG Kal OTOXOI
MaBrpaTog

ZKOTTOi TOU JaBAUATOG gival va TTapEXEl TIG BATIKEG BEwPNTIKES KOl TIPAKTIKES
YVWOEIC OTnV aptotrolia. AuTr n a€ipd pabnudtwy KaAUTITEl TN Bswpia kal TRV
TPAEN Twv BACIKWY OapXWV TNG aApTOTTOliag  PE €upacn oTa UNIKA
{axapOTTAQOTIKAG- apToTToliag, €COTTAIOMOUG, KOVOVEG, TEXVIKEG Kal “fips”.
Emriong kartapTiCel Toug ommoudaoTég oTic Bdoelg apToTroliag (CuhwuaTta yia
aApupd, Cupdpia yia atrAd Ywpid kabwg Kal ota dId@opa YAUKA Kal aApupd
TTOPOAOKEUAOUATA TTOU Ba yvwpioouv Katd Tn OIGPKEIA TNG ETTIOEIENG Kal
TTPAKTIKAG £€AoKNoNG).

Mabnoiaka
AmroteAéouarta

Me Tnv CUPTTARPWON TOU PABAPOTOG avauéveTal of oTToudaoTEéG va gival
IKaVOi va:
e Karavoouv Tnv owaTh d1appuBuion evog apToTTOIEIOU.
o Avayvwpifouv TIG DIAPOPEG TTPWTEG UAEG APTOTTOIIAG.
o AvtiAauBdavovtal Tn OIadIKaoia TTPOETOINACIOG YIA  TTAPOOKEUEG
apTOoTTOIEiOU.
e Karavoolv Tn xpAon Ola@épwy PnNXavnuatwy Kai
MIKPOEEOTTAIGOU.
o Katéxouv apxikéG yvwaoelg Cuuapiwv/ CUPwyY, dIoQopwy  EIBWV
APTOTTAPACKEUACUATWY KAl UTTIOKOTWV.
e ETOINGCOUV KAOOOIKA YAUKA.

TEMAXiWV

Mpoatraitoupeva

Kavéva 2uvaTTairoupeva Kavéva

Mepiexduevo
MaBrjuarog

e Eicaywyn/ mepiypagn pabriuarog, Ac@aAeia/ Yyieiviy

o ApXEG Kal KAVOVEG TTOU BIETTOUV TO ETTAYYEAUA TOU APTOTTOIOU.

e [lapouciaon UAIKwy, TIpoETOIMOCIA KAl  OTTOBAKEUON,
€COTTAIONOG, BaoIKa pnxavruoTa apToTTolgiou.

e ZUyIOMQ, YETPNON

o [lapaywyn CUUNG ME MayId KAl YWHIWV

e Mayid- ppéoka vs armoénpauévn

e Aladikaoieg avapeigng CUPNG Pe payid

e AToOnikeuon YwuIoUu/CUUNG yia HEANOVTIKEG XPNOEIG

e Jnueia TTPOCOXNG OTNV ApPTOTIOlIA

UYIEIVA,
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MpocToipyacia kal atrodrikeuon Cupapiwv/ UPWY

“Tips” ka1 TeXVIKEG OTNV APTOTTOIEIA.

Anpioupyia Kutrpiakwy WwiIwy Kal TTTTag

Anpioupyia dieBvwv ywpiwy (EupwTraikd, Aciatikd, AMEPIKAVIKA,
Appikavikd: focaccia, YTTQyKETA, Wwi naan, TOIQUTTATA, €EAANVIKO
KOUAOUPI, WwHAKIa AeukoU Kal OAIKNG aAéoewg, TopTiyia, ciabitti,
TTiToq, scones, Pullman loaf)

MeBodoAoyia AloAéCelg, TTapadeiypaTa, €moOeifelc &  €pyaoTApIa KAl TEXVIKEG OTA
AidaokaAiag EPYOQOTRAPIQ.
BiBAioypagia YTTOXPEWTIKA:

e A Znodétmoulog, O. Mayiatakng, A. NMpwTtowdATns.M. Zapdpag. 21
ékdoon- 2013. Exmraideutikn ZaxapomAaoTik) Mépog A. Les Livres
du Tourisme. ISBN:960-86928-8-1

o A Znoétmoulog, O. Mayiatakng, A. NMpwTtowdAtng. M. Zapdpag. B’
ékdoon- 2004. Exkmraideutikny ZaxapotmrAaoTiky Mépo¢ B. Les Livres
du Tourisme. ISBN: 960-86928-9-X

o «Texvoloyia Apromoiiag-ZaxapormAaoTikng I», Shild (TeAeuTaia
ékdoon)

o ZnNMEIOEIS KABNYNTN

Mpoteivépevn:

o A Znodtmroulog, O. Mayiatakng, A. NMpwTtowdAtng.M. Zapdpag, .
TodPog. A’ ékdoon- 2013. Exmraideutikn & EmrayyeAuarikn
Aprorroiia. Les Livres du Tourisme. ISBN: 960-8382-00-9

e The Culinary Institute of America. 2022. H BiAo¢ rou Chef.
MaAAidpng Maideia. " 'Ekdoon. ISBN-13: 9789606441103

AloA6ynon e 2UMMPETOXA OTO PABNUa

o Alaywvioparta

e Epyaocieg

e [lpakTik EpyaoTnpiou

o Telikég egeTdOEIG

MoAITikA agloAdynong

TeAIkn e€€Taon 30 — 50%

TeoT 15 — 30% each
Epyaocieg 15— 30%
Evdidueon ecétaon 30 —40%
Epyaacia oTto oTriTI 0-20%

Kouic 0-10%
Mapouadia Kal GUPUETOXT OTO YABnua 0-10%

Mwooa EAMNvikA
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TitAog Mabnruatog | MpakTik MayeipikAg I
Kwdikég ICUL-122

MabAuartog

TOTTOG HOBAPOTOS | YTTOXPEWTIKO
ETitredo 1°¢ KUkAog

‘ETo¢ / EEAunvo MpwTo / Avoi¢n
@oitnong

Ovopa AiddokovTta

Mavayiwtng @codociou

ECTS

3 AlaAécelg / 0
eBoouada

Epyaompia / 6
eBooudda

2KOTTOG Kal OTOXOI

2 KOTTOi TOU hJaBruaTog gival éoa atrd T eMOEIEEIC Kl T TTPAKTIKG HadrjuoTa
ol oroudacTéC Ba elcaxbouv OTIC apxéS Kal TIG diadikaoieg TTapaywyng

MaBrpaTog . g . . p
TTPOIOVTWY. TOo PABnuUa KaAUTITEl €TTIONG TNV TTPOETOIUACIA TPOPIMWY, TV
TTapaywyn, TV TTapouciacn ATWY Kal TIG apXEG TNG OpadIKAG Epyaaiag o€
éva TTAaiolo TTapaywyng. EidikA avagopd Ba yivel o€ Bacikd UAIKE, TpO@IUa
KAl TTPWTEG UAEG, KABWG Kal 0T XPAon TUTTOTTOINUEVWY CUVTAYWY Kal TV
EQAPUOYI TOUG. ZKOTTOG ETTIONG, TOU HABAPATOG gival va evTAgel Kal va dIBAEE!
OTOUG QOITNTEC TNV OMAdIKAOTNTA KAl TO ATTOTEAECUOTA QUTAG YA ETTITUXN
atrodOTIKOTATA KAl TTAPAYWYI).
Manaiakd MaTq v O%\OK)\I’]QUL)OT] TNG EKTTAIBEUONG Ol EKTTAIBEUOHEVOI TTPETTEI VA Eival
AmroteAéouarta Ot Béon va:
e Avayvwpi¢ouv Kai va epapuolouv Tig didgopeg peBOdoug
HayeIpEPaTog.
o EkTeAoUV ouvtayég pe Ta KatdAAnAa TpoidvTa.
o EkTeAOUV OUVTAYEG KAl EUKOAEG TTOPOAOKEUEG UE CUYKEKPIUEVEG
TIPWTEG UAEG.
e Epydlovral yéoa oTO EUTTOPIKA ATTOOEKTO XPOVIKO TTAQICIO.
o Epyddlovtal ye ac@AAEla Kal KAAO €TTITTEDO £TTAYYEAUATIOMOU.
o Epydlovral pe uynAod emitredo uyisivig Kal kKabapidtnTag.
e [lapouciddouv kai va dIakoauouy didgopa TTIATA.
e Epyddlovral yéoa o€ TTVEUUO OUABIKOTATAG.
o XeipiCovtal opBAa Ta £TTAYYEAUATIKA paxXaipla, MIKPOEEOTTAIGUO Kal
MNXavruaTa oTo EPYACTHPIO.
o [vwpiCouv TOoug TPOTTOU ATTOBNKEUONG.
o Eq@apudlouv TIG TEXVIKEG TTOU TOUG TTAPOUCIacaV Ol EKTTAIOEUTEG
TOUG.
e Karavoouv Kal va agloAoyouv TO atToTEAECUA TNG EPYACIAg TOUG
péoa kal atrd TNV agIoAdynNon Twv EKTTAIOEUTWYV TOUG, UE OTOXO
TTAVTOTE TNV TTPOCWTTIKI BEATIWON.
Mpoatrairoupeva ICUL-101, 121 2uvatrairoupeva ICUL-102
MepIexGUEVO Eicaywyn 010 epyaotnpiakd yédénua

MaBrjuarog
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- E&oikeiwon @oitnTwyv Pe To PYACTAPIO KAl UE TA PNXAVAHATA TO
Maxaipia KaBwg Kal ToV HIKPOEEOTTAIOUO.

- Mé£Bodol TTou XpnoIhoTToloUvVTal YIa THV TTPOETOIYACIO TOU
HayeIpéPaTog.

- XEIPIOPOG TWV OTTOBEUATWY Kal YVwpIia pe Ta did@opa UAIKA
(ppéoka, atronpapéva, kovaepBoTroinuéva, TTaywuéva,
ouvTnpnuéva).

- Egapuoyn Twv TUTTOTTOINUEVWY CUVTAYWY OTIG!

- Boaoikég Tapaokeuég, Cwpoug, ZAAToeg, Zoutreg, Aaxavikd Kai
OoTrpia, MNatdreg, ®pouta, Auyd kal mdTa Tpwivol ZUPapikKa Kal
PapIvVOEIdN.

Epyaompia, Aciyuatikr (61Tou Kal av xpeldleTal) kal meEnyroeig.

MeBodoAoyia
AidaokaAiag
BiBAioypagpia YTTOXPEWTIKN:
e To BiIBAio payepikig TNG oxoAAg “Chef d Oeuvre”, NikoAdou, Nriva
Adverta, (TeAeuTaia ékdoan)
e The Culinary Institute of America. 2022. H BiAo¢ Tou
Chef. MaANiGpng Maideia. " 'Exkdoon. ISBN-13: 9789606441103
e  ZnUEIWOEIS KaBnynTA
Mpotevéuevn:
e “Basic Cookery” Daniel R. Stevenson,: The Process Approach,
International Edition, Stanley Thomas Ltd
e “The Professional Chef”, The Culinary Institute of America, John
Wiley & Sons; 10th Revised edition
o “Practical cookery” Ceserani, Kinton, Foskett. Hodder & Stoughton.
(TeAeuTaia ékdoaon)
o «OAokAnpwpéves Texvikés Mayeipikiic» - Le cordon Bleu — Jenni Wright
& Eric Treuille (teAeutaia €kdoon)
. e JUpMETOXA OTNV TAEN
AloAb6ynon e Epyaoicc
o E&ftaon
o [lpakTiKA agloAdynon
o TelikA e&étaon
TeAikA e€éTaon 30 — 50%
Epyacia atnv 14EN 15— 30%
Mpd1CeKT 15 —30%
Evdidueon e¢€taon 30 —40%
Karoikov gpyaaia 0-20%
EpwTtnuatoAdyia 0-10%
Mapoucia Kal cuPPETOXNA 0-10%
Fwooa EAANVIKA
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TitTAog MaBrjuatog | AyyAiki yAwooa i
Kwdikég IBENG-123
MaBrjuarog

TUTTOG paBruaTog

YTTOXpeWTIKO

Emitredo

1°¢ KUkAog

‘Etog / E€Aunvo
@oitnong

Mpwrto / Avoign

‘Ovopa Aidaokovta

Chrysanthi Papaioannou

ECTS

6 Lectures / week 3 Laboratories / 0
week

2KOTTOG KAl aTOXOI
HaBriuaTog

The course provides the students with skills necessary for communication in
their professional environment. The course introduces a wide range of
culinary arts vocabulary and basic grammar constructions essential for
accurate communication. An emphasis is put on understanding written as well
as spoken language. Upon the completion of the course the level of students’
skills should be close to A2+/A3 level in CEFR.

MaBnoiakda
AmoTeAéopaTta

After completion of the course students will be able to:

Name various types of meat and seafood and dairy products
Name various kinds of vegetables, spices and herbs

Name various types of grains and legumes

Understand and distinguish different types of pastry doughs
Understand and distinguish different types of bread

Describe various types of soups and sauces

Name various types of grilling and broiling

Make comparisons.

ONOO A WN =

Mpoatrairoupeva

None Required None

Mepiexduevo
Ma6ruaTtog

l. Vocabulary

Types of food

Common verbs
Vegetables/Legumes/Grains/Spices/Herbs
Food preparation methods

Pastry doughs

Kinds of bread

Parts of the menu

Table setting

Cooking methods

©CONOIO PR WD~




A D®OPEAZ AIAZOAAIZHE KAI NMIZTOMNOIHZHE THE MNOIOTHTAZ THX ANQTEPHZ EKMAIAEYZHZ =7

CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqgar7 eNQaag.

Il Grammar
1.
2. Conditionals
3. Past Simple
4. Passive Voice
5. Present Perfect

lil. Writing, listening, speaking, reading (exercises related to
introduced grammatical structure, vocabulary items and functions)

Iv. Other functions

Comparatives/superlatives

1. Making and receiving complaints

2. Taking orders

MeBodoAoyia Reading, writing, speaking and listening exercises; grammar exercises
AidaokaAiag
BiBAioypagia Required:
e Evans.V, Dooley.J, and Hayley.R. (2013). Cooking. Career Paths:
Express Publishing
AgI0AGYNoN ° ZuppsT’oxr'] otnv Taén
o Epyaocieg
o E&éraon
e [lpakTikA afloAdéynon
o TehikA egétaon
TeAIkn e€€Taon 30 — 50%
Epyacia atnv 14EN 15— 30%
MpoTekT 15— 30%
Evdidueon e¢ETaon 30 —40%
KaTtoikov gpyaaia 0-20%
EpwTtnuaTtoAdyia 0-10%
Mapouaia KAl CUPUETOXN) 0—-10%
Mwooa English
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eqar/ eNQa.

TitAog Mabriuatog | EoTiatopikn Téxvn-Tparrefokouia
Kwdikdg ICUL-124

MaBrjuarog

TOTTOG paBRUaATOg | YTTOXPEWTIKG

ETiredo 1°¢ KUkAog

‘ETog / E€Gunvo MpwrTo / Eapivé

poitnong

Ovopa AidaokovTta

NikéAag Oppavidng

ECTS

3 AlaAéelg /

eBdouada

Epyaotpia / 1
eBooudda

2KOTTOG Kal aTOXO!
MoBrpaTog

2KOTTOG TOU PJaBRUAToG gival va TTapoucIdoel TIG AEITOUPYIEG TOU ECTIATOPIOU.
Méoa atmrd pia €l0aywyikr) ocipd pabnudtwy OXETIKA ME Tn Bewpia Tng
TTPOETOINACIOG TPOPIPWY, YIVETOI AYPOYyOoS CUVOUACHOG TNG HME TNV ETTIOELIEN
TWV TTPAKTIKWY TITUXWVY TOU XEIPICUOU TPOPIUWY YE TNV TTPAKTIKH BEUEAIWDWV
Oe€IOTATWY TTOU ATTAITOUVTAI KATA TNV TTPOETOIUACIO KAl TO OEPBipIOUa TWV
TPOWiUWV.

ETtiong Ba yivel yevikr] 1I0TOPIKA avadpopur] 0Toug TPOTTOUG OEPRIPIoUATOS KAl
oTnv I0Topia Twv €E0TIATOPIWV PE OTOXO va yvwpioouv 600 TO OuvaTd
KAAUTEPQ 10TOPIKA KOl aQvAdPOMIKA Ol QOITATEG OTI aPOopPd TNV E€CTIATOPIKA
TEXVN.

MPpWTAPXIKOG OKOTTOG TOU MOBAUATOG €ival VO KATOOTAOEl TOUG POITNTEG
IKAVOUG ETTAYYEAPATIEG OTOV TOUED TNG TPATTECOKOMIAG. ETTioNng va Katavonoel
TN onuacia Tou KAaTAAANAoU CEPRIPICHOTOS PayNTWYV KAl TTOTWYV, PE TN XPAoN
BaOIKWY TEXVIKWY BEEIOTATWY, TOCO aTTd BewpnTIKA OGO KAl ATTO TTPOKTIKA
amoyn.

Mabnoiaka
ATtroTeAéopaTa

Me Tnv CupTTARpwWON TOou PaBANATOG AVOPEVETAlI O OTTOUBOOTEG va Eival
IKaVOi va:

Avayvwpifouv Ta d1AQopa €idN TWV ECTIATOPIWV.

Katavoouv Tn onuacia TG KATAAANANG €TTAYYEAUATIKNG EUPAVIONG
TOu gTTayyeApaTia TpaATTECOKOUOU.

Avayvwpifouv Tn onuacia TG KaAAg eEuTTNPETNONG KOl TOU POAOU
TToU SladpapaTiCouV T EOTIATOPIA OTNV ETTICITIOTIKN Blopnxavia.
AvatrTiooouv 1o ouvaioBnua Tng @IAogeviag Kal @POVTIdag Tou
TTEAATN.
Avayvwpilouv
€oTIATOpPIOU.
Katavoouv 1a Bacikd otddia Tng diadikaoiag TNG TPATTECOKOMIOG.
AvatrTiooouy Baoikég 6e€16TNTEG OTO CEPPipIoUa TTIATWY KAl TTOTWV.
Etoiudfouv 1o eoTiatéplo, Ta OKEUN KAl TOV €EOTTAIOUO KaI TO PTTOP YIa
TTapdbeon.

AvTiIAapBdavovTal Ta atmmodekTd XPOVIKA TTAdicIa KAl va €XOuv Tnv
aiobnon,.

TOUG OIAPOPOUG XWPOUG Kal  €EOTTAIOUO  TOu
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eqar/ eNQa.

o Eq@apudlouv TIC apxéc ao@daAela kal TO  KAAG  eTTiTTeEdO
ETTAYYEAMOTIONOU.

o Epydlovral pe uynAo emmitredo uyisIvig Kal KaBapidtnTag.

o Epydlovral péoa o€ Tvelua opadIKOTNTOG.

MpoaTtrairoupeva

Kavéva 2uvatrairoupeva Kavéva

Mepiexduevo
MabAuartog

To goTiaTépI10 KOI N 0PYAVWON TOU

- Eicaywyika

- Ta Eidn Twv EoTiatopiwv

- Kupiorl kal BonBnrtikoi Xwpol Tou EoTiatopiou
- E€otrAioudg Tou EoTiatopiou

H tpatre{okouia Kol N TTapougiaon TwWV @aynNTwy Kal TTOTWV

- Baoikd Z1adia Tpatreokopiag
- loTopIKA avadpoun
- Ta Nevpara oto EoTiatépio
- Tpdtrol MNapouaiaong Twv EdeopudTwy
- Eomiatopio A La Carte pye Reception
- Moté kai Oivol

H AsiToupyia Tou E0TIOTOPIOU
- To MNpoowTriké Tou EoTiaTopiou
- Ta 'Eviutra o€ éva EoTiatoplo
- Eptropikr} diAogevia
- ®povrida/ EEuttnpETNON
- MoiétnTa 010 Z€pPRIg
- MapdaTrova
- Aloiknon Xpoévou o€ ‘Eva EoTiatdpio (Time Management)
- AuoIBég

01 6§16TnTEG TOU TPATTECOKOLIOU KOl N O£1pd eEUTTNPETNONG
- Baoikég TexVIKEG BECIOTNTES
- EToipacia TrpokaBopiouévou edeapaToAoyiou
- Etoipyaocia edeoparoloyiou €TTIAOYNG
- MpoeToipyacia oepPipiouaTog
- 2e1pd oepPipioparog

MeBodoAoyia
AidaokaAiag

AlaAé€eic, TTapadeiyuara, EpyacTrpia.

BiBAioypagpia

YTTOXPEWTIKA:

o Apxéc Aeimoupyiag ETICITIOTIKWY POVASdWY. Mvwpldia, TTPOKTIKA Kal
Bewpia, PouvtouAdkng lwavvng, ekdooeig IQN.

e XnMEIWOEIG KABNyNTA.

MpoTteivépevn:

e Eomiartépio, ApBavitng KwoTtag, ekdooelg MNpotrouTroc.

¢ Kinton, R and Ceserani, V. The Theory of Catering, Hodder &
Stoughton.

e Lillicrap, D and Cousins, J. Food and Beverage Service, Hodder &
Stoughton,



http://www.stamoulis.gr/ViewAuthors.aspx?ValueId=759301
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eqar// eNQa.

MpoowTrk €u@avion, KaBapidTNTa OTOMIKA  Kal

Katd Tnv €pyacia,

AP OTET opadikdTNTA KATA TNV €PYACia, ETOIUOTATA OTO BEUA TNG TTPOKTIKAG, TEXVIKN
KatapTion.
e JUPMETOXA OTNV TAEN
o Epyaocieg
o E&ftaon
o [pakTiKA agloAdynon
o TelikA €&étaon
TeAIKA €CETaon 30 — 50%
Epyacia otnv 14EN 15— 30%
MpoTekT 15— 30%
Evdidueon e¢étaon 30 —40%
KaTtoikov gpyaaia 0-20%
EpwTtnuaTtoAdyia 0—-10%
Mapouadia kal CUPPETOXN 0-10%
Mwooa EAANVIKA
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eqar/ eNQa.

TitAog Mabniuatog | Tepaxiopog kail Etregepyaaia Kpedtwv/Yapiwv
Kwdikog ICUL-128

MaBrjuarog

TOTTOG paBRUaATOg | YTTOXPEWTIKG

ETiredo 1°¢ KUkAog

‘Eto¢ / EE&daunvo | Npwrto / Eapivo

@oitnong

Ovopa AidaokovTta

Mavayiwtng ©codociou

ECTS

3 AlaAéEelg /|0
eBdouada

Epyaomipia /|4
eBooudda

2KOTTOG Kal OTOXOI
MoBrpaTog

2KOTTOG TOUu WABAuATOG cival va TTAapEXEl TIG ATTapaiTTEG BewpnTIKES KAl
TTPOKTIKEG YVWOEIG, OTTWG ETTIONG KAl TIG TEXVIKEG Ol OTToiEG Ba KATAGTHICOUV
TO oTTOUdAOTH IKaVO va TEHayiCel, HETATTOIEL, QIAETAPEI, TACIVOUEi, va alloAoyei
TV TTOIOTATA VA aTToBNKeUEl OTIG KATAAANAEG OUVOAKESG Kal PJE TO OWOTO
TPOTTO Kal 0TIG KATAANNAEG BepoKpaTieg.

2KOTTOG €TTIONG TOU PaBAUATOG ival va KATaPTioeEl o€ IKavotroinTIKO Badud
TOUG QOITNTEG £TOI LUDOTE VO PTTOPOUV VA €XOUV TIG ATTAPAITATEG YVWOEIG VA
XPNOIUOTTOIOUV KAl VO XEIPICoVTal Ta KPEATA TTOUAEPIKA KUvRyIa Kal Wdpia Je
TOV KOAUTEPO dUVATO TPATTO.

Oa avayvwpifouv Ta KPIoIJa onueia kal TIG TTPodIaypaPES EpYaCiag Toug o€
OuVEPYOQOia TOU TUAMATOG TEPAXIOWOU KPeATwV/Wapiwy, paldi ue Tnv Kpua
kouCiva “Garde Manger”.

Mabnoiaka
ATtroTeAéEOATO

Me Tnv CUPTTARPWON TOU PABAPOTOG avauéveTal of oTToudaoTéG va gival
IKOVOI va:

o TepaxiCouv pe 10 OWOTO TPOTTO KPEQTA, TTOUAEPIKA Kal KUVAyI,
KaTtovoudlouv Tov TPOTTO Kal TN HEB0DO TePayIoUoU Kal aTrapiBuouv
TIG OVOUQCIEG TWV TEPAXIWV.

o  XpPNOIYOTTOIOUV BIAPOPES CUVTAYEG XPNOIMOTTOIWVTAG TNV KATAAANAN
MEBODO payelpéuaTog, Ta KATGAANAa ouvodeuTIKd, yapvITOUPES Kal
OAQATOEG.

e E@apudlouv dIAPopeG eCEIDIKEUPEVEG TEXVIKEG VIO TNV TTPOETOINOTIO
wnoiyo Tepaxioud yapvipiopa kal o€pPIg Tepivwy kai MNaTe.

o [lpoypaupatiCouv cwaoTd TNV €pyacia pe BAon TIG TTPOKABOPICHEVES
TTPOdIAYPAPEG EPYACIAC KAl TA KPIOIMa onuEia yia TV ETTITUXIA Kal
TTAVTOTE O€ APMOVIKI] CUVEPYAOia WPE TO UTTOAOITTIO TTPOCWITTIKO TNG
Kpuag Koudivag.

o Xeipiovtal oAOkAnpa r yiocd {wa, JeyaAa KOUUATIA yIa TEHAXIOPO UE
TN duvaTOTEPN OWOTH ATTOd00N Kal TTEPIOPITUEVN oTTaTaAnXelpiCovTal
OANOKANpa 1 picd wdpla, peydAa KOUMATIO yIia TEPAXIOWO  Kal
QIAETAPIOMO PE TR duvATOTEPN OWOTH ATTOdOCN KAl TTEPIOPICUEVN
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eqar/ eNQa.

omatdAnEmegepydlovrar kai  yvwpifouv Ta  did@opa  KowiuaTa
TTOUAEPIKWV KOl KUVNYiWwV Kal TIG OVOUACieg TOUG.

o [vwpidouv TIG BIAPOPES OVOUATIEG KOWIATOG KPEATWV.

o XeipiCovtal, OIOTNPOUV Kal TTPOETOINACOUV EIBIKEG TTPWTEG UAEG
xaoarrou.

o AnuioupyoUlv BACIKEG OUVTAYEG PE KPEQTA, TTOUAEPIKA, KUVRAyIa Kal
wapia aAAd Tautdxpova yvwpi{ouv Kal TTWE va XpNOIKoTToiouv 6Aa Ta
UTTOAEIPJaTa aTTd TNV £TTECEPYATia TWV TTIO TTAVW.

o ZexwpiCouv Ta diG@opa pépn Tou CWou Kal YVwpeiCouv TIC OVOUAGIES
TOUG.

o TepayiCouv 1o Kp€ag avaloya Pe TN PEBodO payelipéPaTog.

o [vwpiCouv TPOTTOUG ATTOBNKEUONG TWV HEYAAWV TEPAXIWY KPEATOG,
WOPIWV KAl TWV JETATTOINKEVWY TTPOIGVTWYV (aEpOOTEYH HEPIdOTTOINON
K.Q.).

o [vwpifouv kal XelpiCovTal £EEIBIKEUPEVEG TEXVIKEG YIO TNV €TOIMACIA
Tepivwy kai MNartg.

MpoaTtrairouueva

Kavéva 2uvaTTaliroupeva Kavéva

- Ayopd, uyieiviy atroBrikeuon kal opBEC BepuoKpaaies ouvTripnong.

I\I'Iﬂap@xopsvo - Ta&ivéunon & €AeyXog TWV TTPOIOVTWV.
ERILENTS - EmBewpnon tafivounong.
- [NpwTapxIKNG Kal EUTEPEUOUCAG CNUACIOC KOMUATIA, UTTOAEIUPATA,
ATTWAEIEG KAl TTEPIKOTTEG.
- OpB6 péyeBog Twv epidwv & agpooTeyr) CUCKEUQTIA.
- Eme€epyaaia.
- KooToAdynon Twv UYETATTOINUEVWY KPEATWY, TTOUAEPIKWV & WaPIWV.
Eu@avion KopuaTiwy.
- TlpoBAetrdpevn TTpogTOIdATia, TEUAXIOHOG KAl TTAPOUGIiaoT).
- TpogToipacia yia KPEAG, TTOUAEPIKA KAl WAPIWV.
- [lpogToiyagia TWV KUVNYIWV.
- Mé£Bodol Kal TEXVIKEG YIO TNV TTPOETOIYACIA KPUWV TTIATWV Tepiveg &
TTaTté aTrd: KpEaTa, TTOUAEPIKA, WapIKA, KUVAYIA.
- Kartnyopieg wapiwv kal onueia KAARG Toug TToIdTNTAG.
- TMpdAnywn otratdAng.
- ZXEeOIAONOG TTPOETOINOCIWY HEPIdDWY avAAoya UE T TTPOCPEPOUEVA
pevou.
MeBodoAoyia AloAéCelg, TTapadeiyuata, evOEIKTIKEG €TIOEIEEIC auPIBeATPIKA O oUyxpova
AidaokaAiag EPYOOTNPIO, MEAETEG Kal TTAPOUCIACEIG, Bivieo kal dla@aveleg KaBWS Kai
aoKAoEIC oTNV TAEN.
BiBAIoypaia YtmroxpewTika BiAia

e The Culinary Institute of America. 2022. H BiAog rou Chef. MaAAidpng
Maideia. " 'Ekdoon. ISBN-13: 9789606441103
e 2nMEIWOEIG KABNyNTA.

Mpoteivépeva BipAia
o Adam Danforth. 2014. Butchering Poultry, Rabbit, Lamb, Goat, and Pork:
The Comprehensive Photographic Guide to Humane Slaughtering and
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Butchering. Storey Publishing, LLC; Comprehensive edition. ISBN-
10. 1612121829

e Adam Danforth. 2014. “Butchering Beef: The Comprehensive
Photographic Guide to Humane Slaughtering and Butchering’. Storey
Publishing, LLC; Comprehensive edition. ISBN-10:9781612121833

o “The Complete Book of Pork Butchering, Smoking, Curing, Sausage
Making, and Cooking (Complete Meat)”, Philip Hasheider, Voyageur
Press

e “MEAT: Everything You Need to Know Hardcover”, Pat
LaFrieda, Carolynn Carrefio, Atria Books

e National Association of Meat Purveyors, “The Meat Buyers Guide”.
o M. & W. Khbode The Larder Chef, Food Preparation and Presentation,

TeAeuTaia €kdoan, (ISBN 0-7506-0943-5).

AéloAéynon e JuppeToxA O0TO PABNUa
e Alaywviouarta
e Epyaocieg
o Telikég e€eTdoEIg
MoAImikA agloAéynong
TeAIkn e€€Taon 30 — 50%
TeoT 15 — 30% each
Epyacieg 15— 30%
Evdidueon etEtaon 30 —40%
Epyacia a1o oTriTI 0-20%
Kouic 0-10%
MNapouacia Kal CUPPETOXNA OTO NABNUa 0-10%
Mwooa EAMNvIkA
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eqar/ eNQa.

TitAog Mabniuarog | MpakTikA E¢doknon |
Kwdikog ICUL-190
MaBrjuarog

TOTTOG paBRUaATOg | YTTOXPEWTIKG
ETiredo 1°¢ KUkAog

‘ETog / E€Gunvo MpwTo/ KaAokaipivo
@oitnong

Ovopa AidaokovTta

NikéAag Oppavidng

ECTS 2 AlaAéelg / 0 Epyaotpia / 0
eBdouada eBooudda
H TpakTIK OTnv E€MOITIOTIKA PBloynyxavia oTtoxelel va Owoel OTOUG

2KOTTOG Kal aTOXO!
MoBrpaTog

OTToUdAOTEG TNV EUKAIpia va eQpapudoouV TIG Bewpieg TNG TAENG O€ TTPAKTIKG
{nTiuaTta oTov Toéa TNG Tpoodoaoiag, ae dladIkaaieg TNS Koulivag wg €ENG:
Still room, Entremetier: Zoutreg/Aaxavikd, KpeotrwAeio: Kpéag/ywdpia, Garde
manger: Kpua mdra, Saucier/Rotisseur/Poissonier, ZeoTr Kouliva.

Méoa amdé Tnv Oladikacia TNG TIPAKTIKAG €¢A0KNONG ol @oITNTéEG Ba
AEITOUPYNOOUV O€ TTPAYUATIKEG EPYOCIOKEG OUVORKEG TOOO ATTO TTAEUPAS
EQPAPUOYNG TwV BeWPNTIKWY KAl TTPOKTIKWY YVWOEWV Toug 600 Kal o€
ETTITTEO0 CUVEPYAOIAG KAl JE OUVADEAPOUG EUTTEIPOUG KAl [N. ZKOTTOG ETTIONG
gival o1 QoITNTEG VA QTTOKTAOOUV EUTTEIpiEG TToUu Ba Toug PBonBricouv va
ouvexioouv OTnV €TOMEVN aKaAdNUAIKA XPOVIA Kal va €QAPUOCOUV I va
SIa0TAUPWOOUV Kal VA POIPACTOUV TIG EUTTEIPIEG AUTEG PETALU TOUG OAAG Kal
ME TOUG EKTTAIOEUTEG TOUG.

Mabnoiaka
ATtroTeAéopaTa

Me Tnv CUPTTARPWON TOU HABAPOTOG AVAEVETAI O GTTOUDOOTEG va gival
IKAVOI va:

MNvwpiCouv atrd KOVTA TNV TTPAYUATIKA €€A0KNCT TOU ETTICITIOTIKOU
ETTAYYEALQTOG.

MNvwpi¢ouv T0 CWOTO TTPOYPAPPATIONO Kal T O€IPA TG EPYACIAg.
Epyalovral o€ did@opa TTO0TA GTNV ETTIXEIPNON KAl Va
OUMBOoUAgUOVTal TOUG aVWTEPOUG TOUG yia Tn dladikagoia TTapaywynig.
AvTiIAapBavovTal TIG aTTAITACEIG TOU ETTAYYEANOTOG KAl va Balouv o€
EQApPUOYN TIG YVWOEIG TTOU ATToKOUIoav KATd T SIGPKEIN TOU
deuTEPOU £TOUG POITNONG TOUG.

MNvwpifouv TTPOCWTTIKA ETTAYYEAPATIEG TOU KAGDOU KAl OTTOKOWICOUV
KAIVOUPYIEG EPTTEIPIEG ] AKOWPN OUVEXICOUV YIa BEUTEPO CUVEXT XPOVO
TNV ETMICITIOTIKA ETTIXEIPNON TTOU ATTACXOANBNKAV TO 1° £€TOG Kal

TTAIPVOUV OKOWN TTEPICOOTEPES YVWOEIG, AAAG apxiCouv va gival Kal
710 aTTOdO0TIKOI.

MpoaTtrairouueva

Kavéva ZuvaTrairoupeva Kavéva
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eqar// eNQa.

- Still room - TrpoeTOIaTia DIAPOPETIKWV POPNHATWV.

- ZUuvTApnon Tou €EOTTAIGHOU.

- Eidn mpwivou, TrpocToipacia Zvak (2 eBOOUADES).

- MayeipetovTag oouTTeg, AaXAVIKA, YOPVITOUPES, auyd, CUPAPIKA.
2epBipiopa kai dlatApnon (2 eBoouddeg).

- KpeotrwAeio - katavonon Twv d1aQopwy £I0WV KPEATOS KAl TWV
Waplwy, KOTTA, TEHaxIonog o€ QIAETa, eTTeCepyaaia, KaBapIoudg Twv
TTEPIOX WV TOU KPEOTTWAEIOU Kal EOTTAIOUOG (2 eBOOUADEG).

- KpuUa mdra - TTposToIagia Kal TTapouaiach Twv ZaAATWY, OPEKTIKA,
KpUa midra, Kpueg OAATOEG Kal aTTOBAKEUOT). ZUvThPNON Kal
KaBapIoUOG Tou £EOTTAICHOU (2 LOOPABEG).

- ZgOoTR Kouliva - TTPOETOIPNOCIA, JOYEIpEPA KAl TTApouaiach Twyv
KPEATWV Kal TwV TMATWY yia Wdpia Kal TTOUAEPIKA, GAATOEG.
Alatipnon, ouvthpNon Kal 0 KABaPIoPAOS TOU XWEOU TTAPOXAS
utTnpeaiwy (3 EBOONADdEG).

- ZaxapoTTAaoTEIO — TTPOETOINATIES (KPEUES, TTAVTECTTAVIA, TTAYWTA,
TAPTEG, QUAAOPWTA K.Q).

MMepiexduevo
MabAuartog

- O1 didaokovTteg TNG Mayelpikng Téxvng €xouv Thv €uBUvn yia
TNV ETTOTITEIQ KAI TNV agloAdyNon Kal TNG deUTEPNG TTPAKTIKAG
doknong. H ouptrAfipwon tou agioAoyikoU BiRAiapiou eivai
KaOnuepIvl  utTEUBUVOTNTA  TOU/TNG  QOITNTH/TPIO VA TO
OUUTTANPWVEI KOl TOU QVWTEPOU TOU VA TO UTTOYPAQPEl,
ypagovTag Kal Ta oXOAId Tou. Etriong o kaBnynTtAg emBewpei
0€ TAKTA XPOVIKG dIGOTAMUATA TOUC QOITNTEG.

MeBodoAoyia EiBAswn, AsiydaTiKi Kal TTPOKTIKA OTO XWPO £pYOOiag.
AidaokaAiag

BiBAioypagia YTTOXPEWTIKA:
BiBAioypagia pabnudtwyv Tou TpoypdupaTog

MNpoTteivépevn:

BiBAioypagia paBnudtwy Tou TTPoypauPaTOC

A&I0AGynoN BiBMiGpio MpakTikrg e§doknong 100%.

F\wooca EAANVIKNA
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Tithog Ma@nuarog | Eicaywyn otnv Emotiun Tpogiuwyv kai Alatpo®ig
Kwdikdg ICUL-221

MabAuartog

TOTTOG paBRuaTog | YTTOXPEWTIKG

ETiredo 1°¢ KUkAog

‘ETog / E€Gunvo AevTtepo / Eapivo

@oitnong

Ovopa AidaokovTta

Pwrevi Adrrma

ECTS

6 AlaAégeic / 3
eBooudda

Epyaothpia / 0
eBooudda

2KOTTOG KOl OTOXOI
HaBruatog

ZKOTTOG TOU HaBAPATOC ival va QOBIACElI TOUG QOITNTEG PE OAEG EKEIVES TIG
ATTaPAITNTEG YVWOEIG TTOU Ba TOUG ETTITPEYPOUV VA TTPOCEYYIoOUV TTOAUTTAEUPQ
Kal atroTeAeopaTiké OAa Ta BEuaTa TTOU aTTagXoAoUv Tov GUYXPOVO avBpwTTo
OTOV TOMEQ TNG E€MOTAUNG TPOYidwy Kal dlatpo®ng. Mo ouykekpiyéva, Ba
avoAuoel TIG BACIKEG QPXEC TNG ETMIOTANNG TPOQYIMwWY Kal  OlaTPOPNAS
OUMTTEPIAQUBAVOUEVWY TWV PEBODdWY CUVTAPNONG TWV TPOPWYV, TWV XNHUIKWYV
TTPOCOETWY, TNG CUCKEUAGiag kal emonuavong Toug. Eriong, 8a do6ouv
TTANPOPOPIES VI TIG BPETTTIKEG OUTIEG TWV TPOPWV, TIG AAAAYEC TTOU dEXOVTAI
oTnV TTOPEia TTPOETOINOCIAG KAl PAYEIPEUATOS TOUG KAl Tn ONUAVTIKOTATA
QUTWY TWV aAAaywv. TéNog, Ba OoBoUv TTANPOPOpPIEG yIa TOug
MIKpOOPYavIoPOUG TTOU JTTOPEl va avartuxBouv oTa TPO@IYa Kal Tnv
TTPOANWN YOAUVOEWYV Kal ONANTNPIACEWVY.

Mabnoiaka
ATtroTeAéEOATO

MeTa TNV OAOKANPWON TNG EKTTAIOEUONG OI EKTTAIOEUOUEVOI TTPETTEI VA Eival
o€ B¢on va:

o [vwpifouv TNV opoAoyia TNG ETMIOTAPNG TPOYINWVY KAl dIATPOPNG KAl TIG
ONMAVTIKOTEPEG ETTIOTAMOVIKES HEBOSOUG TNG.

o Avayvwpiouv Tnv BpeTTIKA afia Twv TPOPWV KAl TWV CUVIGTWHUEVWY
SIAITATIKWY TTPOCARYEWV.

o Emegnyouv Tig XxNUIKES aAAayEG TTou OExovTal Ta TPOPIUA OTNV TTopPEia
TTPOETOINACIOG TOUG (TTAPACKEUN, OepRipiopa, kal diatipnon) Kalr Tn
ONUAVTIKOTNTA QUTWV TwV aAAQYWV OTnN BPETTTIKN agia Twv TPOPWV.

e Tagivououv TIG TTPOCOETEG OUCiEG TTOU UTTAPXOUV OTA OUCKEUAOUEVA
TPO@IUa avaloya Pe TN AsIToupyia Toug.

e [vwpiouv TOoug dIAPOPOUG TPOTTOUG CUVTAPNONG Kal daThpnong Twv
TPOPWV.

o Mrtopouv va diaBafouv CwoTd TIG ETIKETEG TPOPIUWV.

MNpoatrairoupeva

Kavéva 2uvaTTaIToupeva Kavéva
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KAd&doi1 EmioTthpng Tpo@ipwyv

“ﬂﬂaa%;ﬁ%ﬂz\éo o Xnueia TPOQiPwy, GUOIKA TPoYiuwv, MikpoBioAoyia
e Texvoloyia Tpo@ipwy Kal avaAuon
e Alatpoon
e Xuyxpoveg Taoeig oTnv ETioTAun Twv Tpo@ipwyv
e < Biotexvoloyia Tpo@iuwv
o O¢para uyeiag kal ac@PAAEIag TPOPINwWY
o AlaTPO@IKEG ETTIAOYEG
e Katavonon ouoTacng PIog I00ppoTTnHEVNGS SIATPOPAS
o Evépyeaia Tpogipwyv
e AvdAuon Twv BacIKWV BPETTTIKWY OUCIWV
o [posToipacia Tpo@ipwv Kai Alatpnon OPeMTIKWY ZUCTATIKWYV
o YVIEIVEG TEXVIKEG HAYEIPEUATOG
e 2TPATNYIKEG YIO TNV EVIOXUON TNG YEUONG XWPIG va
OlakuBeueTal n BPETITIKA agia
o ATTWAEIEG BPETTTIKWY CUCTATIKWY KATA TNV TTPOETOIUACIA TOU
@aynTtou
o Emppoég oTnv emAoyn Tpoiwyv
e [lapdayovTeg TTOU £TTNPEACOUV TIG TIPOCWTTIKES KAl
TTOMITIOMIKEG ETTIAOYEG TPOPIWV
e AIGQOPETIKOTNTA YEUOEWV
e Baoikd oToixeia yeuoTIKNAG avTiAnyng
o ETidpaon Twv TpoyevvNTIKWY KAl JETAYEVVNTIKWY ETTIPPOWV
OTIG YEUOTIKEG TTPOTIUACEIG
e Emonupavon kal cuckeuaoia Tpo@iwyv
o Epunveia eTIKETWV TPOPINWV(UTTOXPEWTIKWY Kal [KN)
e Apxég ouoKeuaoiag Kal JEANOVTIKEG TAOEIG
e MéBodolI ouvThpnong TPOYiwWV
e [lapdayovTeg TTOU £TTNPEAGCOUV TNV TTOIOTNTA TOU PaynTOU
e Ald@opeg pEBodOI cUVTHPNONG TPOPIUWY,
oupTreEpIAapBavopévwy TNG atroéhpavong, CUPTTUKVWONG Kal
XPAON UWNAWY Kal XapunAWwyY BepUoKpaciwyv
e Xnuikd MpéoBeTa (wg péEBodog ouvTRAPNnOoNGg)
e Karnyopieg Kal AEITOUPYiEG TWV XNUIKWY TTPO0OETWY
o 'Eykpion Kai EMCAPAVON XNMIKWY TTPOCGOETWY
o MikpopBioAoyia kai Ao@dAsia Tpoipwyv
e Eicaywyn otn pikpoBioAoyia kai Trapadeiyuara
TPOQIUOYEVWV HIKPOOPYAVITUWYV
e 2TPATNYIKEG TTPOANWNG YIO TPOPIKEG ONANTNPIACEIQ
MeBodoAoyia AIG)\:‘fEEIg, napgéeiypam, He)\éTeg Kal TTapoucidoelg, Bivieo kai dla@aveieg
AiBacKahiog KaBw¢ Kal aoKACEIS oTNV TAEN.
BiBAioypagia YTTOXPEWTIKA:

o Metz/Gruner ‘Xnueia kar MikpoBioAoyia yia Tpd@iua yia
apToTroloug, faxapotrAdoTeg, Mayeipeg, oepPiTépoug’, EkdOoEIg
IQN, 2002, ISBN 960-331-327-0 (TeAeutaia 'Ekdoon).
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e Ynueliwoelg dIdAoKovTa

Mpotevéuevn:
o [aAavotmouhou N., Zautretdkng I K.4., ‘Alatpo@r] kal Xnueia
Tpogipwv’, EkdooeIg ZTapgoUuAn, ISBN 978-960-351-863-1
(TeAeuTaia 'Ekdoaon).
o Elizabeth Rose ‘Food and Nutrition’ The Rosen Publishing
Group, ISBN 1404228217 (TeAeutaia ‘Exkdoon).
Jenny Ridgwell, Examining Food and Nutrition’, Heinemann ISBN 043520585
(TeAeutaia 'Ekdoon).

Epyaacicg, diaywviopata, kal TEAIKEG EEETATCEIG.

A€loAéynon
MoAITIKA agloAdynong

TeAIKn €€éTaon 30 - 50%
Teor 15 — 30% kabéva
Epyaoieg 15— 30%
Evdidueon e¢étaon 30 — 40%
Epyacia aTo oTriTI 0-20%
KouiC 0-10%
Mapoucia kal cupueTox o1o pabnua 0 —10%

FA\wooa EAANVIKNA



http://books.google.com.cy/ebooks?output=ws2&as_brr=5&q=inauthor%3A%22Elizabeth%20Rose%22
http://books.google.com.cy/books?id=vUx55CGeZxsC&hl=el&source=gbs_similarbooks
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TitAog Mabruartog | E@appoyég YroAoyioTh kai Xprion otnv EmaoimoTikh Biopnxavia
Kwdikog ICOMP-200

MaBrjuarog

TOTTOG paBRuaTog | YTTOXPEWTIKG

ETiredo 1°¢ KUkAog

‘ETog / E€Gunvo Aeutepo/ PBIVOTTWPIVO

poitnong

Ovopa AidaokovTta

lwavvng lwavvou

ECTS

6 AlaAéelg / 3
eBdouada

Epyaotpia / 0
eBooudda

2KOTTOG Kal aTOXO!
MoBrpaTog

To pdBnua oxedIAoTNKE YIA VA El0AyAyEl TO JaBNTr OTIG SNPOPIAEIG EQAPHOYES
TWV TTAKETWY AOYIOWIKOU, Ta OTToia ITTOPEI av TTEPIAaUBAVOUY ETTEEEPYQTia OTN
word, NAEKTPOVIKG AOYIOTIKA @UAQ, Odlaxeipion AOyIOUIKOU, YPAQIKA, Kal
OTATIOTIKEG EQAPHOYEG. Ep@acn Ba d0B¢i 0To TTwG TO KABEVa Ba weARoel Tov
XPAOTN oTo OTTiTI, OTNV TAEN 1 oTOo ypageio. MNepIAapBavel Sopnuéveg aOKATEIG
epyaoTtnpiou pe emiBAewn. Emmiong, diapéoou AoyIGUIKOU TTOU agopd Tnv
EMOIMIOTIKA Blounxavia, Ba ektTaidelovTtal QOITNTEG YIO  €EOIKEIWON ME
OUYKEKPIUEVN Xpnon (sales, stock, storage).

MaBnaoiakd
AtroTeAéopaTa

MaOnoiakd AmroTeAéopara

Me Tnv GUUTTANPWGN TOU HABAUATOS AVAEVETAI Ol OTTOUDACTEG VA Eival IKAVOI
va:

Katavoroouv Toug NAEKTPOVIKOUG UTTOAOYIOTEG Kal TOV £EOTTAIOS TOUG.
XelpioToUv Ta AEITOUPYIKA cuaTAuaTa ‘windows’.

Emeepydlovral To ouoTtnua ‘Microsoft Word’ n GAAo AoyIoHIKO TTAKETO.
XelpioTouv To nAekTpovikd AoyioTiké cuoTtnua ‘Microsoft Excel’ n aAAo
AOYIOUIKO TTOKETO.

o ATTOKTAOOUV IKOVOTNTEG Kal BeCIGTNTEG OTN XPron ‘Microsoft Access’.
o [lapouciGoouv TIG EPYACIEG TOUG PE ETTAYYEAUATIKI ENPAVION.
¢ Kartavorigouv Tn opdr xprion Tou d1adIKTUouU.
o XelpioToUV TO Aoyiopikd ALOHA.
o Kartavonoouv TiG BACIKEG UTTOOTNPIKTEG XPNOEIS TWV YTTOAOYIOTWY OThV
EmoimoTikr Bioynxavia.
MpoaTtrairouueva Kavéva ZuvaTtrairoupeva Kavéva

Mepiexduevo
MabAuartog

- 2U0VTOMN €1I0aywyr OTOUG NAEKTPOVIKOUG UTTOAOYIOTEG: UIA YEVIKI)
€mMoKOTTNON, cuoTatikd (hardware, software, people ware, dedopuéva,
dI10dIKATIEG) Kal XOPOKTNPIOTIKA.

- N&roupyikd cuoTAuaATa.

- Alaxeipion apxeiwv kai dioKou.

- AAAeg Aermoupyieg (Xprion Twv WINDOWS)

- Eme€epyaoia otn Word. EmOEEI0G XEIPIOPOGS KEIPNEVWV

OUNTTEPIAGUBAVOUEVWV: JOPPOTTOINCT Kal ETTEEEPYATia, EKTUTTWON,
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Xprion oTnAwv Kai Mvakwy K.T.A. (Xprion Microsoft Word yia Ta
Windows 1} yia GAAO AOYIOUIKO TTAKETO).

HAekTpoVvIKG AoyIoTIKG QUAQ. ETIOEEIOC XEIPIOHOG NAEKTPOVIKWV
AOYIOTIKWYV QUAWV cUUTTEPIAAUBAVOUEVWVY: XPAON @OPUOUAAG Kal
O1adIKOCiEG PPAYHWY AOYIOUIKWY, JOP@OTTOiNoT, dnuIoupyia ypoaIKwy,
K.T.A. (Xprion Microsoft Excel yia ta Windows 1} GAAwV AoyiouIKwv
TTAKETWV).

Alaxeipion Aoylouikou. AggiétnTeg apxdpiou TTdvw oThn dnuioupyia
Baong dedopEVWV, EKOUYXPOVIOHOS DEBOUEVWYV, ETTIOECIOC XEIPIOUOG
dedopévwy, K.T.A. (Xprion Microsoft Access 1} GAAWV AOYIOHIKWV
TTAKETWV).

Mapouciaon ypagikwy (Xprion Microsoft PowerPoint 1} GAAwv
AOYICHIKWY TTOKETWV).

Extraideuan otn xprion tou Aoyiouikou ALOHA.

MeBodoAoyia AlaAéCelg, TTapadeiyuara, evOEIKTIKES TTIOEIEEIC ap@IBeaTpIkG o€ auyxpova
AidaokaAiag EPYaoTAPIa, MEAETEC KaI TTAPOUCIACEIC, BivTeo Kal dlagavelieg KabBuwg Kal
aoKAoEIg oTNV TAEN.
BiBAioypagpia YTTOXPEWTIKA:
R.T. Graueretal, Exploring Microsoft Office 2007, Vol. I, Prentice Hall, ISBN
0-13-186068-2
Znueiwoelg Kabnynth
. Epyacicg, diaywviopaTa, Kal TEAIKEG EETATCEIG.
HEEREET MoAITiki agloAdynonc
TeAIkn e€éTaan 30 - 50%
Teor 15 — 30% kabéva
Epyaoieg 15— 30%
Evdidueon e¢étaon 30 —40%
Epyacia oto oTriTi 0-—20%
KouiC 0-10%
Mapouacia kal cupueToxh oTo yabnua 0 —10%
Mwooa EAMNvIkA
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eqar/ eNQa.

TitAog Mabrjuatog | Oivoyvwoia, Mmap & MNotd
KWwBIKOC ICUL-212

MaBrjuarog

TOTTOG paBRUaATOg | YTTOXPEWTIKG

ETiredo 1°¢ KUkAog

‘ETog / E€Gunvo Aeutepo/ PBIVOTTWPIVO
poitnong

Ovopa AiddokovTta

NikéAag Oppavidng

ECTS

AlaAéelg /
eBdouada

Epyaotpia /
eBooudda

2KOTTOG Kal aTOXO!
MoBrpaTog

ETTiong

2KOTTOG TOUu HaBAuaTog cival va Trapoucidoel TIg BAoIKEG AEIToupyieg Tou
MTTap, TIC BACIKEG YVWOEIC TOU GPHOVIKOU OUVOUACHOU TPOPWYV KAl TTOTWV.

, Ol POITNTEG Ba ATTOKTOOUVY Kal TIG avayKaieg yVWOEIG yia Ta dIdpopa

€idn Kpaoiwv, TIG KATNYOPIEG TOUG, TOUG TPOTTOUG TTAPACKEUNG TOUG (TT.X.
CauTTavia), TIg BepuoKpacics QUAAENG Kal oePPIPICHATOS TOUG, KOBWG Kal TNG
MTTUPOG KAl AAAWY OIVOTTVEUPATWOWY TTOTWV.

MaBnaoiakd
ATtroTeEAEOATO

MeTd TV oAokARpwaon TNG eKTTAI®EUONG OI EKTTAIOEUOEVOI Ba TTPETTEN va gival
o€ B¢on va:

KaTtapTioTOUV Kal va £E0IKEIWOOUV [E TO UTTAP KAl TV OpydAvwaor] Tou,
KaBbwg Kai Tov eE0TTAIOUO TOU.

E€oikeiwBouv kal KAatapTiIoToUv  Tov €EOTTAIOMO TOU MTTAP KAl TO
TTPOCWTTIKO TTOU £pyadeTal o€ auTo.

Katavorioouv 10 g€pBIg, TNV TTPowenon Twv TTWAACEWY TOU JTTAp Kal
Tn dlaxeipion Tou.

M'vwpiCouv TIG IOTOPIKEG AVOPOPEG O OXEDN ME TOV OiVO.
Avayvwpifouv Toug TUTTOUG TwV KPOOIWVY KOl Va Kal va yvwpifouv Ta
XOAPOAKTNPIOTIKA TOUG.
Kartnyopiotrololv 1o AIKEP,
XOPOKTNPIOTIKA TOUG
Katavoouv Kal va eToINAZouv dIAQopa TTOTA KAl «KOKTEIAY.

Katéxouv yvwoeig yia ouvOuaoud Kal TTAVIPEPA YEUCEWV WETOEU
(QaynTwV Kal KPAolwy.

XelpiCovtal TTIPWTEG UAEG TTOTWV O€ OXEOn ME TIG OIAdIKACIEG
d1aTAPNONG TOUG.

Kartavorioouv TOUG OIA@opoug TUTTOUG MPTTUPAS Kal Ta  BACIKA
XOPAKTNPIOTIKA TOUG.

MvwpiCouv TIg BepuoKpaacieg oePPIPITUATOS TWV TTOTWV.

TO KOVIGK Kal va yvwpiouv Ta

MpoaTtrairouueva

Kavéva

ZuvaTrairoupeva Kavéva

Mepiexduevo

To p1rap Kal N XwpoTaiKki Tou opydvwon
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MabAuartog - Avadpopun atnyv IoTopia

- Ta KOKTEIA

- To umap

- H dlappuBuion Tou utrap

O e€omAIoudg TOU UTTOp

- Ta pnxavAuata Kal 0l CUOKEUEG TOU UTTOP
- Ta wuyseia Kal ynxaveég Ka@E, TTayoKUBwWY KATT

To TTPOCWTTIKOG TOU pTTap

- To TPOCWTTIKO TOU PTTOP
- O1 Baoikég AsITOUpyieG TOU PTTAP

To ogpBipiopa Kal N TPOWONON TWV TTWARCEWV

- Baoikég apxéc oepBipioparog utrap
- H mpowbnon Twv TwWARoEwV
MApKEeTIVYK

O kaTtdAoyog Tou ptrap

Ta un aAKkooAoUya 1ToTd

- Ageynuara

- Kagég

- Kakdo

- Toa

- AVayukTIKG

- Ald@opa pn aAkooAouxa

Ta aAkooAouUyo TToTd

- OpeKTIKG
AtTooTayuaTta

- Hdutrota

- Avépeikta TTOTA

H diaxeipion oTo puIrap

- H ekperdAAeuon Tou utrap

OivoAoyia

- To kpaoi oTnv apxaioTnTa

- H mapaywyn Tou Kpaoiou

- TMapaywyrn GAAwWV Kpaciwv

- Agppwodelg oivol

- HmaAaiwon Tou kpaoiou

- H amobAkeuon Tou Kpaaiou

- Ta ouptrTwpaTta acBeveIwV Kal AAAOILWOEWY TOU
- Ta kutrplokd kpaoid

- O diebvng aptTeAWVOG

MeBodoAoyia AI0AEEEIG, TTapadeiyuaTa, EVOEIKTIKES ETTIOEIEEIC aUPIBEQTPIKA 0€ gUyXpova
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AidaokaAiag

EPYOOTNPIA, HEAETEG KAI TTAPOUCIACEIG, Bivieo Kal dla@daveleg KaBWG Kal
QOKACEIG OTNV TASN.

BiBAioypagia

YTOoXPEWTIKN:

Bar, Motd, Ovoloyia, ABavdoiog Mapag, INTERBOOKS, (reAsuraia
ékdoan)

2toixeia Aptredoupyiag & OivoAoyiag, Zaputroutng B. MNavvng,
ToiBepiwTou Mapia, ekdooeig IQN, (teAsutaia ékdoon)

Motoypagia, MpwTeg UAEG Kal TTapaywyh TwV AAKOOAOUXWYV TTOTWV,
Toakipng Apyupng N., ekdooeig WuxaAog, (teAsuraia ékdoon)

2nMEIOEIG KaBNnynTH.
Mpoteivépevn:

Ztoixeia OwvoAoyiag, n 1€xvn Tou oivoxodou, Mapia TZitCn MNapig
Kutrapiooiou, Les livres du Tourisme, (teAsutaia ékdoon)

Aristidou G. A., Cyprus wine(teAcutaia ékdoon)

Zraly Complete wine Course (ISBN 0-8069-7829-9) (treAcuraia ékdoon)
Burroughts and Bergamot, Wine Regions of the word(teAcutaia ékdoaon)
Davis, food Commodities(teAsuraia ékdoaon)

Gregory, Caterer’s Guide to drinks(teAsutaia ékdoon)

Durkan J A., Couisins The Beverage Book (ISBN 039060484) (reAcuraia
ékdoon)

Nutley J., Cocktails and Bar drinks, (ISBN 034065872) (reAcuraia
ékdoan)

Durkan A., Teach yourself spirits and Liqueurs (ISBN 0340683813)
(teAeurtaia ékdoan)

Johnson-Bell L., Good food Fine wine (teAsutaia ékdoon)

AgloAdynon

Epyagoieg, diaywviopaTa, Kai TENIKEG ECETATEIG.
MoAImikA agloAdynong

TeAikA e€€Taon 30 — 50%

Teor 15 — 30% kabéva
Epyaagiec 15 —30%
Evdidueon e¢éTaon 30 —40%
Epyacia oto oTriTi 0 —20%

KouiC 0-10%
Mapouacia kal cupueTox oTo abnua 0 —10%

Mwooa

EAANVIKA



http://www.ebooks.gr/details.php?id=164804
http://www.ebooks.gr/books/author/17628
http://www.ebooks.gr/books/com/199
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TitAog Mabnuatog | Kutrpiakr Kouliva & MaoTtpovouikry KouAtoUpa
Kwdikég ICUL-215

MabAuartog

TOTTOG HOBAPATOS | YTTOXPEWTIKO

Eiredo 1°¢ KUkAog

‘Etog / E&aunvo | Asutepo / dBivoTTwpivo

@oitnong

Ovopa AIdAoKovTa

Mavayiwtng @codooiou

ECTS

3 AlaAEEEIC /|0
eBooudda

Epyaotipia /|6
eBooudda

2KOTTOG Kal OTOXOI
HaBriuatog

ZKOTTOi TOU PaBARuaTog ival va ekTTaideUoEl Kal va KAVElI TOV QoITNTA/TPIa va
YVwpioouyv, va ayaTTAoouV Kal VO KATAPTIOTOUV OTnNV TTapadoaiakr aAAd Kal
OnuIoupYIK KUTTpIoK Kouliva. To pdbnua eIKEVTPWVETAI 0TV KUTTPIAKN)
€BvIKN koudiva kai KouAtoupa Tou KutrpiakoU @ayntou: pelé-kpua Kai (eoTd
mdTa arrd Wapl, KPEAG Kal TTOUAEPIKA, aypioxopTa TG KUTTpou, yeuparta Kal
Kutrpiaké yAukd. Mepioxég Tng KUTTpou Kal Ta avayvwpIohEéva TTapadoOIakd
edéopard t¢. KaAutrtetal TTapadooiak opoAoyia Kal TTapadooiakd TTiaTa.
AiveTal 0TOUG QOITNTEC N €UKaIpia va ONPIOUPYACOUV KalvoUpyla UOVTEPVA
mATa P UAIKA KaBopd KUTTPIOKA Kol yVWwPiCouv TNV  yaOTPOVOMIKN
KAnpovouIi& Kal KouAtoUpa Tng KOTtrpou.

Mabnoiaka
ATtroTeAéopaTa

Me Tnv oupgTTARpwOoNn Tou PaBANATOG AVOPEVETAlI OI OTTOUBOOTEG va Eival
IKavVoi va
o [vwpiCouv TNV Kutrpiakr opoAoyia payelpIkhG Kal LaxapOTTAAOTIKAG.
o  E@apudlouv 1pakTiKéEG TTOPASOCIAKEG TTAPACKEUEG WAYEIPIKAG KAl
ouvtayég atrd dIdpopeg KaTtnyopleg Trpoioviwy (wdpla, KpéaTa,
OOTPOKOEIBN KAl TTOUAEPIKA).
o EkTEAOUV TTPAKTIKEG TTAPADOCIOKEG TTAPAOKEUEG COXAPOTTAAOTIKNAG,
APTOTIONAG KAl CUVTAYEG ATTO DIAPOPES KATNYOPIEG GAYNTWV.
o [lapdayouv dIAQPOPES KUTTPIOKEG OOUTTEG KOl COAATEG.
e AvamrTUoOOUV Kal EPTTEOWVOUV YVWOEIG yia Béuata TTapadociakou
ETTIOITIOUOU.
o Epeuvolv kai va mTapoucidfouv PEAETEG e BepatoAoyia KUTTPIOKNG
TTapadooiakig koulivag.
e AgioTroloUV TTPWTEG UAEG O OXEON WE TN TTapaywyr Kai diatipnon
TOUG

MpoaTtrairouueva

ICUL-101,102, 121, 122, Kavéva

190

ZuvaTrairoupeva

Mepiexduevo
MaBrjuarog

- Eicaywyn otnv Kutrpiakr trapadooiokn koudiva
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- ECoikeiwon Kkal TTPAKTIKEG EQPOPUOYEG ME TA KUTTPIAKA UAIKA Kal
apwuatikd Bortava  (TPO@IPA, TTOTA TTOU  XPNOIMOTToIOUVTAl OTn
koudiva).

- Katnyopiotroinon Twv edeoudtwyv TTOU oepPipovtal otn Kutrpiakn
Koudiva.

- Kpua kai CeoTta mATA yia peCE.

- Kutrplakég oouTreg.

- Idra Cupapikwy.

- TliAdgia .

- Tapouciacn yaAOKTOKOMIKWV.

- Wdapia, kpéata Kal TTIATA TTOUAEPIKWV.

- [evuaTa pe KUTTPIoKA XOpTa Kal GAAa Aaxavikd.

- Kutrpiakd yAukd & TTiTeG aApUpPEG Kal YAUKEG.

- Mayeipikn kail TTapouciacn pevou o Kutrpiakr TaBépva

MeBodoAoyia AlaAéCelg, TTapadeiypata, eVOEIKTIKEG £TIOEIEEIC auPIBEATPIKA O oUyxpova
AidaokaAiag epyaocThpia, MEAETEG Kal TTapoucidoelg, Bivieo kal dlIaQAveIEG KABWS Kal
aoKAoEIg oTNV TAEN.

BiBAioypagpia YTTOXPEWTIKA:

o O lMaAakrokouikoc MNMoAiriouds tn¢ Kumrpou — lotopia — MNapaddoei —
Naoypagia. 2021. Mouceio Kutrpiakwy Tpo@iudwy Kal AiaTpogAg.
ISBN:9789925757718

e [letpoUAa XatlntTo@r.2019.Paynré rou Apduou amé 1o X6ég aTo
2huepa. Mouoeio Kutrpiakwyv Tpo@ipwyv Kai AIaTpopnig.
ISBN:9789925757701

o ABwg XpioTodouAou.2011.MapadociakéS KUTTPIAKES ouvTayés. EKOOTNG:
Emegaviou HAiog. ISBN:9789963674299

e Madpiog Mouptlng. H uayeipikny otnv Kompo. EkdOTng: Emigaviou HAiag.
ISBN: 9789963674633

®  «=EXAONEVES VOOTIUIES TOU KuTTpiakoU xwploU» Pwrteivy EuayyeAdtou
(TeAeuTaia €kdoon)

o «TaBépva Melé», ©daoou lwdavvou (TeAeuTtaia £Ekdoon)

e XnMEIWOEIG KABNyNTA

Mpoteivépevn:

A. Nicolaou, Chr. Kyriacou «Mayeipikfj ZKutdAn» Kutrpiak Kouliva 2014
S. Lennane, «A Cyprus Cook’s Calendar»

Sitas Kopiaste, «Cyprus Food, Customs and traditions».

G. Davies, «A Taste of Cyprus, a Seasonal Look at Cypriot Cooking»

A¢loAéynon e JuppeTOoxXA OTO PABNUQ
e Epyaocieg

e Alaywvioparta

o Telikég e€eTdoeIg

MoATIkr agloAéynong .
- TeAikn e€étaon - 30-50%
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Teot 15 — 30% each
Epyaocieg 15 - 30%
Evdidueon e¢étaon 30 —40%
Epyacia o1o oTriTI 0-20%

Kouic 0-10%
MNapoucia Kal CUPPETOXA OTO NABNUa 0-10%

FAwooa

EAANVIKA
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TitTAog MaBruatog | Zuyxpoveg TexVIKEG ZaxapOTTAACTIKNG

KWOIK6C ICUL-218

MabAuartog

TOTTOG HOBAPATOS | YTTOXPEWTIKO

Eiredo 1°¢ KUkAog

‘Etog / E&aunvo | Asutepo / dBIivoTTwpivo

@oitnong

Ovopa Aidackovia | Mapia Xapitou

ECTS 6 AlaAEEEIC /|0 EpyaotApia /| 6
eBooudda eBooudda

2KOTTOG Kal OTOXOI
HaBriuatog

ZKOTTOi TOU MaBruarog eival va Trapéxovral emmTTAéov kal o Pabiég
BewpnTIKEG YVWOEIG KOBWGS Kal avaBaBPICUEVEG TEXVIKEG OTNV TTPALN Tou
gepyaoTnpliokoU 000 agopd Ta O1EBv Kal Kutrplokd emdOpTTia Kal Ta
e€e1dIkeupéva aAAd kal TTapadooiakd YAUKG diapopwy Xxwpwyv. AuTr n oeipd
MaBnuéTwy KAAUTITEl Bewpia Kal TIG TEXVIKEG TTOU akoAouBoupe, JE Eugacn
OTa KalvoUupyla UAIKA TTou gp@avifovtal oTnv ayopd, £COTTAIOUOUG, KavOVES
KAl onueia TTpoooxnG oTnV TTAPacKeUr SIGQPOPwWY avaBaBUITUEVWY YAUKWV
TTAPACKEUAOUATWY O10@OpwY Xwpwy Kal KuTtrpo.

Mabnoiaka
ATtroTeAéEOATO

Me Tnv CUPTTARPWON TOU PABAPOTOG avaUEVETAl O OTTOUdACTEG va gival
IKQvoi va:

Avayvwpifouv TIG Xproeig Kal aAAayég TTou Ba uttooTouv o1 BACEIg
TWV dIAPOPWY YAUKWY.

KatavooUv OAeg TIG ASTITOUEPEIEG TNG TTAPAYWYAS KAl TG HETATPOTING
TOU KOKAO 0€ OOKOAATA KAl OPiCOUV QUTEG TIG TEXVIKEG.

yVwpifouv TIG BAOIKEG KATNYOPIES TTAPACKEUAG TTAYWTOU.

KatavooUv Tn MHeEYAAN VYKAUA Twv TTOYKOOUIWY  YAUKWY  Kal
TTPOCAPUOLoVTal OTIG VEEG TAOEIG.

O108£ToUV BEATIWPEVES YVWOEIG O€ dId@opa €idn {axapoTTAACTIKNAG.
Emegepydlovial Ta ouoTaTIKG ME €MOECIOTNTA KAl WOdi ME TIG
BewpnTIKEG TOUG YVWOEIG, TO  XPNOIYOTTOIOUV MPE TO KOAUTEPO
amoTéAeCPa OTNV UPr, TN yeUlon Kal TNV €P@Avion Tou TEAIKOU
TTPOIOVTOG.

Katavoouv /e@appolouv /dnPioupyolv TIG TEXVIKEG KAl BewpnTIKEG
YVWOEIG, KATA TN XPron UTTOKATACTATWY TTPOIOVTWYV, WOTE va eAEYXOEi
Kal va agloAoynBei 10 TEAIKO atToTéAETHA.

MpoaTtrairouueva

ICUL 114,190

ZuvaTrairoupeva Kavéva
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- Octwpieg, €mOEIEEIC KAl TTPOKTIKEG OTIG €vOTNTEG TTOU APOpPOUV Ta

Mepiexopevo iy . . .
MaBruaTog EUPWTTAIKA Kal B1EBVT yWWoTA YAUKAG
- Anuioupyieg yAukwv pE  KaivoUpyla UAIKG Kal  JEiyuaTa  TTou
TTPWTOEU@AvifovTal oThV ayopd.
- Aokiyég yAukwv kal CUPWHATWY yia Tn dnuioupyia cuviaywv e
UTTOKATAOTATA 1] KAIVOUPYIA UAIKG TTOU eP@avidovTal oTnv ayopd.
- loTopia Tou KakAo Kai TNG COKOAATAG.
- Texvikég ‘Tempering’, TEXVIKEG TTAPACKEUNG COKOAATAG KOl OUVTAYEG
yIQ ETTIOOPTTIO UE COKOAATA
- Anuioupyieg ToUpTOG OE POVTEPVO OTUA.
- EToipacia povrtépvou emdopTTiou o€ IATO.
MeBodoAoyia AloAéCelg, TTapadeiypaTa, eVOEIKTIKEG £TTIOEIEEIC auPIBEATPIKA O oUyxpova
AidaokaAiag epyaoThpia, MEAETEG Kal TTapoucidoelg, Bivieo kal dlaQAveIEG KABWS Kal
QOKNOE€IG OTNV TAEN.
BiBAioypagpia YTTOXPEWTIKA:
e ®poura- n xpnon Toug atnv {axaporAaarikr), Cedric Grolet,
Gastronomy Essentials Itd.
e A.Znodmoulog, O. MNMayiatakng, A. NMpwTowdATng.M. Zapdpag. &1
ékdoon- 2013. Exmaideutikn ZaxapomAaotiky Mépog A. Les Livres du
Tourisme. ISBN:960-86928-8-1
e A. Znoomoulog, O. MNMayiatakng, A. NMpwTtowdAtng. M. Zapdpag. B’
ékdoon- 2004. Exmraideutikn ZaxapomAaotikly Mépog B. Les Livres du
Tourisme. ISBN: 960-86928-9-X
e The Culinary Institute of America. 2022. H BiAog rou Chef. MaAAidpng
Maideia. " 'Ekdoon. ISBN-13: 9789606441103
Mpoteivépevn:
e The Elements of Desserts, Francisco Migoya, John Wiley & Sons,
INC., Hoboken, New Jersey 2012.
e Baking and Pastry: Mastering the Art and Craft”, The Culinary Institute of
America, John Wiley & Sons; 3™ Revised edition
o EmayyeAua ZaxapomAdorng (Emitopo), Schild (teAeuTtaia €kdoon).
e Texvoloyia Aprorroliac — ZaxaporAaortikig |, Shild (teAeuTtaia
¢kdoan).
e Epyaormipio ZaxapommAaorikng | Shild, Ayehouong [. (TeAeuTaia
¢kdoon)
A¢loAéynon e JuppeTOoxXA OTO PABNUQ

e Epyaocieg
e Alaywviouarta
o TeAikég e€eTdOEIg

MoAiTikA agloAdynong

Tehikn €€€éTaon 30 -50%
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Teot 15 — 30% each
Epyaocieg 15 - 30%
Evdidueon e¢étaon 30 —40%
Epyacia o1o oTriTI 0-20%

Kouic 0-10%
MNapoucia Kal CUPPETOXA OTO NABNUa 0-10%

FAwooa

EAANVIKA
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TitAog Mabruartog | Eicaywyn otn Aioiknon
Kwdikog IMGT-281

MaBrjuarog

TOTTOG paBRUaATOg | YTTOXPEWTIKG

ETiredo 1°¢ KUkAog

‘ETog / E€Gunvo AeuTepo / PBIvOTTWPIVE
poitnong

Ovopa AidaokovTta

Avdpéag Koupéag

ECTS

6 AlaAéelg / 3
eBdouada

Epyaotpia / 0
eBooudda

2KOTTOG Kal aTOXO!
MoBrpaTog

To pABNUa autd TTPOCQEPETAl €101 WOTE O QOITNTAG va Kepdioel TNV
Katavonon Twv KUpiwv OIEUBUVTIKWY POAWV Kal TwV AEITOUPYIWV OTTWG
IOXUOUV OTnV €TMTUXA A&IToupyia  MIAG  ETTAYYEAUATIKAG  €TTIXEIPNONG
(ouptrepIAapBavouévwy Twv PN KEPOOOKOTTIKWY OPYAVICHWY) HECA OTNV
Kolvwvia. lNa va eKTIPACEl TN KOIVWVIKN €uBlvn Twv ETIXEIPNTIOKWYV
OpPYavWOeEWY Kal Tou nBikoU TrAaigiou péoa oOTnv OTToia TTPETTEl va
Aeiroupynoouv. MNa va AdBouv pia ekTipnon TNG €EENIENG Twv BIOIKNTIKWYV
BEWPIV KOl TWV OTTOTEAEOUATWY TOUG OTIG ETTIXEIPNMATIKES TTPAKTIKEG. IMa va
€€OIKEIWOEI TOUG OTTOUDACTEG E TN OTPATNYIKY DIAXEIPION va ETTEEEPYAOTEI TA
EPYOAEia TTpOYpAPUATIONOU KOl TIG O1adIKATIEG TNG ATTOPACNG - TTAPAYWYI Kal
n duvatoTnTa £QAPUOYHGS TOUG. MNa va eKTIUACOUV TA ATTOTEAEOPATA €VOG
peTaBaAAOueEVOU TOTTIKOU Kal 81EBvOUG eTTIXEIPNOIAKOU TTEPIBAAAOVTOG OTIG
ETTIXEIPNOIOKEG TTONITIKEG. A va eKTINACEN TN onuacia Twv avlpwivwy
OUVAMIKWY KOl TWV EPYATIKWV OXECEWVY 0TN BlaxEipIon HIOG ETTIXEIPNONG.

Mabnoiaka
ATtroTeAéopaTa

MeTd TNV oAoKApWON TOU JOBUATOG Ol OTTOUDBOCTEG AVAUEVETAI VO Eival O€
B¢on va:
e oulnTAoOUV TN ONnuacia TNG dIaxeipiIong TOCO WG ETTAYYEAUO KAl WG €va
TTayKOOHIa avBpwTivn dpaaTtnpidTnTa.
e KOTAVOAOOUV TIWG Ol Opyaviouoi
avBpwmivng dpaocTnpIOTNTAG.
e OUCNTACOUV KaI VO £QPAPUOOOUV TIG BACIKEG AsiToupyieg diaxeipiong,
oxedlaopo, kabodrynaon Kai €Aeyxo.
e oulnTAoOUV Kal va epapuéoouy TIG Bacikég dladikaaieg diaxeipiong.
e amodeifouv TTwG N KaAr diaxeipion Ba BonbrRoel Toug opyaviopoug va
YiVOUV OTTOTEAECUATIKOI KOl ATTODOTIKOI.
e OUCNTACOUV KPITIK& Tn ONPoocia Tou eEwTEPIKOU TTEPIBAAAOVTOG TwV
ETTIXEIPAOEWV KAl TIG ETTITITWOEIG TNV OpYyAvVWOoN.

gival TTEPITTAOKO  CUCTHUATO
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e OUCNTACOUV KPITIKA TN onuaacia Tou avBpwTTivou SUVANIKOU GTOV ToPEA
TNG dlaxeipiong.

e gulnToOUV KPITIKA TN oNpacia TnG odadiKAG epyaciag oTov Topéa TNG
dlaxeipiong.

o dleEAyouv avegapTNTN £€PEUVA XPNOIKUOTTOIVTOG OIGPOPES TTNYEG.

e QUUMETAOXOUV 0€ oulNTACEIS yia au@IAeyoueva ¢nthpaTa dlaxeipiong.

MpoaTtrairoupeva

Kavéva 2uvatrairoupeva Kavéva

+  Eicaywyn. MNMwg diaxeipiCeTal pia uttébeon.

I\I'Iﬂa%e’xopsvo * O pbAog TWV BIOIKNTIKWYV KAl DIAXEIPIOTIKWY AEITOUPYIWV: ZXEDIAOHUOG
avnuaTos Kal aTToQACEIG.
*  Opydvwon Kal KaTavoun Twv TTopwy, kaBodriynon Kai EAeyXoG..
*  EuBlvn kar avrimrpoowTreuon, euBuvn kail e¢ouaia.
*  E&ENEN Tng dioiknTIKNAG okéWNG: KAAOIKR, ZUPTTEPIPOPIaK, MOCOTIKN.
*  HOIKA kal KoIvwviKr euduvn.
* Eloaywyn otn oTpaTnyikr d1oikNTIKr diadikaacia.
*  Eicaywyn 010 yeVIKO £TTIXEIPNOIAKO TTEPIBAAAOV.
*  To mepIB&AOV Kal N ETTIPPON TOU OTIG TTONITIKEG TNG ETTIXEIPNONG.
* H opyavwTikr) doun Kal TTIpPor] aTo dIoIKNTIKG oUCTNUA.
*  OpyavwTikoi aTéxol kai oxediacuoi. ‘EAeyxog diadikaoiag.
* H aAhayn kai n €mppon TG OTIG OTPATNYIKES TNG £TTIXEIpNONG. AleBveig
TTOPAYOVTEG.
* AvBpwTrol kal opyaviouoi. MNMapoxnA KIvATPWY yia Toug epyalouévoud.
AvTtioTaon otnv aAAayr).
* Hyeaia.
+ E&ENIEN Tou avBpwtTIvOU duVAUIKOU.
* Alaxeipion TTapaywyikOTNTAG KAl ETTIPEON TOU QVTAYWVIOHUOU.
Alaxeipion TToIdTNTAG KOl ETTIPPON TTEAATWV.
*  AodoTIKOTNTA KOl ATTOTEAECUATIKOTNTA.
* H diadikacia Ayng atro@doswy.
*  MeAéteg repimTwoewy / opadikn epyacia. E¢ETaon piag peAétng
XPNOIMOTTOIWVTOG OIAPOPES TTNYEG.
*  JuppeTOXA 0€ 0ulNTAOEIS Via au@IAsyoueva Béuata dloiknong.
MeBodoAoyia AloAéCelg, TTapadeiypata, OIOAECEIC ATTO ETTIOKETITEG ATTO TNV ETMICITIOTIKN
Aidaokahiog Blounxavia, PEAETEC Kal TTAPOUCIACEIC, BIVIEO Kal DIGPAVEIEG KABWS Kal
QaoKAOEIG OTNV TAEN.
BiBAioypagia YTTOXPEWTIKNA:

Management: OswpnTikd YTTORaBpo, Zuyxpoveg MpakTikég, MTToupavTdg
A. Ekd. Mtrévou . (TeAeutaia ékdoon).

Suggested:

e Griffin, R W Management (TeAeuTtaia 'Ekdoon).

o Stephen, R. Robbins & David A. DeCenzo, Fundamentals of
Management (TeAeutaia 'Ekdoon).

o Griffin, RW Management (TeAeutaia ‘Ekdoon).




A ®OPEAS. AIAS®AAIZHE KAl MIETONOIHEHE THE MOIOTHTAS THE ANQTEPHE EKMAIAEYSHE
CYQAA  CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar// eNQa.

e Management: Challenges in the 21st Century, by Pamela S. Lewis et. al,
West Publishing Company (TeAsutaia 'Ekdoon)

A€loAéynon

2UMMETOXA OTNV TAEN

Epyacieg

Evdidueon e€€taon

TeAkn e€éTaon
MoAiTiky BaBuoAdynonc

TeAikég e€eTdoEIC 30 — 50%
AlaywviopaTa oTnv Ta¢N 15 -30%
£€KaOTO
MeAéTn / Epyaacia 15 -30%
Evdidueoeg e€eTdoeig 30 —40%
KaT’ oikov aOKAOE€Ig 0-20%
2UvToa diaywviouara 0-10%
Mapoucia atnv Ta¢n kai cuppeTox  0—10%

Mwooa EAMnNnvIkA
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TitAog MaBiuatog | Zxediaoudg kal EQapuoyég Edeauatoloyiou

Kwdikog ICUL-230

MaBrjuarog

TOTTOG paBRuaATOg | YTTOXPEWTIKG

ETiredo 1°¢ KUkAog

‘Eto¢ /| EEaunvo | Asutepo/ Eapivo

@oitnong

Ovopa Aidackovia | Mapia Xapitou

ECTS 4 AlaAéEelg /|0 Epyaomipia /|4
eBdouada eBooudda

2KOTTOG Kal OTOXOI
MoBrpaTog

2KOTTOG Tou PaBARuaTog cival va dWoel OTOUG QOoITNTEG ETTAPKNA BewpnTIKh
yvwan Kal TTPAKTIKI) EQAPHOY VIO Va EQapuOoOouUV TIG BEWPIEC OTA TTPAKTIKA
{nTAuaTa TOU TTPOYPANMATIONOU, TTPOETOINAGIOG Kal Tou agpPipiouaTos. Oa
TTOPAEOUV  TTOIKIAEG  €TTIAOYEG  YEUMATWY  OAOKANPWMEVWY  HEVOU
XPNOILOTIOIWVTAG  APKETEG PeEBOdOUG payelpikis. H PBaoikh kavotnTa
MayelpéuaTog evioxueTal Kol OI0A0KOVTal VEEC DECIOTNTEG TTPOETOINAGIOG KAl
TTAPOUCIaoNG GAaynTwyV. ZKOTTOG ETTIONG €ival VO KATAVOROOUV Ol QOITNTEG Th
Oladikaoia oxedIaoPoU  OIAQOPETIKWY HEVOU KOl TNV EQAPHUOYR TOUug
XPNOIUOTTOIWVTAG KAl TIG YVWOEIG TNG KOOTOAOYNONG.

MaBnaoiakd
ATtroTeAéOATO

Me Tnv CupTTAfPWON TOU HABAPOTOG avauéveTal ol oTToudacTEéG va gival
IKavoi va:
o [vwpidouv TNV d10BIKOTIO OXEDIACHOU VOGS £DETATOAOYIOU O Ad KOPT
Kal TTPOETTIAEYUEVOU.
e Avayvwpifouv Toug dIAPOPOUG TUTTOUG PEVOU.
e =eXWPICOUV Ta UNIKG KAl TTPWTEG UAEG avAAOYA PE TNV ETTOXIKOTNTA.
o XeIpiCovtal TTPWTEG UAEG O Ooxéon WeE TN TTapaywyn Kal diatipnon
TOUG.
e 2UVvBETOUV £0ECPATOAOYIA VIO TTAPABECEIG.
o E@apudlouv TTapacKeUuéG payEIPIKAG Kal CaXapOTTAAOTIKNG Kal va
ETOINAGCOUV QaynTA YIO TTAPABETEIG.
o ETtoipdfouv kai va TrapaBiéoouv  dIAPOPETIKA HEVOU QVAAOYWS

TTEPITITWONG.
e =gxwpiCouv Kal Karavoouv Tn oelpd oepPipiouaToc.
MpoaTtrairouueva ICUL-101, 121, 103, | Zuvarrairoupeva Kavéva
102,122, 114, 117, 218,
190

Mepiexduevo
MabAuartog

H onuacia olvleong Tou peEvoUu Kal EPQAVIONS TS KAPTAC @AYyNTWYV-
ATTaPAITNTEG TTPOUTTO0E0EIC oUVBEDT NS

- EvdekTiKa pevou

- Hkdpta TWV QaynTtwv

- AtmapaitnTeg TTpoUTToBECEIC YIa TN oUVOEGN TOU PeEVOU
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- TpwTteg UAEG KAl ETTOXIKOTATO
- KooTog
To1mrol yeupdtwy

- Tevikoi kavéveg ouvBeong pevou
- Kavoveg ouvBeong €18IKWV Pevou
- AlaTpo@IKA 1Ic0ppoTTia
Kavéveg ouvBeong ievou Bdaosl Twy Siatdgewyv

- 2UvBeon TTPOyEUUATOG ] YEUUATWY

OvopartoAoyia TTapaCKEUWY PAYEIPIKAG KAl TI ONUaivouy
Mayelpikr Kal TTapouciaon

- Ta mrepiooelpara, oTTaTtdAn

- Mevou kai peiypa oToixeiwv

2Uv0eon pevou BACEl TWV ETTOXWYV

- 2U0vBeon pevou yia avolgn, KaAoKaipl, GBIVOTTWPEO Kal XEINWVA
- 2UvOeon €0PTACTIKWY UEVOU

MeBodoAoyia AlaAé€eig, TTapadeiyuara, evOEIKTIKEG €TIOEIEEIC auPIBEATPIKA O oUyxpova
AidaokaAiag EPYAoTAPIO, MEAETEG Kal TTapoucidoelg, Bivieo kal SlaQAveleg KaBwg Kal
QOKACEIG OTNV TASN.
BiBAioypagia YTTOXPEWTIKA:
o Apxéc oxediaonc uevou, McVety, Paul J.,.Ware, Bradley J., Ekddoeig
«EAAHN» (TeAeuTaia ékdoon)
o  MixaAng M. ZaAeoiwtng. 2007. 2uvBson EdsouaroAoyiou.
INTERBOOKS. ISBN: 978-960-390-190-7
e The Culinary Institute of America. 2022. H BiBAo¢ rou Chef. MaAAiGpng
Maideia. " ‘Exkdoon. ISBN-13: 9789606441103
o Znueiwoelg Kabnynth
MpoTelvopevn:
e McVety & Ware, Fundamentals of Menu Planning. John Wiley & Sons Inc,
(TeAeuTaia ékdoon)
o J. Kivela, Menu Planning for the Hospitality Industry. Hospitality Press,
(TeAeuTaia ékdoaon)
e Ceserani and Kinton, Fosket The Theory of Catering, (teAeuTtaia ékdoon),
e Eomatdpio, ApBavitng KwoTtag, ekddoeig Mpotroutrdg, (TeAeutaia ékdoon)
AgloAdynon e JUMMETOXA OTO PABNUQ

e Alaywviouarta

e Epyaocieg

o TeAikég eeTdoelg
MoAITikA agloAéynong

TeAikA e€€Taon 30 - 50%
TeoT 15 — 30% each

Epyaaoieg 15— 30%
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Evdidueon e¢Etaon 30 — 40%
Epyacia o1o oTriTI 0-20%
KouiC 0-10%
Mapouaoia Kal CUPPETOXH OTO PABNUa 0-10%

MAwooa

EAANVIKA
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TitAog Mabruatog | Garde Manger — Aeitoupyia MTTougé
Kwdikdg ICUL-207

MaBrjuarog

TOTTOG paBAUATOG | YTTOXPEWTIKG

ETiredo 1°¢ KUkAog

‘Eto¢ /| EEaunvo | Asutepo/ Eapivo

poitnong

Ovopa AidaokovTta

Mavayiwtng ©codociou

ECTS

3 AlaAéEelg /|0
eBdouada

Epyaomipia /|4
eBooudda

2KOTTOG Kal OTOXOI
MoBrpaTog

2KOTTOi TOU PaBriuartog sival va BonBrioel Toug oTToudaoTEG VA EVTOTTIOOUV,
va Taglvourioouv Tnv TToI0TNTA, TNV a1Tdd00N Kal TNV OTTOBAKEUCN ME TIG
O100IKACIEG DOKIUWY OTIC KPUEG TTOPACKEUEG WNUEVWY KPEATWVY Kal TEPIVWV
Kabwg Kkal oTIg diadikacieg TTposTolpaciaog Toug. O1 oToudaoTég Ba cival o€
Béon va TTPOETOINACOUV KAl VA TTAPOUCIAfouv We KaAaioBnoia caAdTeg Kal
GAa  kpUa opekTIKA. ©a avayvwpilouv Ta Kpiolya onueia Kar TG
TTPOdIAYPAPES EPYATiag TOUG OTNV KpUa Koudiva.

ETtiong n TTapouaciacn Twv d1aopwyv TUTTWV PTTOUQE KAl Ol BEEIOTNTES Kal Ol
IKavoTNTEG oepPIpiopaTog Ba avatTuxBouv, Kabwg eTioNg Kal €vag UWnAog
BaBudg Twv KAANITEXVIKWY duvaTOTNTAG KAl TNG PavVTaciag oTo oxediaocud
evOog utroué. H duvatdtnTta va TTPOETOIPNACTEI MIA €UpEia TTOIKIAI Twv
TPOYiPWYV, TTOU XPNOIYOTIOIET TN YVWOTIKN, KPITIKI) OKEWN KAl TIG TTPAKTIKEG
0e€10TNTEG €KTiUNONG Ba avaTTuyBEi TTEPAITEPW.

Mabnoiaka
ATtroTeAéEOATO

Me Tnv CUPTTARPWON TOU PABAPOTOG avauéveTal of oTToudaoTéG va gival
IKQvoi va:
o [vwpidouv TG Odladikaoieg TTapaywyng kai oepPRIpiopaTog evog
MTTOUQE.
e [vwpiCouv OAa Ta €idn MPTITOUPE Kal
yvwpiouara.
o Avayvwpifouv Ta TTAEOVEKTAPATA OGAAG KOl TO JEIOVEKTAUATA ATTO TV
TTapaywyr 600 Kal To ogPRipITUa TOU UTTOUQE.
o [lapaokeudfouv KPUEG Kal CEOTEG ETTINOYEG ITTOUQE.
MayeipeUouv yia JeYAAn TTOTOTNTA TTEAATWV.
o ETtoipdlouv Sl0KOOUACEIG UTTOUQE KAl TTOPOUCIACEIS OKAMOTWV
EKBEPATWV.
e  Avayvwpifouv Ta TTAEOVEKTAUATA KAl PEIOVEKTANOTA TOU PTTOUQE.
o XeIpiCovtal, dIATNPOUV KAl TTPOETOINACOUV TIG TTPWTEG UAEG TTOU
a@opouv Tnv kpua Koudliva.
o Tagivououv Ta UAIKA TTou agopoUv Thv Kpua Koudiva.
AT1ToBnKeUoUV UE TO 0pBOTEPO duvaTd TPOTTO.

TA XOPOKTNPIOTIKA TOUG
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o [lapdyouv PBaociKEG cuvTayég yia TEPIVEG Kal TTaTE WE BAon wdapia
KpEaTa, KUVNYIQ, TTOUAEPIKA aAAG Kal Aaxavikd (ue duvaTdTnTa XPRoNgS
Cupwy, CehaTivwy K.Q).

o [lapdyouv BacikéG cuvtayéc COAATWV Kol TIC OAATOEC TTOU TIG
ouvodeUoUV.

o XeIpiCovTal VEEG TTPWTEG KPUEG UAEG, avAAoya UE TIG YAOTPOVOUIKEG
TAOEIG TNG ETTOXNAG.

MpoaTtrairouueva

ICUL-101, 102, 121, | ZuvarmraitoUpeva Kavéva
122,190

Mepiexduevo
MaBrjuarog

- Eicaywyn, TAcovekTApaTa & PEIOVEKTAMOTA.

- Texvikég TOTTOBETNONG KAl EMPAVIONG TOU UTTOUQE.

- Kardption kal rapouciacn Twv CeoTwv & KPUWV TTIATWY O€ YTTOUPE
yla:

KOoKTEIA putTougé

MT1ToUQE TEPAXIOUOU (UTTPOCTA OTO TTEAGTN)

MTTapUTTEKIOU PTTOUPE

YWnAAG TTOI0TATAG KAl TTapOoUCiaong UTTOUQE

- KooTtoAdynon tpo@ipwv & £AeyX0G.

- Ayopd, atrobrikeuon, emBewpnon Kai Tagivéunon UAIKWV.

- [pwTapxIkNG Kal deUTEPEUOUCAG ONUACIAE KOYUATIO, TTEPIKOTTEG OTO
MEYEBOG TWV PEPIdWV.

- Emegepyacia TEPICOEUPATWY.

- TepaxiIopog Kal TTPOETOINACIO AAXAVIKWY KAl GOAATIKWV.

- MéBodol kal TEXVIKEG TTOU GPOPOUV TNV TTPOETOINACIa KpUWV TTIATWV
atro (Aaxavikd, @pouTa, KpEATA, YAPIKA TTOUAEPIKE KAl KUVAYIQ).

- TMapaywyn Kai TrTapouaiaacn.

- MpbAnwn otraTdAng.

- Metatroinon KpUwV £0eCUATWV.

O O O

O

MeBodoAoyia
AidaokaAiag

AloAéCelg, TTapadeiypata, eVvOEIKTIKEG €TIOEIEEIC auPIBeATPIKA O oUyxpova
EPYOOTNPIO, MEAETEG Kal TTAPOUCIACEIG, Bivieo kal dla@Aaveleg KaBWG Kai
QaoKAOEIC oTNV TAEN.

BiBAioypagia

YTTOXPEWTIKA:

o H Téxvn Ttou Mmrougé, Boscolo Etoile, Ekddoeigc ToitolAwvng,
(TeAeuTaia ékdoaon)
e To BiBAio Tou chef, The Culinary Institute of America, MaAAidpng
Maideiag, (teAeuTtaia ékdoon)
o  ZnUEIOEIS KABNyNTH
MNpoTteivépevn:

e Boscolo & Savio, Great Book of Decorations for Buffet. John Wiley &
Sons Inc. (teAeuTtaia ékdoan)

e Ceserani, Kinton, Foskett. Practical cookery (teAeutaia €ékdoon).
Hodder & Stoughton

e D. P. Larousse. A Guide to the Art of Buffet. John Wiley & Sons Inc.
(TeAeuTaia ékdoan)

o D.R. Stevenson, Basic Cookery; The Process Approach, International
Edition, Stanley Thomas Ltd.

e Denis Ruffle, The Professional Caterer Series. (TeAeutaia £€kdoon)
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o Myleto & Khode, The Larder Chef Food Preparation and Presentation
(TeAeuTaia ékdoon)
e C. Schmedes, The Book of Garnishing. (TeAcutaia ékdoon)
e J. Fuller and E. Renold, The Chef's Compendium of Professional
Recipes.
e H. Walden, Dressings and Marinades. (TeAeuTaia ékdoon)
e F.H. Sonnenschmidt and J. E. Nicolas Art of Garde Manger(teAsuTaia
ékdoan)
¢ National Association of Meat Purveyors. The Meat Buyers Guide.
Johnson & Wales University (teAeutaia ékdoon)
e Culinary Institute of American, Garde Manger: The Art of cold kitchen
A€loAéynon e JuppeTOXA OTO PABNUQ
e Epyaocieg
e Alaywviopara
o Telikég e€eTaoEIg
MoAImikA agloAéynong
TeAIKn e€€Taon 30 — 50%
TeoT 15 — 30% each
Epyacieg 15 — 30%
Evdidueon etEtaon 30 —40%
Epyacia o1o oTriTI 0-20%
Kouic 0-10%
Mapouaoia kal CUPPETOXH OTO PABNUa 0-10%
FA\wooa EAANVIKNA
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eqar/ eNQa.

TitAog Mabruartog | Aiebvrig Kouliva
Kwdikég ICUL-204
MaBrjuarog

TOTTOG HOBAPOTOS | YTTOXPEWTIKO
ETiredo 1°¢ KUkAog
‘ETog / EE€dunvo AeuTepo/ Eapivo
@oitnong

Ovopa AIdAoKovTa

Mavayiwtng @codooiou

ECTS

3 AlaAécelg /

eBdouada

Epyaotpia /
eBooudda

2KOTTOG Kal OTOXOI
MoBrpaTog

O1 yaBbnTég Ba el0axBoUV OTIG TEXVIKES, TO CUCTATIKA KOl TG KAPUKEUPOTA TTOU
givar govadika yia pia TroikiAia atmd 01ebvrg kouliveg. Aldgopeg €BVIKEC
ETTIPPOEG KOl PAYEIPIKEG OTTWG O BPNOKEUTIKES, YEWYPAPIKEG, O TOUPIOHOG,
K.ATT. Ba peAeTnBoulv. H TrpocToiyaoia, TO PaAyEipeENa KAl n Trapoudiacn
oUPewva pe TISC TTapaddoeic 1 / Kal TIG aTTaITAoEIC TwV KaTavaAwTwy. O
OUYXPOVIOUOG, N opydvwon Kal n Trapoucioon Twv TIATwY ToviovTal.
Pwoikn, AcolaTtikn (Kiva, lattwvia, Ivdia) kai ITaAikr) Kouliva Trepihaudavovral.
AiveTal n eukaipia 010 HadnTA va augAoel Tn yvwaon, TNV KPITIKI OKEWN Kal TRV
TTPOKTIKA €QapPoyn Twv OeEIOTATWV.

Mabnoiaka
ATtroTeAéOATO

Me Tnv CUPTTARPWON TOU HABAPOTOG AVAUEVETAI O OTTOUDOOTEG va gival
IKOVOI va:

MNvwpicouv TIG dIAEOPA KAPUKEUPATA, PTTAXAPIKA KAl TTIPWTEG UAEG
O1EBVWV KoulIVwV.

e [vwpidouv TIG BPNOKEUTIKESG KAl AAAEG ETTIPPOEG TTOU ETTNPEACAV TIG
d1apopeg KOUCiVEG.

Katavoouv Tnv avaykn yVwpIHiag Kal EKPatnong t1ng kabe
KOUATOUpQ.

e [lapaokeudlouv oUyxXpoveg Kal TTapadoCIOKEG OUVTAYEG DIEBVWIV
KOU{IVWV.

Mapaokeudlouv KpUeG Kal eOTEG ETTIAOYEG BIEBVWIV KOULIVIDV.

e AvaTtrTUEouVv OUYKPITIKA Kal ETTICITIOTIKA TIG SIAQOPES dIEBVEIG

Kouliveg
MpoaTtrairouueva ICUL-101, 121, 102, 122, | ZuvaTTaITOUPEVQ Kavéva
128, 103, 190

Mepiexduevo
MaBrjuarog

Pwaoikn kouliva

*[Mapdadoan, I0TOPIKA ATTOWN Kol BpNOKEUTIKES ETTIPPOEG
* Pwaoikn yaoTpovouia

* Z€VEG ETTIPPOEG

* [Mpoiévta payelpIkng

* MéBodol payeipéuaTog
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* AIa@QOPETIKA TTIATA
* MpoTtipnon ouvBeon kal KukAog
* ZuvTayég

ZKkavdivaBiki kouliva

Mapdadoaon, ICTOPIKN avadpoun Kal BpNOKEUTIKEG ETTIPPOEG
ZkavoIvapikr yaoTpovopia

ZEVEG ETTIPPOEG

MpoidvTa payeipéuatog

MéBodol payeipéparog

Aidpopa maTa

2uvTayég

Aoiartiki Koudliva

* ACIOTIKG KApPUKEUUATA, UAIKA KAl TEXVIKEG JAYEIPIKAG

* AVATTTUEN TWV OPYAVWTIKWY OEEIOTATWYV Kal TWV OEECIOTATWY
HayelpéuaTog

* Aidgopa mara atoé Tnv Kiva, Tnv lamwvia kal Tnv vdia

* JUVTOYEQ

Meooyeiakn Koudiva

 20yxpovn Kal Trapadoaiakr) ToTTkA kKouliva Tng Meooyeiou (ITaAia,
lotravia, EAAGOQ)

* MNapadooiakd kal Z0yxpova TTPOoIOVTa

* H TTapaywyn Twv €10WV OTO PEVOU, TTapouciacn TTIATWY Kal
ONUEPIVWV TEXVIKWYV MAYEIPEUATOG

* ZuvTayég

CaAAiIkA kouliva

MapadoCIaKES KAl HOVTEPVEG TEXVIKEG
Koudiva ‘NoBEN

ZEVEG ETTIPPOEG

MéBodoi payeipéuarog

MpoidvTa payeIpIkng

AlaQopETIKG TTIATO

2uvTayég

Me€ikavikn koudiva
NTOTIa pTTaxapikd, UNIKA Kal HEB0OOI JayEIPEUATOS
MovTtépva kai TTapadooiakr) Me€ikdvikn koudiva
MNapadoaiakd Kal HOVTEPVA TTPOIOVTO
Anuioupyia kal TTapouciach TATWY
Mapadooiakoi kal govTépvol HEB0dOI PayEIPEPATOS
‘Street food’
2uvTayég

MeBodoAoyia
AidaokaAiag

AI0AEEEIG, TTapadEiypaTa, EVOEIKTIKEG ETTIOEIEEIC aUPIBEATPIKA O€ TUYXpOVa
EPYOOTNPIA, HEAETEG KAI TTAPOUCIACEIG, Bivieo Kal dla@daveleg KaBWG Kal
QOKNOEIG OTNV TAgN.
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BiBAloypagia YTTOXPEWTIKA:
o  XnUEIOEIC KABNYNTH
e The Culinary Institute of America. 2022. H Bif3Aog rou
Chef. MaANiGpng Maideia. " ‘Exkdoon. ISBN-13:
9789606441103
Mpotevéuevn:
o “Basic Cookery: The Process Approach’, D. R.
Stevenson, International Edition, Stanley Thomas Ltd.
e Practical Cookery’, 13t Edition, David Foskett, Neil
Rippington, Patricia Paskins, Steve Thorpe, Hodder Education
o “Kitchen Essentials”. The Complete lllustrated Reference to the
Ingredients, Equipment, Terms, and Techniques Used by Le Cordon
Bleu Hardcover — Houghton Mifflin Harcourt; 1 Edition.
o “Classical Food Preparation and presentation”, WKH Bode, Md
Leto, Batsford Academic and Educational London.
o “Food Preparation & Cookery”, C. Finch & H. Cracknell.
o “Cultural Foods”, P. Goyan Kittler/K. P. Sucher.
o “The complete Asian cook book”, C. Solomon.
e “Classic Indian Cookery”, J. Sahni.
o “Classic Russian Cooking”, E. Molokbovets.
o “Russian Regional Recipes”, S. Ward.
o “Classical & Contemporary Italian Cookery for Professionals”, Ellmor.
o “A Taste of Japan”, J. Ridgewell.
o “The Modern Art of Chinese Cooking”, B. Tropp.
e ‘International Gastronomy”, C. Finch & H. L. Cracknell, Thomson
Learning.
. e YUpMETOXA OTNV TAEN
A¢loAéynon e Epyaoiec
o E&étaon
o [lpakTiki afloAéynon
o TeliknA €&étaon
TeAikA e€€Taon 30 — 50%
Epyacia atnv 14EN 15— 30%
MpoTekT 15— 30%
Evdidueon e¢ETaon 30 — 40%
KaTtoikov gpyaaia 0-20%
Kouic 0-10%
Mapouaia Kal GUPPETOXT 0-10%
Fwooa EAANVIKNA
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TitAog MaBrjuarog | AoyioTikA
Kwdikég IACCT 200
MaBrjuarog

TOTTOG HOBAPOTOS | YTTOXPEWTIKO
ETiredo 106 KUkAog
‘ETog / EE€dunvo Aeutepo / Eapivo
@oitnong

Ovopa AIdAoKovTa

Avdpéag Koupéag

ECTS

4 AlaAécelg /

eBooudda

Epyaothpia /
eBooudda

2KOTTOG Kal OTOXOI
HaBruatog

2€ autd To €I0aywyiko padnua o @oItnTAS Ba katavonoel TIC BepeNWDEIG
évvoleg TNG AoyioTikhg. Méoa atmd 10 Pabnua autd Ba yivel eiIcaywyn oTIg
Baoikég apxéG TOu  BITTAOYPAQIKOU OCUCTAMOTOG WE  €¢doknon oTnv
KATaXwpenon Eeyypoewy ayopwyv Kal TTWANoNG ayabuwv Kal UTTNPECIwY,
NUEPOAOYIOKWY EYYPAPWY, ETOINACIO 100Juyiou KABWG €TTioNg AOYIOTIKA
TTAPOAKOAOUBNON TWV OPEIAWY KOl ATTAITHOEWY TOU OpyavioPoU KaBwg Kal
O1adIKACIWY TTAYIWV Kal APUECT PEUCTOTTOINGIMWY /OIaBECINWY TTEPIOUTIAKWYV
OTOIXEiWV Kal TNV TAPNON CUCTANATOC aTmoBeUATWY aTmobnkng.

Mabnoiaka
ATtroTeEAEOATO

Méoa atmd 1o pdénua o1 oITnTéG/TPIEG Ba PaBouv:

Na epapudlouv TIG BACIKEG apxEG Kal TTPOTUTTA TNG AOYIOTIKNAG.

Na utroAoyiCouv kai va avaAuouv atrAoUg OIKOVOUIKOUG OEIKTEG yia
KAB¢ etixeipnan.

MpoaTtrairouueva

Kavéva 2uvaTTairoupeva Kavéva

Mepiexduevo
MaBrjuarog

- AimrAoypa@iké guoTnua

- ZXedIdypappa Aoyaplaohwy — KABOAIKE (YEVIKO, TTWANCEWY,
aAyopwv)

- Kataxwpnon ayopwy ayaBuwyv Kal UTTNPECIWY Kal TTANPWUWY,
ETTIOTPOPES AYOPWV

- Kataxwpnon TwAnoewy, €I0TTpagewy, ETTIOTPOPEG TTWANCEWY

- Evromopdg Aabwv kar AlopBwTIKEG EyyPAPES yIa AoyIoTIKG AN

- Etoipacia icoluyiou

- ZUMQINIWTIKA KaTaoTaon TpatTeIKwy AoyapIaouwy

- Trpnon amobnikng

- 'Ekdoon TTapacTaTikwy (aTrodeigewy Kal TIHOAOYiIWV)

- TApnon Mikpou Tapeiou

MeBodoAoyia
AidaokaAiag

AI0AEEEIG, TTapadEiypaTa, EVOEIKTIKEG ETTIOEIEEIC aUPIBEATPIKA O€ TUYXpOVa
EPYOOTNPIA, HEAETEG KAI TTAPOUCIACEIG, Bivieo Kal dla@daveleg KaBWG Kal
QOKNOEIG OTNV TAgN.
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YmoxpewTikd BiAia

BipAoypagia e Tsouris George First Level Bookkeeping,
o [lpoowTrkd Eyxelpidlo-Znueiwoelc Kabnynth
AI0AGYNoN Epyaacicg, diaywviopaTa, kal TEAIKEG EEETACEIG.
e JUPMETOXA OTNV TAEN
e Epyaocieg
o E&ftaon
o [pakTiKA agloAdynon
o TelikA €&étaon
TeAIkn e€€Taon 30 — 50%
Epyacia otnv 148N 15— 30%
MpoTCeKT 15— 30%
Evdidueon et€taon 30 —40%
KaTtoikov epyaaia 0-20%
Kouic 0-10%
Mapouadia kal CUPUETOXN 0-10%
Mwooa EAMnNvIkA
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TitAog Mabniuatog | Apxég Opydvwaong, Aioiknong kai Asitoupyiag EoTiaropiou
Kwdikog IMGT-220

MaBrjuarog

TOTTOG paBRUaATOg | YTTOXPEWTIKG

Emitredo 1°¢ KUkAoG

‘ETog / E€Gunvo Aegutepo/ Eapivo

poitnong

Ovopa AidaokovTta

NikéAag Oppavidng

ECTS

3 AlaAéelg /

eBdouada

Epyaotpia / 1
eBooudda

2KOTTOG Kal aTOXO!
MoBrpaTog

2KOTTOG TOU HaBnuaTog €ival va dWoel OTOUG QOITNTEG ETTAPKI yVWOon Kal
KATavonaon TnG opyavwaong, d10iknong Kal AEIToOUpYiag TOU ECTIOTOPIOU KAl TWV
TMNUATWY Tou. EmmmmAéov, Ba va avoAwBei onuavtikdég xpodvog oTnv
KAatdAANAn diadikacia oepfIPiOPATOS KAl avayvwpIonsS Twy BIAQOPETIKWV
HEBODWY OepPIpioPaTOG, KATAVONON ETTITTAEOV TEXVIKWV O£gIoTHTWY, TOOO
oTnv BewpnTIKA 0G0 KAl OTNV TTPAKTIKA TTAEUPA.

O1 otroudaoTég Ba avatrTugouv OeCIOTNTEG OTO OXESIOONO, OpydAvwaon Kal
uAoTToinon Tng TTapaywyikAg dl1adikaoiag KabBwg Kal oepPIpiouaTog HEOW TNG
dlopydvwaon Kal AsiToupyiag TTapabécewy.

O1 goitnTéC €TTioNg Ba evacxoAnBouUyv e TNV TTPOETOINACIA Kal TO oEpRipiIoua
MEOW TNG eTTINEANUEVNC uEBOBOU oepPipiouaToc kal flambé.

Mabnoiaka
ATtroTeAéopaTa

Me Tnv CUPTTARPWON TOU HABAPOTOG AVAUEVETAI O OTTOUDOOTEG va gival
IKAVOIi va:

Nvwpicouv kal epapudlouV ToV KWOIKA ETTAYYEAUATIKIG DEOVTOAOYIOG
TOU ETTICITIOTIKOU ETTAYYEAPOATOG.

Mvwpifouv TIG AgiToupyieg TNG dI0IKNONG O€ HIa ETTICITIOTIKA PHovAada,
TNV OpyAvwaon Kal TV EKTTAIOEUCN TOU TTPOCWTTIKOU.

Kartavoouv Kal va yvwpidouv apxéG oTnv opydvwon Kai dioiknon
TOU €0TIOTOpPIOU.

Eg@apudlouv ocuotiuata Trapaywyng kai d1a8song gayntwy avaloya
ME TO €OECTUATOAGYIO.

AvaTrTieoouy To guvaioBnua TG QIAOEEVIag Kal PovTidag Tou
TTEAATN.

Xpnaoiyotrololv opBd Toug diId@opoug XwWPous Kal EEOTTAICHO Tou
€0TIOTOPIOU.

MNvwpicouv TNV dIadIkagia €ToINAciag evog 0TIATOPIOU YId
TTapdOeon.

XeipiCovtal Tn Sladikacia OAwY Twv TUTTWV CEPRIPICHATOS GaynTwV
Kl TTOTWV o€ €0TIaToplo (silver service, plated service, k.a)
Avayvwpifouv Kal va eQapuofouv Toug ETTTA TPOTTOUG
oepPipiopatog.

AvaTtrTUO00UV OUCIACOTIKEG TTPAKTIKEG 0T MACIKA TTapaywyn
QaynTwy.
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EmAéyouv KATtGAANAO eTTaYYEAUATIKO EEOTTAICHO yia TNV KATAAANAN
XPAON Kal ETTIAOYA TOU O€ TTEPITITWON VEAG Ayopag TNG ETTIXEIPNONG.
2epPipouv Pe TOUG KUPIOUG TPOTTOUG OEPPIPIOUATOS KAl UE TOV
empeAnuévo TpoTTo flambé.

oAokAnpwvouyv Ti¢ d1adIKaaieg KaBaPIoUOU Kal PHaléuaTog Tou
€OTIOTOPIOU PETA TNV TTAPABEDN.

o Epydlovral yéoa 0TO EUTTOPIKA ATTOOEKTO XPOVIKO TTAQICIO.
o Epydlovral e ac@daAeia kal KAAO TTiTTESO £TTAYYEAUATIOUOU.
MNpoatrairoupeva ICUL-124 2uvatrairoupeva Kavéva

MMepiexduevo
MabAuartog

A10iKnoN EMICITICTIKWYV ETTIXEIPATEWV

Eicaywyikd

Aloiknon ETTICITIOTIKWY ETTIXEIPATEWV
AelIroupyieg NG dloiknong

‘EAeyX0G Kal doUn ETTICITIOTIKWY ETTIXEIPNOEWV

Aloiknon avlpWITIVWV TTOPWV OTIG ETTICITIOTIKEG ETIXEIPATEIG

Opydvwon TTpocwTTIKoU

IMNpocéAkuan kal €TTIAOYA TTPOCWTTIKOU

O pbAog Kal o1 Epyadies TOU TTPOCWTTIKOU
MapaywyikéTnTa

ExTraideuon

2UvOeon pevou

O pbAog Tou pevou
2X€QIA0 OGS eEVOU
Eidn Twv pevou
20vBeon pevou

‘EAgyX0G pevou

MpoypOoUUATIONOC TTAPAYWYAC @AYNTWYV

Al0dIKATieg TTPOYPAUUATICHOU TTAPAYWYNG QAYNTWV.
KaBopIiopog TTOCOTATWY TTPWTWY UAWV.

MNapdBson @AyNTWYV KAl TTOTWV

AloxwpIoPog o€ ouadeg kai olvBean edeauaToloyiou Kai
KOOTOAGYNON.

MpoypapPaTIONOG Kal TTPOETOINATIAG YIa TNV TTApAywyng Tnv
koudiva Kal To agepRipioua oTo E0TIATOPIO.

EToipacia eoTiatopiou yia TTapddeon.

MapdBeon yeupdTwy o€ TTEAATEG.

‘Exdoaon Aoyopiagpwy Kai gioTrpaén.

MeBodoAoyia
AidaokaAiag

AI0AEEEIG, TTapadEiypaTa, EVOEIKTIKEG ETTIOEIEEIC AUPIBEATPIKG O€ oUyXpova
EPYaoTAPIO, HEAETEG KAl TTAPOUCIATEIS, BivTeo Kal dlagaveleg KaBWG Kal
QOKNOE€IG 0TV TAEN.

BiBAloypagia

YTTOXPEWTIKA:
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¢ Aloiknon EmoimoTikwy Emixeiprijoewv, Food and Beverage Management,
Zaxapiag TCwpakoAeuBepdkng, Interbooks, (TeAeutaia ékdoon)

o [IpoowTrikd Eyxelpidio-Znpeiwoeig Kabnyntn

Mpotevéuevn:

o Eomiatdpio, ApBavitng KwoTag, ekddoeig MNMpotroutrdg, (teAeutaia €ékdoan)
e Food & Beverage Service, Dennis Lillicrap, Edward Arnold, (TeAeutaia
ékdoan)

Epyaacieg, diaywviopata kal TENIKEG €EETATEIG.

A€loAéynon
e JUPMETOXA OTNV TAEN
e Epyaocieg
o E&étaon
o [lpakTiki afioAdynon
o TelikA €&étaon
TeAIkn e€€Taon 30 - 50%
Epyacia otnv 14EN 15— 30%
MpoTCeKT 15 —30%
Evdidueon e¢étaon 30 — 40%
KaTtoikov gpyaaia 0-—20%
KouiC 0-10%
Mapouadia Kol CUPUETOXN 0-10%
F\wooa EAANVIKNA



http://www.stamoulis.gr/ViewAuthors.aspx?ValueId=759301
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TitAog Mabruatog | KootoAdynon Tpo@iuwv kai MoTtwv
Kwdikég ICUL-250

MaBrjuarog

TOTTOG HOBAPOTOS | YTTOXPEWTIKO

ETiredo 1°¢ KUkAog

‘ETog / EE€dunvo AeuTepo/ Eapivo

@oitnong

Ovopa AIdAoKovTa

Avdpéag Koupéag

ECTS

6 AlaAécelg /

eBdouada

Epyaotpia /
eBooudda

2KOTTOG Kal OTOXOI
MoBrpaTog

ZKOTTOG TOU PJaBAUATOG €ival va PJETABWOE TIG AVAYKAIES YVWOEIG Madi hE TN
OXETIKI YVWON OTOUG UTTOAOYICHOUG TNG KOGTOAGYNONG TPOWIWY Kal TTOTWY,
€101 WOTE va UTTAPXEl opBn dIauopewaon TG KATAAANANG TIMOAOYIOKAG
TTONITIKAG. O1 poItnTég Ba pudbouv Ta Bacikd onueia TTou oxeTiCovTal PE Ta
£€€0da TTapaywyng Kal To OXETIKO EAEyXO, 1D1AITEPA 0€ oxéon ME TO KOOTOG
TPOYiwWV Kal To pOAo Tou Sl1EUBUVTH €VOC ETTICITIOTIKOU 1I8PUNATOC WG TTPOS
TNV TTPORAEWN KaI TNV IKAVOTTOINCN TWV TTPOCOOKIWY TOU TTEAGTN.

Emiong Ba utrdpxel TTapoucioon Tou TPOTTOU TTOU N KABE ETTIOITIOTIKA
ETMXeipnon utropei va opyavwaoel Ti¢ d1adIKaoieg TTPouNBEeIwvY, KOOTOAOYNONS
agloTToiNoNG Kal EAEYXOU TWV TTAPAYWYIKWY TNG CUVTEAECTWV.

Mabnoiaka
ATtroTeAéopaTa

Me Tnv CUPTTARPWON TOU PABAPOTOG avauéveTal of oTToudaoTEéG va gival
IKaVOi va:

KATavVOOUV TTWG WIa ETTICITIOTIKA €TTIXEipNON TTPETTEl va ASITOUpPYEi
OUPQWVO  PE TOUG I0XUOVTEG KAVOVIOWOUG, VO  IKAVOTTOIE  TIG
ATTAITACEIG TWV TTEAATWV TNG KAl TTAPAAANAQ va €XEl TIG KATAAANAEG
oouég  kar  dladikaoieg Tou  Ba  egao@alicouv TNV UWNAAR
atrodoTIKOTATA TNG.

KartavooUv Tov TPOTTO WE TOV OTTOI0 KABE €TMIOITIOTIKN ETTIXEIPNON
MTTOPEl va opyavwoel TIg O1adIKaoieg TTPOoUNBEIwY, KOOTOAGYNONG,
aglotroinong Kal EAEyXOU TwV TTOPAYWYIKWY TNG OUVTEAECTWV.
Opyavwvou Kal va epapudlouv TIG dATTAVEG yia TNV TTPOPNBEI Kal
ayopd TwV TTPWTWV UAWYV, TO KOGTOG TOU avBpwTTivou duvauIKou, TIG
TEXVIKEG KOOTOAGYNONG, TNV 0pBOAOYIKN agloTToinon Twv
OUVTEAECTWYV TTAPAYWYNAS KAl QUOIKA TTwWG VA aKOAOUBoUV TIG
MEBBOOUG eAEyXOU.

MNpoatrairoupeva

IMATH-100, ICOMP-200, | ZuvaTraitoupeva IACCT-200
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MMepiexduevo
MabAuartog

ApPXEG KOOTOAOYNONG TPOPIPMWYV KOl TTOTWYV ETTICITIOTIKWY EMIXEIPHOEWV
- Aloiknon €MICITIOTIKWY TUNUATWV.
- 'EAeyXOG ETMICITIOTIKWY TUNUATWV.
Apxég dlakivhong, Kataypa@ng Kal KooToAdynong mmpwiwv UAwv
EMICITIOTIKWYV ETMIXEIPATEWYV
- H mpounBeia
- TuRua ayopwyv
- 'Epeuva ayopdg
- H mapayyeAia
- TuApa TTapaAaBuwv
- Amobéuarta
- TuAPa atmobrkeuong
- Amoypagn
- Alavoun
- Mepida
- Zuvtayn
- KooTog
- KooTtoAdéynon
- Epyariké kéoTog
- Tevikda £E0da AsiToupyiag
- Amodoon KpedTwyv
- AvdAuon Tou KOOTOUG TPOYIUWYV KAl TTOTWVY
Ta 1eAIKA 0TASI0 TNG KOGTOAOYNO NG TPOPiMWYV KAl TTOTWV
- TigoAdéynon
- [1IAnpoedpnon Kai OIKOVOWIKA OToIXEIa
- 'EAeyxog

MeBodoAoyia
AidaokaAiag

AlaAéCelg, TTapadeiyuara, eVOEIKTIKEG ETTIOELIEEIC AU@IBEATPIKA O TUYXPOva
EPYOOTNPIA, HEAETEG KAI TTAPOUCIACEIG, Bivieo Kal dla@dveleg KaBWwG Kal
QaoKAOEIG OTNV TAEN.

BiBAioypagia

YTTOXPEWTIKA:

e [lpopnBeieg, KootoAdynon, ‘EAeyxog, Tlévog XpAoTtog, Interbooks,
(TeAeuTaia ékdoon)

o Znueiwoelg Kabnynth

o KooToAdynon Tpo@ipwy, TTOTWY, £pyaciag yia Eevodoxeia kal eaTIATOPIA
Dittmer, Paul R. Griffin, Gerald G. 'EAAnyv, (TeAeuTaia ékdoaon)

Mpotevéuevn:

o The Theory of Catering, (teAeutaia €ékdoaon)

¢ Kinton and Ceserani & Foskett, Hedder & Stoughton, ISBN 0-340-56303-
6. (TeAeuTaia €kdoon)

e John Fuller, Professional Kitchen Management, London, Batsford
Academic and Educational LTP(teAeuTtaia ékdoon)




A ®OPEAS. AIASOAAIZHE KAI MIETOMOIHEHE THE NOIOTHTAS THE ANQTEPHE EKNAIAEYSHE
CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar7 eNnaag.

o Kotler, P (1984) Marketing Management, analysis, planning and control,
(TeAeuTaia ékdoon) London Prentice Hall Int.

o Green, EF et al (1987), Profitable Food and Beverage Management:
Operations, Jenks, Oklahoma, Williams books. (TeAcutaia ékdoon)

e Bernard Davis and Salty Stone, Food and Beverage Management,
(teAeuTaia ékdoon), Butterworth Heinmann, ISBN 0-7506-0010-1

AgioAdynon : E‘;ﬁgg}g?” omv TaEn

o E&étaon

o TelikA €&étaon
TeAIkn e€€Taon 30 - 50%
Epyacia otnv 1GEN 15— 30%
MpoTCeKT 15 —30%
Evdidueon e¢étaon 30 — 40%
Karoikov gpyaaia 0-20%
Mapouadia kal CUPPETOXN 0-10%

FA\wooa EAANVIKNA
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TitAog MaBriuatog | Zuyxpoveg TexvikéEG ApToTroliag

KWwBIK6C ICUL-229

MabAuartog

TOTTOG paBRuaATOog | YTTOXPEWTIKG

ETiredo 1°¢ KUkAog

‘Etog / E&aunvo | Aeutepo / Avoign

@oitnong

Ovopa Aidackovia | Mapia Xapitou

ECTS 4 AlaAéEelg /|0 Epyaomipia /|4
eBooudda eBooudda

2KOTTOG KOl OTOXOI
HaBruatog

2KOTTOi TOU MaBAuaTtog eival va Trapéxovtal €TMITTAéOV Kal Mo Babiég
BewpnTIKEG YVWOEIG KOBWGS Kal avaBaBPICUEVEG TEXVIKEG OTNV TTPALN Tou
epyaoTnpiakoUu 600 agopd Ta diebvr) kKai Kutrpiakd apToTroiIfuaTa Kal Ta
eCe1dIkeupéva aAAG kal TTapadooiakd apTOTTAPACTKEUACHOTA OlapOpwv
Xwpwv. AUTH n oIpd PaBNPATWY KAAUTITEl Bewpia Kal TIG TEXVIKEG TTOU
akoAouBouug, he Eupacn oTa Kalvoupyia UAIKG TTou eg@avidovTtal oTnv ayopd,
€COTTAIONOUG, KAVOVEG Kal OnueEia TTPOOOXNG OTNV TTapaoKeur didpopwyv
AVAPBABOUICUEVWY APTOTTAPOACKEUATHATWY dIapOpwV Xwpwv Kal Kutrpo.

Mabnoiaka
ATtroTeAéopaTa

Me Tnv CUPTTARPWON TOU PABAPOTOG avOUEVETAl O OTTOUdACTEG va gival
IKQVOi va:

Kartavoouv Tig emMOPATEIG KAl TNV TTOANATTAR) XPprion TToU UTTOPEi Vo
EMQPEPEI Eva KaIVOUPYIO UAIKS Kal nXavnua oTnv apToTrolia.
AvTiAauBavovtal TNV JeydAn ykaua €10WV apTOTTOlAG TTOU UTTAPXEI
avd Tov TTayKOoUIo.

KaTtéxouv  eVIOYXUMEVEG  YVWOEIS  QPTOTTOING,
APTOTTOPOCKEUATHATWY

Mapaokeudlouv didgopa EupwTraikd, dieBvr aAAd Kal TTapadoCIakd
KUTTPIOKA WwHIA KAl GAAQ apTOTTAPACKEUAOUATA.

Eme€epydlovtal uUANIKG pe de€loTexvia Kal BewpnTIKEG YVWOEIG Va Ta
XPNOIPOTTOIoUV YIa KOAUTEPO OTTOTEAEOUO OTNV uPr, yeluon Kal
EMPAVION TOU TEAIKOU TTPOIOVTOG.

Ol0popwv  €10WV

MpoaTtrairouueva

ICUL 114,117,218,190

ZuvaTrairoupeva Kavéva

Mepiexduevo
MaBrjuarog

o Ocewpicg, €MOELIEEIG KAI TTPAKTIKEG OTIG EVOTNTEG TTOU APOPOUV
TIG QUAAWBNG CUEG (laminations technique), TTpolUpI , poolish,

rubbing method.
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o Ocewpicg, €MOEILEIG KAl TTPOKTIKEG VIO €UPWTTAIKA Kal d1EBvVA
didonua apToTTapackeudopaTta (Kkpouaodv, Danish, ogohidra,
TTITEG).

o Katavoouv Kal epapudlouV TIG TEXVIKEG Kal BEwpNTIKES YVWOEIG,
KAtd Tn XPron UTTOKATAOTOTWY TTPOIOVTWY, WOTE va eAeyxOei
Kal va agloAoynBei To TEAIKO ATTOTEAECUA.

o Kumrpiokd TMopadooiakd ApPTOTTOPACKEUACUATA:  TTPOCUWI,
APKATEVA YPWHIA, DAKTUAIEG YE PJayIA KAl HE TTPOCUUI, evvoTTITa,
Mavvuoida, TTagInddia AucIWTIKA, TTPOCPOPA, XWEIATIKO WwWwHi
pe TTpoCupl, TTiTeg Maitikeg, MAupioTapkég, KoUouAAq,

o  AlgBvéc ywuid yia mpwivé: (Meppavia: Wwpui atmd Bpoun,
ITahia: Maverdve, EANGda: Kpntikd Tdakog, [aAAia: brioche,
loTravia: ywyi KataAaviag, Poupavia: KpePudowwuo, AyyAia:
scones, cross buns, Toexia: wwpi Bavoka, Toéxiko
XpioTouyevvidmiko ywyi, lopanA: Challah).

o Tl0pTIVA YwHId Kal aApupd: EAAGDQ: ‘TOOUpEKT’, XpIoTOWWA.
ITaAikd: Panettone, Kutrpiakd: “afkotes”, ®Aaouveg

o  Kutrpiokd wwyi yepIoTo: Tpdoivn eNd, XOAAOUI, TITOIPOTTITEG,
TTAOKIEG, KOAOKOTEG.

o AoKIun dlapopwyv CUUWY Yia TN dnuIoUpYia CUVTAYyWVY PE Xpron
UTTOKATACTATWY TTPOIOVTWY ) VEWV CUCTATIKWY TNV ayopd.

MeBodoAoyia
AidaokaAiag

AlaAé€eig, TTapadeiypara, evOEIKTIKEG €TIOEIEEIC auPIBEATPIKA O oUyxpova
epyaocThpia, MEAETEG Kal TTapoucidoelg, Bivieo kal dlaQAveIEG KABWS Kal
QOoKAOEIG OTNV TASN.

BiBAioypagpia

YT OXPEWTIKN:

A. Znoodtouhog, O. Mayiatdkng, A. MpwtowdAtng.M. Zapapag, I.
TodPog. A’ ékdoon- 2013. Exkmraideutikny & EmayyeAuarikn Aprorrolia.
Les Livres du Tourisme. ISBN: 960-8382-00-9

The Culinary Institute of America. 2022. H BiBAog rou Chef. MaANiGpng
Maideia. " 'Ekdoon. ISBN-13: 9789606441103

TexvoAoyia Aprorroliag — ZaxapomAaoTikng |, Shild (TeAeutaia

‘Ekdoon)

MpoTteivépevn:

The bread Baker’s Apprentice, Peter Reinhart, Ten Speed Press-
Berkeley.

Dough: Simple Contemporary Breads, Richard Bertinet, Kyle Books.
The Handmade Loaf: The book that started a baking revolution, 2012.
Dan Lepard, Mitchell Beazley.

EmdyyeAua Aprorroiég (Ettitopo), Schild (TeAeutaia ‘Ekdoon)
Epyaorrpio Aprorroiiag | Shild, Ayehouong I (TeAeutaia ‘Ekdoaon)

AgloAdynon

e YUupMETOXA OTO PABNUQ
e Epyaocieg




A D®OPEAZ AIAZOAAIZHE KAI NMIZTOMNOIHZHE THE MNOIOTHTAZ THX ANQTEPHZ EKMAIAEYZHX =

CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar// eNQa.

e Alaywviopara
o TeAikég eGeTdoEIg

MoAImikA agloAéynong

TeAIkn e€€Taon 30 — 50%

Teor 15 — 30% each
Epyacieg 15 - 30%
Evdidueon e€€taon 30 —40%
Epyacia o1o oTriTI 0 - 20%

KouiC 0-10%
MNapoucia Kal CUPPETOXA OTO NABNUa 0-10%

FAwooa

EAANVIKA
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TitAog Mabniuartog | MpakTikA E¢doknon |l
Kwdikog ICUL-290
MaBrjuarog

TOTTOG paBRUaATOg | YTTOXPEWTIKG
ETiredo 1°¢ KUkAog

‘ETog / E€Gunvo Aeutepo/ Kalokaipivo
@oitnong

Ovopa AidaokovTta

NikéAag Oppavidng

ECTS 2 AlaAéelg / 0 Epyaotpia / 0
eBdouada eBooudda
H TpakTIK OTnv E€MOITIOTIKA PBloynyxavia oTtoxelel va Owoel OTOUG

2KOTTOG Kal aTOXO!
MoBrpaTog

OTToUdAOTEG TNV EUKAIpia va eQpapudoouV TIG Bewpieg TNG TAENG O€ TTPAKTIKG
{nTiuaTta oTov Toéa TNG Tpoodoaoiag, ae dladIkaaieg TNS Koulivag wg €ENG:
Still room, Entremetier: Zoutreg/Aaxavikd, KpeotrwAeio: Kpéag/ywdpia, Garde
manger: Kpua mdra, Saucier/Rotisseur/Poissonier, ZeoTr Kouliva.

Méoa amdé Tnv Oladikacia TNG TIPAKTIKAG €¢A0KNONG ol @oITNTéEG Ba
AEITOUPYNOOUV O€ TTPAYUATIKEG EPYOCIOKEG OUVORKEG TOOO ATTO TTAEUPAS
EQPAPMOYNG TwV BeWPNTIKWVY KAl TTPOKTIKWY YVWOEWYV Toug 600 Kal o€
ETTITTEDO CUVEPYATIAG KAl JE CUVADEAPOUG EUTTEIPOUG KAl [N. ZKOTTOG £TTioONG
gival o1 QoITNTEG VA QTTOKTAOOUV EUTTEIpiEG TToUu Ba Toug PBonBricouv va
ouvexioouv OTnV €TOMEVN aKaAdNUAIKA XPOVIA Kal va €QAPUOCOUV I va
d1a0TAUPWOOUV Kal VA POIPACTOUV TIG EUTTEIPIEG QUTEG PETALU TOUG AAAG Kal
ME TOUG EKTTAIOEUTEG TOUG.

Mabnoiaka
ATtroTeAéopaTa

Me Tnv CUPTTARPWON TOU HABAPOTOG AVAEVETAI O GTTOUDOOTEG va gival
IKAVOI va:

MNvwpiCouv atrd KOVTA TNV TTPAYUATIKA €€A0KNCT TOU ETTICITIOTIKOU
ETTAYYEALQTOG.

MNvwpi¢ouv T0 CWOTO TTPOYPAPPATIONO Kal T O€IPA TG EPYACIAg.
Epyalovral o€ did@opa TTO0TA GTNV ETTIXEIPNON KAl Va
OUMBOoUAgUOVTal TOUG aVWTEPOUG TOUG yia Tn dladikagoia TTapaywynig.
AvTiIAapBavovTal TIG aTTAITACEIG TOU ETTAYYEANOTOG KAl va Balouv o€
EQApPUOYN TIG YVWOEIG TTOU ATToKOUIoav KATd T SIGPKEIN TOU
deuTEPOU £TOUG POITNONG TOUG.

MNvwpifouv TTPOCWTTIKA ETTAYYEAPATIEG TOU KAGDOU KAl OTTOKOWICOUV
KAIVOUPYIEG EPTTEIPIEG ] AKOWPN OUVEXICOUV YIa BEUTEPO CUVEXT XPOVO
TNV ETMICITIOTIKA ETTIXEIPNON TTOU ATTACXOANBNKAV TO 1° £€TOG Kal

TTAIPVOUV OKOWN TTEPICOOTEPES YVWOEIG, AAAG apxiCouv va gival Kal
710 aTTOdO0TIKOI.

MpoaTtrairouueva

ICUL-190 ZuvaTrairoupeva Kavéva
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- Still room - TrpoeTOIaTia DIAPOPETIKWV POPNHATWV.

- ZUuvTApnon Tou €EOTTAIGHOU.

- Eidn mpwivou, TrpocToipacia Zvak (2 eBOOUADES).

- MayeipetovTag oouTTeg, AaXAVIKA, YOPVITOUPES, auyd, CUPAPIKA.
2epBipiopa kai dlatApnon (2 eBoouddeg).

- KpeotrwAeio - katavonon Twv d1aQopwy £I0WV KPEATOS KAl TWV
Waplwy, KOTTA, TEHaxIonog o€ QIAETa, eTTeCepyaaia, KaBapIoudg Twv
TTEPIOX WV TOU KPEOTTWAEIOU Kal EOTTAIOUOG (2 eBOOUADEG).

- KpuUa mdra - TTposToIagia Kal TTapouaiach Twv ZaAATWY, OPEKTIKA,
KpUa midra, Kpueg OAATOEG Kal aTTOBAKEUOT). ZUvThPNON Kal
KaBapIoUOG Tou £EOTTAICHOU (2 LOOPABEG).

- ZgOoTR Kouliva - TTPOETOIPNOCIA, JOYEIpEPA KAl TTApouaiach Twyv
KPEATWV Kal TwV TMATWY yia Wdpia Kal TTOUAEPIKA, GAATOEG.
Alatipnon, ouvthpNon Kal 0 KABaPIoPAOS TOU XWEOU TTAPOXAS
utTnpeaiwy (3 EBOONADdEG).

- ZaxapoTTAaoTEIO — TTPOETOINATIES (KPEUES, TTAVTECTTAVIA, TTAYWTA,
TAPTEG, QUAAOPWTA K.Q).

MMepiexduevo
MabAuartog

- O1 didaokovTteg TNG Mayelpikng Téxvng €xouv Thv €uBUvn yia
TNV ETTOTITEIQ KAI TNV agloAdyNon Kal TNG deUTEPNG TTPAKTIKAG
doknong. H ouptrAfipwon tou agioAoyikoU BiRAiapiou eivai
KaOnuepIvl  utTEUBUVOTNTA  TOU/TNG  QOITNTH/TPIO VA TO
OUUTTANPWVEI KOl TOU QVWTEPOU TOU VA TO UTTOYPAQPEl,
ypagovTag Kal Ta oXOAId Tou. Etriong o kaBnynTtAg emBewpei
0€ TAKTA XPOVIKG dIGOTAMUATA TOUC QOITNTEG.

MeBodoAoyia EiBAswn, AsiydaTiKi Kal TTPOKTIKA OTO XWPO £pYOOiag.
AidaokaAiag

BiBAioypagia YTTOXPEWTIKA:
BiBAioypagia pabnudtwyv Tou TpoypdupaTog

MNpoTteivépevn:

BiBAioypagia paBnudtwy Tou TTPoypauPaTOC

A&I0AGynoN BiBMiGpio MpakTikrg e§doknong 100%.

F\wooca EAANVIKNA
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TitAog Mabrjpatog . . .
KaAAiTexvikd EkBEparta ZaxapoTrAaoTIKAG
Kwdikég ICUL-305
MabAuartog
TOTTOG HOBAPOTOS | YTTOXPEWTIKO
Eiredo 1°¢ KUkAog
‘Etog / E€Gunvo Tpito / ®OIvoTTWPIVO
@oitnong
Ovopa Aidaokovta | XpIioTakng Tepepéa
ECTS 3 AlaAégeic / 0 Epyaotipia / 4

eBooudda eBooudda

2KOTTOG Kal OTOXOI
HaBriuatog

2KOTToi Tou MaBnuartog eival va avamTuooovral 0e§16TNTEG KATA TNV
TTPOETOINACIO  ECAIPETIKAG EUPAVIONG YAUKWYV, HE Tn XpAon ouyXpovwv
HEBODWY, evy TTAPAAANAQ eTITPETTOUV TNV €AEUBEpia OTOUG @OITNTEG va
avaTTuEouv TIG BIKEG TOUG IOEEC KAl TIG TEAEUTAIAG ETTOXNAG TEXVIKES. ‘Eugpaon
Ba ©0Bei otnv avdmTuén TnG CaxapotAdoTIKAG &  apToTTOliag
XPNOILOTIOIWVTAG  TTpoNyMEVEG  TeEXVIKEG, aioBnTikAg. O1  @oitntég  Ba
oXe01G00UV, KOOGTOAOYOOUV, OPYAVWOOUV Kal Ba TTapdyouv YAUKA JE UWNnAn
aicbnon Tapouciaong kal TToIéTNTA yelong. 10 pdBnua autd Ba Sobei
EU@aon OTIG DIAKOOHNTIKEG KOl TEXVIKEG DEEIOTEXVIEG TTOU B ATTOKOUICOUV Ol
@OoITNTEG PE TN XPRON TnG CAxapng, TNG OOKOAATA, TNG KAPAPEAQ, Twv
APTOTTOINKATWY, TWV AUUYOOAWTWY K.a., SNUIOUPYWVTAG EKBEPATA HE UWNAR
OlIaKOOUNTIKA.

Mabnoiaka
ATtroTeAéopaTa

Me Tnv CUPTTARPWON TOU PABAPOTOG avauéveTal of oTToudaoTEéG va gival
IKAVOI va:
e [vwpidouv TIG PaCIKEG
CaxapotrAaoTeiou.
e Karavoouv Tig dId@popeg eTTEEEPYATieg yia eTIOOPTTIO GTO TTIATO.
e [vwpiCouv dIGYOPOUG TPOTTOUG Kal TEXVIKEG PE TN {axapn (KapauéAa,
dlakéounon ToupTWYV Yapou, dIaKOOUNOEIS e regal icing.
e AvamrTuooouV yVWOEIG DIAKOOUNTIKAG UE APTOTTOINUATA.
e AvaTtITUOGOUV €IBIKEG KOTAOKEUEG PHE OOKOAATA, KAAOUTTIA, KAl GAAEG
TEXVIKEG.
e [lapaokeudlouv Petit-fours didpopa €idn cokoAaTdkia.
o [lapookeuddouv peiydaTa TTOYWTWY, COPUTTE KAl OIAKOOWNOEIG UE
APUYOOAWTA.

apxés g Tapaywyns  “Nouvelle”
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MpoaTtrairoupeva

ICUL-114,117, 190, 218, | ZuvamaiToupeva Kavéva
229, 290

Mepiexduevo
MabAuartog

o ZayapotraoTta (Pastilage).

o Alakoéopunon ToupTag pe ZaxapotraoTa (YaunAia ToupTa Kol GAAEG
ONMAVTIKEG EKONAWOEIG).

AIOKOOUNOEIG JE auUYOAAOTTACTA.

AAaTiopévn Cuun.

EopTOOTIKEG TOUPTEG.

MAaoTIK) GOKOAATO.

XpioTouyevvidtika oToAidla kal Gingerbread house.
Texvikn Airbrush.

TeXVIKEG yIa KAAOUTTWHO OCOKOAATOG.

Kataokeur JEYAAWY KOUUOTILV GOKOAATOG.

Etregepyaoia pe did@opeg KAANITEXVIKEG TEXVIKEG {AXaPNG
(TPaBnypévo/puanTo).

o AIOKOOUNTIKG PE KapapéAa.

MeBodoAoyia
AidaokaAiag

Mapadeiypata, emoeicelg, Bivieo & epyacTAPIA KAl TEXVIKEG OTA EPYACTHPIA.

BiBAioypagia

YTTOXPEWTIKA:

o A. Znodétmouhog, ©. Mayiatdkng, A. MNMpwtowdAtng. M. Zapafag. B’
ékdoon- 2004. Exmraideutikn ZaxapomAaoTik) Mépog¢ B. Les Livres
du Tourisme. ISBN: 960-86928-9-X

e  ®poura- n xprion roug arnv {axaporrAaoTtikn, Cedric Grolet,
Gastronomy Essentials Itd.

e XnMEIWOEIG KABNyNTA

Mpotevéuevn:

e “Chocolates and Confections”. Formula, Theory, and Technique for
the Artisan Confectioner, Peter P. Greweling, The Culinary Institute
of America (CIA), John Wiley & Sons

o Sugar flowers, Paddi clark, B. Dutton Publishing Ltd 2008.

e Fondant Models for cakes Decorations, Helen Penman, Quarto
Publishing Plc 2011.

e Sweet airbrush, Gian Paolo panizzolo & Mario Romani,

Edizioni Modena.

¢ International School of Sugarcraft: Book 2: Advanced, Tuttle
Pub, (TeAeutaia ‘Ekdoon).

e Teubnez, Great Desserts, Kyle Cathie, (TeAcuraia Ekdoon).

e R. Bilheux and A. Escoffier, French Professional Pastry Series,
(TeAeuraia Ekdoon).

e N.Lodge and J. Luusfitt, The International School of Sugar Craft
(Book 1).

e L. &O. Fassbind, Sugar Artistik.

o Eurodelices, Pastries, Dine with Europe’s Master Chefs.



http://www.bookdepository.co.uk/search/advanced?searchPublisher=Tuttle%20Pub
http://www.bookdepository.co.uk/search/advanced?searchPublisher=Tuttle%20Pub
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¢ N. Lodge and A. Baber. The International School of Sugar Craft (Book
2). Merehurst (TeAeutaia Ekdoon
. e JUMMETOXA OTNV TAEN
A€loAéynon e Epyooicc
o E&ftaon
o [pakTiKA agloAdynon
o TelikA €&étaon
TeAIKn e€€Taon 30 — 50%
Epyacia otnv 1d¢n 15 - 30%
MpoTekT 15— 30%
Evdidueon e¢€taon 30 —40%
MpakTIKA EpyacTnpiou 0-20%
Kouic 0-10%
MNapouaoia Kal cuppeTOoXN 0—-10%
Mwooa EAANVIKNA
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Tithog MaBniuarog | looppotnuévn Alatpo@r kai Yyieivog Tpdtrog (wnig
Kwdikdg ICUL-321

MabAuartog

TOTTOG HOBAPATOS | YTTOXPEWTIKO

Eiredo 1°¢ KUkAog

‘ETog / E€Gunvo Tpito / ®BIvOTTWPIVO

@oitnong

Ovopa AIdAoKovTa

dwrevA AdTrTra

ECTS

3 AlaAégeic / 3
eBooudda

Epyaotrpia / 0
eBooudda

2KOTTOG Kal OTOXOI
HaBriuatog

2KOTTOG Tou PaBruatog cival va d08o0v o1 BACIKEG YVWOEIG OTOUG POITNTEG
YIO HIA I00PPOTTNHEVN BIOTPOPH, TTOU TTEPIEXEI TIG CWOTEG avaAoyieg OAWY Twv
BPETITIKWY CUCTOTIKWY. (UAKPOBPETITIKWY KAl PIKPOBPETTTIKWY), aTTapaitnTd
yla Tn diatipnon €vog uyleivol TPOTToU WG Kal ETTOPEVWG KAl TNG UYEIAG.
ETriong, 6a oudntnBouv ol TTBavEég BETIKEG eTIOPATEIG TNG UYIEIVAG DIATPOPRS
oc  XpOvieG VvOONnpPEG  KATAOTAOEIG, OTTwWG  OIaBATNG,  TTaxuoapkia,
KapdIoTTébeleg, alAepyieg, ooTeoTTOpwon. EmmmAéov, Ba avaiubei o TpdTTOG
onuioupyiag €IBIKWY €DECHATOAOYIWY YIA QUOIOAOYIKEG Kal TTABOAOYIKEG
KATAOTAOEIG KAl ATTOTTEPATWON AUTWY PE OTOXO TNV TTPOAYWYH TNG UYEiag,
€ite o¢ atouikd emmiTedo €ite 0 emiTTedO ONUOCIAG uyeEiog PEOW TwV
ETTIOITIOTIKWY ETTIXEIPATEWY. ZUVAaua 8a doBouv Ta BepéAia yia Tnv KAaTavonon
TNG BaCIKNG QuUaIoAoyiag Tou avBpwTTou.

Mabnoiaka
ATtroTeAéOATO

MeTd TNV OAOKAAPWON TNG EKTTAIBEUONG O1 EKTTAIOEUOUEVOI TTPETTEI VA Eival O€
Béon va:

e [vwpifouv TNV BPETTTIKN KAl BePPIBIKA agia Twv TPOPUWV.

e Emegnyouv TI¢ BaoIKEG apXEC TNG 100PPOTTNHEVNG BIATPOYRG OTNV
TTPOCWTTIKA ETTIAOYH TWV TPOPiUwWV.

e Ta&ivopouv Tig diIapopeg TPOYESG YE BAon TIG BPETITIKEG OUTIEG TTOU
TTPOCPEPOUV.

o [vwpifouv Tn onuocia TNG MECOYEIOKAG BIATPOPNSG Kal  TwV
TIAEOVEKTNPATWY TG 600V a@opd Tnv uyeia Kal TNV TTpoAnYn
aoBevelwv og 6An TN didpKela Tou KUKAOU CwAG.

o [lepiypdwouv TOUG BIOAOYIKOUG pOAoUG, TIGC PaCIkEG METABOAIKEG
0doUG KOBWG Kal TIG EMMTITWOEIS TNG €ANEIYNG KAl TOGIKOTNTOG
BPETITIKWY CUCTATIKWV.

e Mrtropouv va dnuioupyouv I00PPOTTNHEVA, UYIEIVA £DECUATOAOYIO YIa
O1G@popeG TTABNCEIS KAl yIa SIAPOPES OUADEG XOPTOPAYWV.

o [vwpidouv Ta oTAdIO €TTEEEPYOCIAGC TWV TPOPWY CTOV avVOPWITIVO
opyaviguo.
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MNpoatrairoupeva ICUL-221 2UvaTTaIiroupeva Kavéva
nnnaq%;ﬁ%g?éo cgoppotrnuévn Alatpo@i/Yyigiveg 1po1rog {wng

* Boaoikég apxég IcoppoTTnuéVNG SIATPOYPNS

*  O@£An Tou uyieivou TpoTTou CWNG

*  Tpétrol avatrTuéng BETIKWY dIATPOPIKWY OUVABEIWY
o 2yxéon peTagu diatpo@ng Kal uyeiag

*  Apxéc Meooyelakng Alatpo@ng

OPETITIKA CUCTTATIKA
*  MaokpoBpeTTIKG (UBATAVOPAKEG-TTPWTEIVEG-AITIN)
*  MikpoBpeTrTIKA (UETAAAQ KOl IXVOOTOIXEIQ)
*  Nepd

Ouadeg Tpoipwv
» [lidTo 100ppOTTNHEVNG BIATPOPNG
* MéyeBog Mepidwv
*  YTTOAOYIONOG OPETITIKWY OUCIWV Kal Bepuidwy Kal dnuioupyia
uylEIvoU Jevou

MNemTiké ocuoTnua (Baoiki @ualoloyia), MeTaBoAIouog
* 214010 eTTEEEPYOTIAG TNG TPOPNAG
* [apdyovTeg TToU €TTNEEACOUV TNV TTPOCANYN TPOPAS
*  MeTaBoAMouOG udaTavOpdkwy, TTPWTEIVWY Kal ANITTWV

Alatpo@n) oTov KUKAO {wng
+ Eykupoouvn
* OnAaouog
* Aiatpoen vnrriou
* Alatpo@n oTnV TTAIdIKN NAIKiQ
* AlaTtpoon epnpwv
* AlaTpo®n NAIKIWPEVWY

loopporrnuévn diatpon Kai UyIEIVOG TpOTTOG {WNAG
yla TTaBoAoyiKéG KATAOTAOEIG

*  Zakxapwdng AlaBATng

* [layxuoapkia

*  ABnpookAripwaon kal YTrépTtaon

* AloTpOo@IKEG aAAepyieg kal Auoavegieg

AlaTtpo@i] yia XopTo@dyoug

*  Mepikwg xopTo®dyol
AucoTtnpd Xoptopadyol
"aAakTOXOPTOPAYOI
"aAOKTOWOXOPTOPAYOI
Yapopayol
Quogayol
EVAAAGKTIKEG ETTIANOYEG KPEQTOG
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AloAEEEIG, TTapadeiypaTa, PEAETEG Kal TTOPOUCIAoElS, Bivieo Kal dla@aveieg

MeBodoAoyia KaBhe Ko AOKNAGEIC GV TG
AidaokaAiag abg kai aOoKNOEIG OTNV TAEN.
BiBAioypagia YTTOXPEWTIKA:
o Kumrpiavou [., Ntoplni N., ‘AlatpoZeq’, Ekddooeigc [lMavemoTtnuiou
Neukwoiag, 2015, ISBN 978-9963-711-31-4
e Znueiwoelg diIddokovTa
Mpotevéuevn:
e Barasi Mary ‘Human Nutrition, a health perspective’, Taylor and
Francis Group (teAeutaia ékdoon), ISBN 9780340810255.
AioAGynoN Epyaacicg, diaywviopaTa, Kal TEAIKEG EETATEIG.
MoAITIKA agloAdynong
TeAIKN €C€TaoN 30 — 50%
Teor 15 — 30% kabéva
Epyaaoiec 15— 30%
Evdidueon e¢éTaon 30 — 40%
Epyacia o1o oTriTI 0-—20%
KouiC 0-10%
Mapouacia kal cupueTox oTo pabnua 0 —10%
F\wooa EAANVIKNA
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TitAog Mabriuatog | Apxég Xnueiag kai Mayelpikég eQapuoyEg
Kwdikog ICUL-322

MaBrjuarog

TOTTOG paBRuaTog | YTTOXPEWTIKO

ETiredo 1°¢ KUkAog

‘ETog / E€Gunvo Tpito / POIvOTTWPEIVO

@oitnong

Ovopa AidaokovTta

Ap. Mapiog ZTuAiavou

ECTS

6 AlaAéelg / 2
eBdoudda

Epyaotpia / 1
eBooudda

2KOTTOG Kal aTOXO!
MoBrpaTog

To pddnua TTapéxel oTo YOITNTA TIG BACIKES Evvoleg XNUEIQG YIO VO KATAVONOEI
TIG dlEpyacieg TTOU €UTTAEKOVTAI KATA TNV TTPOETOIMOCIA Kal TNV €EENIEN
oladikaciag payeipéuartog. EmmiTAéov, Oa ATTOKTACEl TTEIPAPATIKEG Kal
QVOAUTIKEG O€gIOTNTEG KAl Ba gival IKAVOG va €punveUOEl €pyaOTNPIaKA
QTTOTEAECPATA KAl VA avaTITUSEl KPITIKH OKEWN HE OPadIKO TTveEUPA £pyaoiag.
To paBnua Ba atroTeAéoel TN YAWOOA ETTIKOIVWVIAG TOU QOITATH KE TOV KOCUO
NG yaoTpovouiag. H e€oikeiwan kal katavonaon Tou @oItnTA ME TIG BACIKES
£VVOIEG TOU MaBRuaTog evioxUovTal Pe T OIEKTTEPAIWON EPYOCTNPIAKWY
QOKNOEWV Kal TTEIPAPATIKWY OIEPYATIWV TTOU OTOXEUOUV TTapAAANAa oTnv
avAaTtrTuén TNG UTTEUBUVOTNTOG TOU QOITNTA WG TTPOG TOUG BACIKOUG KAVOVEG

QOQOAEIOG TTOU TTPETTEI VA TNPOUVTAI OTOV ETTAYYEAPATIKO XWPO £PYOTia TOU.

Mabnoiaka
ATtroTeAéopaTa

Me Tnv oAokAfipwon autou Tou pabruaTtog o oITNTAG Ba pTTopEi va:

o Katavoei Tn Bacikr) dour) Tou atéuou/XNUIKOU OToIXEiou Kal va Ta Tagvouei
yla va gival og Béon va avayvwpilel To €i60¢ UAIKWY TTOU EUTTAEKOVTAI.

o Avayvwpilel XapaKTNPIOTKEG OPYAVIKEG AEITOUPYIKEG OUADES HOPIWV KAl TRV
TTOPOUCIa TOUG O€ XOPAKTNPIOTIKG GUCTATIKG OTN JAYEIPIKA.

o AvayvwpiCel Tn diepyacia SIGAUTOTTOINONG TWV IOVTIKWY KAl HOPIAKWY
UAIKWV Kal va Katavoei Tn onuacia TToAKOTNTOG TwY UAIKWYV, 1 oTroid
KaBopilel Tn diaAuTOTATA TOUG.

e OpiCel Baolkég évvoieg OTTWG dIdAupa, OEIVOg Kal BAOIKOG XOPOKTAPOG

udaTikou diaAupaTog kal pH udaTtikou dIaAUPATOG.
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o ['vwpilel TIG BaOIKEG €vvoIEG TTOU DIETTOUV Wia o&eidoavaywyikr) avTidpaon
ME avagopd o€ XapaKTNPIOTIKEG avTIOPACEIG TTou AduBAavouv Xwpda KaTtd Tn
OIGpKEIa JayEIPEPATOG.

o Katavoei Tn onupacia kal va emeényei 1o poAo TG Bepuokpaciag oTn
OladIKagia PHayeIPEPATOS HE avapopd O XAPAKTNPIOTIKEG AVTIOPACEIG TTOU
AauBdvouv xwpa katd Tn dIGPKEIa JaYEIPEUATOG.

o [Mepiypdpel kalr va e@apuolel Toug Paoikoug Kavoveg ac@aAgiag oe éva
EPYAOTHPIO-ETTAYYEAUATIKO  XWPO  €pyaciag Tou, va avayvwpilel
AavOaouéveg epyaoTnPIaKEG DIEPYOTIEG KAl va epunveUEl EpYaOTNPIOKA

atroTeAéCPATA.

MpoaTtrairouueva

Kavéva 2UVOTTAITOUEVD Kavéva

Mepiexduevo
MabAuartog

% OQswpnTiké Mépog
1. Eicaywyn — Karavénon ¢ UAng: H onuavtikétnta ¢ Xnueiog otnv
KaBnuepivh ¢wn kai 1o €18Ik& oTov Topéa TNG MayelpIkng.
. Tagivoéunon UANG - QUOIKEG KATAOTACEIG UANIKWV.
. Aopn Tou atéuou: aTouIKr Bewpia TNG UANG.
. Mep10dIKOG Mivakag XnNUIKWY ZTOIXEIWV: TAgIVOPINoN XNHIKWY OTOIXEIWV.

. XNUIKOG OETPOG: IOVTIKEG KOI HOPIOKEG EVWOEIG.

O g A~ WD

. Elcaywyn otnv Opyaviki Xnueia: XapakTnpIoTIKEG AEITOUPYIKEG OUADEG,
KOPEOUEVEG KOl AKOPEDTEG OPYAVIKEG EVIDOEIG.

7. AIGAUTOTNTA XNMIKWY EVWOEWYV: TTOAIKOTNTO HOPIOKWY EVWOEWY KOl
SIAAUTOTNTA IOVTIKWYV EVWOEWV (ONPOaia NAEKTPOAUTWV).

8. AloAUpaTa: 6&ivog Kkal BaoikOG Xapaktipag - pH diaAUpaTog Kai n
onuacia Tou otn d10dIKACIa PaYEIPEUATOG.

9. O&cidwan kar Avaywyr).

10. O¢gppoxnueia: o pOAog TNG Beppokpaaiag otn diadikaaia
MayEIpEUATOC.

11. XapakTnploTIKEG XNMUIKES avTIdpAaEIG aTn Mayelpik.

< EpyaoTtnpilokég — MNeipapatikég AOCKNOEIG
1. Kavoveg ao@dAciag epyaaTtnpiou Xnueiag.

2. BaOIKEG EpYAOTNPIAKEG TEXVIKEG.
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3. AloAuToTNTA: TTOpacKeun udaTIKwy dIGAUNATWY Kal pH-ueTpia
(0&eOBAOIKOG XaPAKTAPAG).

4. AIgAUTOTNTA: QUOIKEG I010TNTEG OPYAVIKWV EVWOEWV Kal HEB0DOG
OlaXwPIoHOU OPYAVIKWY EVWOEWY WE aTTdéoTaln.

5. H xnueia Tng yelong-apwuatog aTn JAYEIPIK.

6. Emidpaon Tng Beppokpaaciag otn diadikacia PayeipEPaTog.

7. O poAog Twv TTpwTeEivWV aTn diadikagia payeipéuaTtog (diepyaaieg
TAENG Kal JETOUTIWONG).

8. O poAog Twv TpwTeivwy 0Tn dladikacia payeipéuartog (diepyacia
OXNMOTIOPOU yAouTévng).

9. Aigpelivnon xnueiag udatavOpdkwy Katd Tn O1adIKACIa PHayEIPEUATOG
(Siepyacia kapaueAoTroinang).

10. Aigpedvnon xnueiag udatavipdkwy KAtd Tn diadikacia HayeIpéUaTog
(Siepyacia Cupwong).

11. O poAog Twv AImmIdiwv oTn dladikacia payeipéuartog (diepyaacia
YOAQKTWHOTOTTOINONG).

12. XnUIKEG aVTIOPAOCEIG OE TEXVIKEG HayeElpéUaTOG: avTidpaon Maillard,

KapaueAoTroinon, ¢eAaTivoTToinon apuAou.

MeBodoAoyia
AidaokaAiag

% QswpnTiké Mépog:
AloAéCeIg, oxoNaopog, dladpaoTiky oulATnon & etmiAuon TTPOBANPATWV/
QOKNOEWV

< Epyaotnpiaké Mépog:

Ek1Tévnon mTeIpapaTikwv/epyacTnpIOKWY OOKNOEWY OE OPAdEG.

BiBAioypagia

1. Znuewoaoelg Aiddokovtog Kabnyntn

2. Ebbing D. D., Gammon S. D, (petagpaon KAoupa N. A., 2012), levikn
Xnueia, ABAva: EkdoTikdg oikog TpauAdg. ISBN: 960-7990-66-8.

3. Kavtoupn M. A, MNatracTte@dvou Z. (2012), evikn kai Avopyavn
Xnueia: Apxéc kar Epyaotnpiakéc Aokrioeic, @sooalovikn: EkdOoE€Ig
ZNATn. ISBN: 978-960-456-335-7.

A¢loAéynon

Epyacieg, dlaywviopata, kal TEANIKEG EETAOEIG.

Mok agloAdynong

TeAIkA e€éTaon 30 — 50%

Teot 15 — 30% kabéva
Epyaaoiec 15— 30%
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CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar// eNQa.

o

Evdidueon e¢étaon 30 — 40%
Epyaocia oto oTriTl 0 -20%
KouiC 0-10%
Mapouaoia kal cupueToxr 010 pabnua 0 —10%

FAwooa

EAANvVIKA




AINAE). ©OPEAT AIASOAAIZHE KAI MIETONOIHEHE THE NOIOTHTAS THE ANQTEPHS EKMAIAEYSHE
CYQAA  CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar/ eNQa.

TithAog MabAuartog MdpkeTivyk yia DiAogevia kal Toupiopod
Kwodikég Mabnuatog | ICUL-300

TUTTOG HOBAUATOG YTTOXPEWTIKO

Eiredo 1°¢ KUkAog

'ET9g/ E&aunvo Tpito/ PBIVOTTWPIVO

@oitnong

Ovopa AidaokovTta

Ayyehog lakwBidng

ECTS

6 AlaAéEeig / eBooudda | 3 Epyactipia/ | O
eBooudda

2KOTTOG Kal aTOXO!
MoBrpaTog

To péBnua oToxeUel va TTPOCPEPEI OTOUG POITNTES I OAOKANPWHEVN KAAUWN
TWV BePdTWV TTOU OXETICOVTal PE TO MAPKETIVYK. AiveTal onuUAvTiKh £€u@acn
ota oToixeia Tou Miyuatog MdpkeTivyk. Me Tnv oAokAfjpwaon Tou JabAuaTog,
0 @oITNTAG Ba TPéTel va gival og B€on va avTIHETWTTICEl Ta CNTAMATA TTOU
a@OPOUV TOV TTPOYPANMATIONS KAl TR aTPaATNyIKA Tou MAPKETIVYK KOl va €XEI
TOV €AEYXO0 OAWV TWV CNUAVTIKWY TOPEWV yVWOoNG OXETIKA Ye TN Ocwpia Kal
TNV MpakTIK Tou MAPKETIVYK.

MaBnaoiaké
ATtroTeAéopaTa

MeTd TNV OAOKARPWON TOU HABAPATOG, O POITNTEG AVAPEVETAI Va gival o€ BEon

va:
* AvaAUOUV TOV OUVAPTTOOTIKO KOO0 TOU GUYXPOVOU JAPKETIVYK.
* (O1 poITNTéG Ba £X0UV TNV €UKAIPIO VO KATAVOAOOUV OTI TO HAPKETIVYK
atroTeAei EPOG TNG KABNUEPIVAS TOug CWNG Kal OTI TO JAPKETIVYK
EQAPUOLETAI OTIG TTEPICTOTEPES KOIVWVIKEG OpaOTNPIOTNTEG EVOG ATOUOU,
Aueoa n EuPECQ).
* Anuioupyouv aéia Kai KepdoPOPES OXETEIG E TOUG TTEAATEG HECW TNG
Bewpiag, TWV TEXVIKWY Kal TwV epyaAciwv MCA.
» Katavoouv kai avaAuouyv 1o TrepIBAAAov Tou MapkeTivyk. (O1 @oITnTéG
Ba kKAnBouv va avayvwpicouv Ta TTEPIBAAAOVTIKA KOl KOIVWVIKA
TTPORAAUOTA TOU CNnuUEPIVOU KOOUOU Kal va KaTtaypdyouv Tov pOAo Tou
MGpPKeETIVYK OTN JEIWoN auTwyv Twv TTPORANUETWY).
* E¢nyouv Tov poAo Tou MdpkeTivyk aTov Z1patnyikd Zxediacuo (Ol
@oItnTéG Ba pdbouv Ta BApaTta NG diadikaoiag oTPaATNyIKOU oXedIAoUOU
Kl TNV avAyKn avaTTTugng Tou PiyuaTog JAPKETIVYK PE BAON TIG avAYKES
KQl TIG ETMOUMIES TWV dUVNTIKWYV TTEAATWV).
* E€epeuvolv TpdTTOUG KATAVONONG TWVY AyopwYV Kal TG CUUTTEPIPOPAS
Twv KatavoAwTwy (O1 poitnTég Ba TTPETTEI Va yVwpifouv Toug
TTAPAYOVTEG TTOU ETTNPEEACOUV TH CUUTTEPIPOPA TWV KATAVOAWTWYV Kal VA
avayvwpifouv Tov poAo TTou €xel KBe kaTtavaAwTig oTn dladikaaia
AWNg atTopdcewv).
* AvaoAuouv o€ BaBog OAa Ta TEooEPa OTOIKEID TOU PiyHATOG HAPKETIVYK.
* MpoeToipdlouv 10 Zx£010 MAPKETIVYK PIAG €TAIPEIOG i TNG MAPKAG TNG
ETMAOYAG TOUG.




INAEN. ©OPEAT AIAS®AAIZHE KAI MIZTOMNOIHIHE THE MOIOTHTAS THE ANQTEPHS EKMAIAEYSHE

CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar/ eNQa.

MpoaTtrairoupeva

IMGT-281 2UvaTraIroupeva Kavéva

MMepiexduevo
MaBrjuarog

* H évvoia kai n iAocogia Tou MApKeTIVYK Kail N 1I0TOPIKA €EEAIEN TOU
MAPKETIVYK.

* 21paTnyIKéG Zxedlaouos MapkeTivyk: ‘Evvola, Aladikacia, AvaAuon
XapTo@uAakiou.

* MepiBairov MapkeTivyk: AvaAuon MikpoTrepiB&GAAOVTOG Kal
MakpoTrepIBAANOVTOG.

* ZupTrepIpopd katavaAwThA: MpdTuTra, TTapPAyovTES, TUTTOI KAl
diadikaaoia.

* MAnpogyopieg kai ‘Epsuva MdapkeTivyk: ‘Evvola, Aiadikaoia, TuTrol,
Mpwrtoyevr] kal Asutepoyevr ZToixeia, MéBodol ApXIKNG ZUANOYNG
Aedopévwy, EpyaAcia, AciypatoAnyia kai Zxed100UAG.

* MetaBAnTég Tou MiypaTtog MapkeTivyk (TTpoidv): Oplouoi
TPoibvToG, TagIVOUAoEIg Kal atTropdaoclg, branding, diadikaoia
avaTmTuéng véou TTPOoIOVTOG, KUKAOG (WG TTpoidvTog, MApKETIVYK
UTTNPECIWV.

* MetaBAnTéG Tou MiypaTtog MApKeTIVYK (TIUA): ECwTEPIKOI KAl
€EWTEPIKOI TTAPAYOVTEG TTOU ETTNPEACOUV TIG ATTOPACEIS TIMOASYNONG,
TTPOCEYYIOEIG TIMOAOYNONG, DIAPOPES OTPATNYIKES TIMOAOYNONG.

* MetaBAnTég Tou MiypaTtog MdapkeTivyk (6éon): H ouon Tng
dlaxeipiong Kal Tou MApPKETIVYK TwV KavaAiwy dIavoung,
OUUTTEPIPOPA KOl OpYAVWOT KAVAAIwyY, aXedIaoudg KavaAiwy,
€QOOIOCTIKA KAl QUOIKL diavour).

» MetaBANnTéG Tou MiypaTtog MApKeTIVYK (TTeowBnon): H évvola tng
OAOKANPWHEVNG ETTIKOIVWVIAG JAPKETIVYK, O1adIKACIa KAl OTPATNYIKA
IMC, piypa IMC, diagiuion, AueCO NAPKETIVYK, TTpowBnan
TTWANCEWY, TTPOCWTTIKI TTWANGCN, dNPOOCIEG OXETEIG.

* HOIKA kai Koivwvikr) EuBovn

* HAekTpOVIKO MAPKETIVYK

» AigBvéc MAPKETIVYK

MeBodoAoyia
AidaokaAiag

AlaAéEeig, Bivteo, diadpacTikéG dpaoTnEIOTNTESG

BiBAioypagia

YTTOXPEWTIKA:

e FEiocaywyn oto Mdpketivyk (TeAeutaia ‘Exkdoon), MaAiopng M. Ek®.
2TauoUANn ALE.

e X1patnyikni Aioiknon Emwvipou [lpoidviog — topog A (TeAeutaia
‘Exdoaon), Mavnyupdkng I'. Ekd. ZtapouAn A.E.

e X1patnyikni Aioiknon Emwvipou [lpoidviog — topog B (TeAeutaia
‘Exdoaon), Mavnyupdkng I'. Ekd. ZtapouAn A.E.

MpoTteivéuevn:

o Marketing eoTiatopiou Zuyypagéag: Mpwtommamraddkng lwdavvng N.
2TapoUAn A.E. (TeAeutaia 'Ekdoon)
Kotler, Wong, Saunders and Armstrong: Principles of Marketing, 4th
European Edition, Prentice Hall 2005, ISBN 0-273-68456-6



http://www.perizitito.gr/persons.php?personid=61366
http://www.perizitito.gr/publishers.php?publisherid=1428

A D®OPEAZ AIAZOAAIZHE KAI NMIZTOMNOIHZHE THE MNOIOTHTAZ THX ANQTEPHZ EKMAIAEYZHX =7

CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar// eNQa.

AgloAdynon e JUMPPETOXA OTNV TAEN
o Epyacieg
o [Mapouaoiaoelg
o TeAikn E&étaon
MoAITIkKA agloAéynong
TeAIkn e€€Taon 30 - 50%
TeoT oTnV TAEN 15— 30%
Epyacieg 15— 30%
Evdidueon e¢ETaon 30 — 40%
Epyacia o1o oTriTl 0-20%
KouiC 0-10%
Mapouaia kal CUPPETOXN OTO 0-10%
padnua
Mwooa EAANVIKA




A ®OPEAZ AIAS®AAIZHE KAI NIETOMOIHIHE THE MOIOTHTAS THE ANQTEPHS EKMAIAEYSHE

CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar/ eNQa.

TitAog Mabnriuartog | Mapadooiakr kai EEeidikeupuévn ApToTrolia

Kwdikég ICUL-312

MaBrjuarog

TOTTOG HOBAPOTOS | YTTOXPEWTIKO

Emitredo 1°¢ KUkAoG

‘Etog / E&aunvo | Tpito / dBIvoTTwpPIVO

@oitnong

Ovopa Aidackovia | Mapia Xapitou

ECTS 6 AlaAéEelg /|0 Epyaotipia /|6
eBdouada eBooudda

2KOTTOG Kal OTOXOI
MoBrpaTog

AUTO TO paBnua Ba TTapEXEl TNV TTPOKTIKN €QAPHOYH TTPONYHEVWY TEXVIKWV
WYNOoiJOoTOG WWHMIOU ME €TTIKEVTPO Ta Wwuid pe kpouota. O @oitntég
XPNOIMOTIOIWVTAG HIA TTOIKIAI atTé aAgUpida, dnuNTPIAaKA Kal TTpodupia  Ba
TTapdyouv xeipotrointa d1evr Ywpid. O1 @oItnTég Ba epeuvioouV TIG TAOEIG
TOU WwIoU Kal w¢ egpyadia Pabriuatog Ba dnuioupynoouv TTPWTOTUTTEG
OUVTAYEG WwHIoU/ apTOTTOINUATWY Kal EKBEPaTA.

MaBnaoioaké
AtroTeAéopaTa

Me Tnv CUPTTARPWON TOU PABAPOTOG avauéveTal O OTTOUdAOTEG va gival
IKQVOI va:

YT1roAoyioouv To KOGTOG CUVTAYWY WwHIOU.

Mapdyouv xelpotrointTa WwuId o0€  €TAYYEAUATIKA aATMOCQAIpa
OUPOWVA JE Ta TTPOTUTTA TNG Blounxaviag.

EAéyéouv TNV Tapaywyri WwpIoU  XPNOIYOTTOIWVTAG  OWOTEG
POPMOUAEG Kal TEXVIKEG ETTIBPABdUVONG, dIATNPWVTAG TTPOCUHIA
Anuioupyoulv Kal va EKTEAOUV [Ia TTPWTOTUTTN QOPUOUAA WwHIoU.
KaTtaktioouv TIG KAANTEXVIKEG €VVOIEG OTO TIPONYMEVO diTTAWMA,
SIaUOPPWON-OXNUATIONOG, OTOPAPICHA, XAPAYHO KAl WHOIUO.
Mda&Bouv TG va dnuioupyouv ekBEpaTa eTTideIENG atTd aAATIGUEVN
¢upn.

MpoaTtrairouueva

ICUL-114, 117, 190, 218,
229, 290

2UvaTTaIToUpEVa ICUL-305

Mepiexduevo
MaBrjuarog

Eicaywyn oTo XEIPOTTOINTO WHOIUO YwuIoU.
Ywuid pe Tpolupia.

Wroiyo xwpig yAouTévn Kal oITapl.

"AUKO Kal EUTTAOUTIOPEVO YW I.
OepaTTEUTIKO W OIWO.

Alakéounon aAaTiopévng vekprg CUPNG.
21poTTIACTN VEKPR CUMN.

"Auko wnoiuo.




A ®OPEAS. AIASOAAIZHE KAI MIETOMOIHEHE THE NOIOTHTAS THE ANQTEPHE EKNAIAEYSHE
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eqar// eNQa.

- ToAAkS wAoipo.
- ZKoUpOo WwHui aoikaAng.
- ToAUcTTopo NAIBGTTOPO Ywi.

- Apyf Zouwon.
MeBodoAoyia Mapadeiypata, emodeiCelg, Bivieo & epyacTApIa Kal TEXVIKEG OTA EPYACTHPIA.
AidaokaAiag
BiBAloypagia YTTOXPEWTIKN:
o A. ZnodétmoulAog, ©. Mayiatakng, A. NMpwTtowdAm¢.M. Zapdpag, 1.
TodBog. A’ ékdoon- 2013. Exkmraideutikn & EmayyeAuarikn Aprorroiia.
Les Livres du Tourisme. ISBN: 960-8382-00-9
e The Culinary Institute of America. 2022. H BiAog rou Chef. MaAAidpng
MNaideia. " 'Exkdoon. ISBN-13: 9789606441103
o Texvoloyia Apromroiiag — ZaxapommAaotikng |, Shild (TeAeuTaia
‘Ekdoon)
MpoTteivépevn:
e Salt dough the art of crafts, crowood Pr. (November, 1998)
e The bread Baker’s Apprentice, Peter Reinhart, Ten Speed Press-
Berkeley.
o Dough: Simple Contemporary Breads, Richard Bertinet, Kyle Books.
e The Handmade Loaf: The book that started a baking revolution, 2012.
Dan Lepard, Mitchell Beazley.
o EmdyyeAua Aprorroiég (Ettitopo), Schild (TeAeuTtaia ‘Exkdoan)
o Epyacrnpio Aprorroliac | Shild, Ayehouong I (TeAeuTaia 'Ekdoon)
AioAGynon Epyaaoieg, diaywviopata, epyacTrpia Kai TEAIKEG ECETATEIG.

e JUMUMETOXN OTO P&BNuUa
e Epyaocieg

o [lpaKTIKA gpyacTnpiou
o TeAikég eGeTdoelg

MoAITikA agloAdynong

TeAIkn e€€Taon 30 — 50%

TeoT 15 — 30% each
Epyacieg 15 —30%
Evdidueon etétaon 30 —40%
Epyacia aTo oTriTI 0-20%

KouiC 0-10%
Mapouacia Kal GUPHETOX OTO PABnua 0-10%

Mwooa EAMNvikA
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eqar/ eNQa.

TiTAog EmayyeAparikr & EmixeipnuaTtiki Etikoivwvia
MaBrjuatog

Kwdikdg ICOMM-330

MaBrjuatog

TuTTOG YTTOXPEWTIKO

MaBrjuatog

ETritredo MpwTtog KUkAOG

‘Etog / E€aunvo

Tpito ‘ETog / ®OIvéTTWPO

doitnong

Ovopa Xpuoa lMNatraiwdavvou

Aidaokovta

ECTS 6 Lectures / week |3 Laboratories/ | 0

week

2 KOTTOG Kal 2TOX0G QUTOU TOU WABAMOTOG €ival va TTApEXEl OTOUG QOITNTEG TIG

oTéXOI BaOIKEG ApPXEC TNG ATTOTEAEOUATIKNAG ETTIKOIVWVIOG KAl va avaTTTu{ouV

MaBAuaTog TIG OECIOTNTEG TTAPOUCIACHG TOUG. AUTO ETTITUYXAVETAI BONBWVTAG TOUG
MaONTEC va avaTiTUEOUV TNV AUTOTTETTOIONOT TOUG OTAV WIAOUV EVWTTIOV
aKPOATNPIOU Kal va BEATIWOOUV TIG AEKTIKEG KOl MUN AEKTIKEG TOUG
YAWGOOIKEG Be€I0TNTEC. ETITTAOV, dedouévou OTI N akpOaaon Eival PIa
TTOAU onuavTik OegIOTNTA TTOU QOTTAITEITAI YIO TNV ATTOTEAEOUATIK)
emKoivwvia, egetalovral emmiong O1a@opeg  PEBodOI  avaTTTuEng
oeglotnTwy  akpdéaong. O1 pabntég  evBappuvovtal  €TTioNG  va
TTapoucidlouv ap@IAeyOueva BEPATa PE EVOIAPEPOV KAl EVNUEPWTIKO
TPOTTO, KOBWG Kal va odnyouv KOl VO OUUMETEXOUV OE€ OMODIKEG
oulnTAOoEIS yIa va BEATIWWOOUV TIC SIATTPOCWTTIKESG KAl SIATTONITIONIKES
TOUG DECIOTNTEG ETTIKOIVWVIAG, Ol OTTOIEG Eival ETTIONG PACIKES TITUXEG VIO
TNV €miTeuén  QTmOTEAECMATIKAG  €mKolvwviag. To  uydbnua
Emyxeipnuatikr) kar ETrayyeApaTik Emikoivwvia givalr oto ETritredo M1
Tou Koivou EupwTraikou MAaigiou Avagopdg yia 1i¢ N'A\wooeg (CEFR).

Ma6noiokd Me 10 TTéPOG TWV HABNUATWY Ol YPOITNTEG AVAUEVETAI VA:

AtroteAéopaTta

XpNOIUOTTOIOUV SIa@OPETIKOUG TUTTOUG avAAuong TOU KOIVOU.
Bpiokouv kal va XpnOoIJOTToIoUV TTOIKIAO UTTOOTNPIKTIKO UAIKO.
Opyavwvouv Kal va Toldalouv 1o TTPoaXEDIO JIag OMIAIOG.
Avayvwpifouv dIaQOPETIKOUG TUTTOUG DOUNG OMIAIWV.

Na dwoouv pia odiAia ge OKOTTO va TTANPOQPOPrCOUV.




A ®OPEAZ AIAS®AAIZHE KAI NIETOMOIHIHE THE MOIOTHTAS THE ANQTEPHS EKMAIAEYSHE
CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar/ eNQa.

e Na dwoouv pia opiAia yia va OUCTACOUV TOV £€QUTO TOUG.

e Na dwoouv pia opadiki oIAia.

e Na xpnoigotrolouv cwoTr BiIBAIoypagiky avagopd ota slides
Kal va ypdeouv ocwaoTh BiBAloypagia

MpoaTtraitoupeva

Kavéva ATraitoupeva Kavéva

Mepiexduevo
MaBAuaTOog

1 Eicaywyn otn dnuooia ouiAia

. H diadikacoia tng emmKoIVWViag

. HnBikA otn dnuooia opiAia

. H ikavotnTa TnG 0WoTAg akpoéaong

. H Tpwytn opiAia

. H owaotn diahoyr B€uaTog Kal oKoTToU

. AvaAuovTag 10 KOIVO

0o N o o0k~ 0O

. Tekunpiwaon 10ewv

9. H opydvwaon Tou KOpPouU TNG OMIAIag

10. MNpoox£dio oulAiag

Evdidpeon EgEraon

11. ATTodoon opiAiag

12. OTrTIkG BonBriuaTa

13. OuiAia yia TTAnpo@épnon Koivou

14. EvnuepwTiKA OpIAia

15. MNeioTikdg Adyog

MpwTtn OpiAia (ATopIKA / EvNUEPWTIKOU TTEPIEXOHUEVOU)
Ag0tepn OpiAia (ATopIKR / EvNUEPWTIKOU TTEPIEXOHUEVOU)
Tpitn OpiAia (Opadikn / NeioTik6G Adyog)

MeBodoAoyia
AidaokaAiag

AIGAEEN

2ufnATnon @oITNTWV
AvdAAuon TTapoucIAoEwWYV
Mapouaoidoeig @oITnTwv

o kw0 nh =

OuOTIUN agloAdynon




A ®OPEAS. AIASOAAIZHE KAI MIETOMOIHEHE THE NOIOTHTAS THE ANQTEPHE EKNAIAEYSHE
CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar7 eNnaag.

BiBAioypagia YmroxpewrTikr BifAioypagia

e Dale, P and Wolf, J Speech Communication Made Simple, A
Multicultural Perspective. Published by Addison Wesley
Longman, Inc. NY, 2000. (mandatory)

A€i0AGynon Epyaocicg, diaywviopaTa, EpyacTipia Kal TEAIKEG EEETATEIG.

ZUMMETOXN OTO hABNUa
Epyacieg

MNpaKTIKA €pyaocTnpiou
Tehikég e€eTdoelg

MoAImikA agloAéynong

TeAIKn e€€Taon 30 — 50%

TeoT 15 — 30% each
Epyacieg 15 — 30%
Evdidueon etEtaon 30 —40%
Epyacia o1o oTriTI 0-20%

Kouic 0-10%
Mapouaoia Kal CUPPETOXH OTO PABNUa 0-10%

Mwooa EAnvika




A ®OPEAZ AIAS®AAIZHE KAI NIETOMOIHIHE THE MOIOTHTAS THE ANQTEPHS EKMAIAEYSHE

CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar/ eNQa.

TitAog Mabriuatog | Opydvwaon & Aloiknon EkdnAwoewv

Kwdikég ICUL-302

MaBrjuarog

TOTTOG HOBAPOTOS | YTTOXPEWTIKO

ETiredo 1°¢ KUkAog

‘ETog / EE€dunvo Tpito / Eapivé

@oitnong

Ovopa Aiddokovta | XpioTdkng Teuepéa

ECTS 4 AlaAécelg / 3 Epyaotrpia / 0
eBdouada eBooudda

2KOTTOG Kal OTOXOI
MoBrpaTog

ZKOTTOG TOU MaBruaTtog eival va KaAuywel Ta oTtadia Tng TTpowbnong, g
epyoAaiag, Tou TTpoypapuaTiIoyoU, TngG diaxeipiong, TNG KateuBuvong, TG
TTapouciaong, TNG ouvtienong kKal TG agloAdynong Twv TpooBeTwyv
AEITOUPYIWY, KAl OTIG EYKATAOTACEIG KAl EKTOG-EYKATACTAOEWY. KaAUTTTOVTAI
emiong Ta TPOoBeTa {NTAMATA OXETIKA PE TNV TTAPAYWYI] TTOCOTNTAG VI TIG
MEYAAEG OUAdEG, KOBWG €TTIONG Kal TTPOCOETA AITANATA ATTO TIG UEUOVWHEVEG
opddeg. O KATAAANAOG XEIPIOWOG TwV @IAoEEVoUpévwy TovideTal yia va
eCac@alioel KOAUTEPEG EVIUTTWOEIC. KOAUTITOVTQI €TTIONG O TTPOCOETES
uTTnNpeoieg kata Tn didpkeia Twy yeyovotwv. H diapnuion, n TpoBoAr] kai n
dlakéounon gival IKAvoeTNTa Kal yvwoelg TTou Ba aglomroinbouv péoca atmo
€I0IKEG TTAPABEDEIG.

Mabnoiaka
ATtroTeAéEOATO

Me Tnv oUPTTAAPWON TOU PaBAPATOG avapéveTal ol OTToudAOTEG va Eival
IKQvoi va:

o KaTtaoTouv ol goITNTEG IKavoi va dlaxelpiovtal SIaQopeg eKONAWOEIG.
YAoTtroioUv 1a did@opa otddia d10iknong £pYwy Kal EKONAWCEWV.

o Avayvwpilouv Ta didgopa oTédia evog €pyou 1) Kal EKBNAWONG Kal Va
avayvwpi¢ouv TIG AAANAOUXIEG KAl CUVEPYEIEG.

o XpnaoluotroloUv epyalcia dlaxeipIong Epywv Kal EKONAWOTEWV.

e Mrtmopouv o1 @oITNTéEG va dlopyavwyoouv Hia ekdNAwaon, pe TPOTTIO
avaAoyo Kal TaIpIacTd OTOV ETTAYYEAPATIKO TOUG XWPO.

e MT1OpOUV OI QOITNTEG OE TIPAYMATIKEG OUVONAKESG epyaciag va
OpYavVWOoouV, UAOTTOINOOUV, KOOTOAOYACOUV Kal agIoAOyrRoouv pia
ekdRAwon.

o MrTopouv o1 @oITNTEG va agloAoyrioouv Tnyv eTTidpaon.

MpoaTtrairouueva

OAa 1a pabrjpara 10V, 2°¢ IBADM-334
¢toug, ICUL-300, ICOMM

330

ZuvaTrairoupeva

Mepiexduevo

AlaAéEeig

- 2XedIaoudGg KAl KATAPTIoN TTPOUTTOAOYICHOU TWV YEYOVOTWV.
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MabAuartog - Opydvwaon kal Xpovodiaypauua TwV YEYOVOTWV.
- O pbéAog TV QUAAWYV AcIToupyiag.
- Znuagcia Tng TotroBeciac.
- PuBuioeig peTa@OpWV YIO TOUG ETTIOKETTTEG.
- AQIEn KOAEOPEVWY, KATAXWPION, XAIPETIOPOG
- OTIMKOOKOUOTIKEG Kal AAAEG aTTauTOEIG €EOTTAICOU.
- MNpow6non kai diagAuion EkdAAwong.
- 2xedlaopudg Tou pevou Tng EkdRAwWONG - TTPOTUTTO Kal €18IKA
aIirquara.
- AMeg uTTnpETieg - dIAoKEDAOT, Yuxaywyia.
MpakTikA E@apuoyn
H mrpakTikn e€doknon Ba yivetal péoa atmo TIG TTPORAETTOUEVES BIODIKATIES
TToU Ba avaAUovTal oTa BewpPNTIKA HaBAPaTa Twy OTTOUSACTWY Kal Ba
KATavEéPovTal To KABKOVTA ToU KABE @oITNTA Kal TNG KABE QOITATPIOG UE TIG
akOAoUBEG EUBUVEG:
e gcTOIYACIa TTAPABECEWY PE EQAPHOYES TWV KAIVOUPYIWY Habnolakwy
TOUG YVWOEWV Kal OeEIOTATWV.
e afloAdéynon Tng kABe  €dikng  PBpadidg pe  TTapddoon
EPTTEPIOTATWHEVNG £KBEONG ATTO TOV KABE QOITATH KAl QOITATPIA.
e TTpOWONCN, dlIOPAUION, ETOIYACIO PMEVOU, KOOTOAGYNON, dlakdouNon
€aTIOTOPIOU, €TOIMOCIa dlapnUIcTIKOU UAIKOU Kal posters, eTolyacia
TWV €lI0ITNPiwy, €Upeon TUXOV UTTOOTNPIKTWY KAl XOPNywv HE TNV
eTOIMACIa ETTIOTOAWY, TEPRipIoUa, TTPOETOINACIA VIO PuXaywyia Twv
TTEAATWV, ETOINACIA KAPWOoNG dwpwy, dnuloupyia epwTnuUaToAoyiou
yla v emruyia/atrotuxia tng PBpadidg K.a. eival PepIKA atto TIG
€uBUveG TTOU avaAapBAavouv ol POITNTEG YIa VA QEPOUV EIG TTEPAG TO
paBnua «Opydvwong kai Aloiknong EKOnAwaewv».
MeBodoAoyia AlaAéCeig, Tapadeiypara, emoeigelg Bivieo & EQAPUOYES KAl TEXVIKEG OTA
AidaokaAiag EPYAOTAPIQ.
BiBAioypagpia YTTOXPEWTIKNA:

EtmayyeApaTikOG TOupliopog opydvwon ouvedpiwv, KpaBapitng N.
KwoTag, Mamayewpyiou N. ABnvd, Interbooks, (TeAeuTtaia ékdoon)
AeCiwoelg kal KETEPIVYK, NOBag AnpnTeng, ekdooelg EANnvIKA IMpdupaTta,
(TeAeuTaia ékdoaon)

2nuewoelg Ekraideutn

Mpotevéuevn:

Allen, J. (teAeutaia €kdoon). Event Planning: The Ultimate Guide to
Successful Meetings, Corporate Events, Fundraising Galas,
Conferences, Conventions, Incentives and Other Special Events. John
Wiley & Sons.

Manask, A., The Complete Guide to Foodservice in Cultural Institutions.
Schechter. (TeAeuTaia ékdoon)

Purdue, J. et al, (teAeutaia ékdoon)A Club Manager's Guide to Private
Parties and Club Functions. Wiley.



http://www.allbooks.gr/list.php?Writer=Νόβας,%20Δημήτρης
http://www.allbooks.gr/list.php?Publisher=Ελληνικά%20Γράμματα
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Allen, J. (teAeuTaia €ékdoon). The Business of Event Planning: Behind-the-
Scenes Secrets of Successful Special Events. John Wiley & Sons.
Goldblatt, J. (tTeAeuTaia ékdoon)Special Events : Event Leadership for a
New World. Wiley.

Allen, J. et al, (teAeutaia é€kdoon).Festival and Special Event
Management. Wiley.

e JUPMETOXA OTNV TAEN

A€loAéynon e Epyooicc
o [lepiodika diaywviopaTa
o E&étaon
o TelikA €&étaon
TeAIkn e€€Taon 30 - 50%
Epyacia otnv 1GEN 15 - 30%
MNpoTCeKT 15 - 30%
Evdidueon e¢étaon 30 — 40%
Karoikov gpyaaia 0-20%
EpwtnuaTtoAdyia 0-10%
Mapoucia Kal cuppeTOXN 0—-10%
F\wooa EAANVIKA
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TitAog Mabruatog | Zuyxpova MovtéAa AieuBuvang otnv EmoimoTikr) Biopnxavia

Kwdikég ICUL-315

MaBrjuarog

TOTTOG HOBAPOTOS | YTTOXPEWTIKO

ETiredo 1°¢ KUkAog

‘ETog / EE€dunvo Tpito/ Avoién

@oitnong

Ovopa Aiddokovta | XpioTdkng Tepepéa

ECTS 4 AlaAécelg / 3 Epyaotrpia / 0
eBdouada eBooudda

2KOTTOG Kal OTOXOI
MoBrpaTog

210X0G ToU PJaBruaTtog gival va KaAUWel TOUG TTapAyoVTEG TTOU OXETICovTal PE
TV TTapaywyr otnv koudiva, TTou OUuvOEOVTal PE CUCTAMATO €AEyXOU Kal
OXETIKEG OIOBIKOTIEG, CUPTTEPIAAUPAVOUEVWY ECEIDIKEUPEVWV OPICUWY TTOU
agopouv TV opydvworn Kal Tnv dloiknon trapaywyng. Etiong, 10 ydbnua
KAAUTTITEI TIC TTAPAOOCIAKES Kal OUYXPOVEG BEWPIEC OXETIKA WE TIG UTTEUBUVEG
Béo€Ig oTNV IEPaPXia TNG KouZivag O OXEON ME TA ETTOTITIKA Kal SIEUBUVTIKA
KaBAkovTa K&Be BEong, KABWG Kal Twv dIaQopwy TUNPATWY. ETTITAéov, TO
MABnua avagEpeTal Kal vioXUel TIG Oe€IOTNTEG TWV PaBNTWV o€ OTI aPopd TNV
nyeoia, TNV dIOUOPYWON KAl nv EKTTaideucn Twv epyalopévwy, Tnv
TTpowOnon opadikAg epyaciag, Tnv dlaTApNon TnNg ToIOTNTAG Kal TNV
dlaxeipion dUCKOAWY KOTACTACEWV.

Ma6noiakda
ATtroTeAéEOATO

MeTd TV oAoKAApwWON TNG EKTTAIdEUONG, O EKTTAIOEUOPEVOI Ba TTPETTEN va
cival o€ Béon;:

» Katavoouv TTApw¢ 6A0UG Toug TTapAyovTEG TTOU GUHBAAAOUY OTHV OUAAN
atrdédoon TNG TTaPAYWYNG TNG Koudivag o€ oxXEon PE ToV €EOTTAIOHO, UAIKG
Kal TO avOpwITIVO OUVAUIKO.

* E¢nyei Tov atrapaitnTto cUVOUACHO KAl CUVTOVICHO PETAEU dyuxou Kal
CwvTavou UAIKOU oTnv Koudiva Kal TNV ETTITAKTIKA avAyKn va AEITOUpyroouv
OMAaAd o1 U0 CUYKEKPIPEVOI TOMEIC padi.

* MN'vwpioTe kKal KATAVOAOTE TIG BEOEIG OTNV IEPApXia TNG Koudivag Kal TIG
OXETIKEG EpyaOieg Kal euBUVEG, KABwWG Kal Tn dloPopd OTA TTPAYHATA Kal
TOUug POAOUG TOUG.

* AVATTTUEN KAl EQaPUOYN HIAG ETTIOTNMOVIKNG KAl ATTOTEAECUATIKAG
TTPOCEyyIoNnG o€ BépaTa diaxeipiong avBpwTTivou duvauikoU.

* AWOTE TTPOTEPAIOTNTA GTNV KABAPIGTATA KOl TNV UYIEIVA.

* E¢aoc@alion uynAou emirédou TTo1d6TNTAG.

* XpNOIUOTTOINOTE VEOTEPEG TEXVOAOYIEC O€ EEOTTAICUO KAl UTTOAOYIOTEG YA
BéATIOTN atrédoon koulivag
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( A ou p
Mpoamaroopeva | M s Hadnpara tou 1% | 5 orraimogpeva | KOVEVe

Kail 2° £Toug.
MeplexOpEVO Tamorromon/Opyavwon Kqu(wgg: ’ ’ ’
MaBruaTog * E€ao@AaNion IKAVOTTOINTIKWY XWPWV (EEOTTAIONOG, epyacia, diakivnon,

METOQOPG UNIKWV K.ATT.).

* AIaBeCINOTNTA ATTOBNKEUTIKWY XWPWYV KAl ATTOCTACEWV.

* AréoTtaon TTpocacng/eaynTou.

* Hxopovwon, Beppoudvwaon.

* Ao@daAeia, uygia TTPOCWTTIKOU

E¢otmrAiopoG:

* E€ao@daNion Tou atrapaitnTou €5OTTAICUOU.

» TomoBETNON 0€ AEITOUPYIKOUG XWPOUG UE MEIWHEVO XPOVO PETARAONG
METOEU anueiwv.

* Alao@AAion AsiToupyiag Ue Eykaipn Kal CUVEXH ouvThpnon.
* EKTTQiI®EUON TTPOCWTTIKOU YIa ACQOAN Kal CwaTH Xpron.

YAIKé:

* E€ao@aNion TTPpWTWY UAWY £YKAIPO O AOQAAEIG TTOGOTNTEG OE ATTODEKTEG
TIMEG Kal TTOIOTNTA.

* 'EAeyxo¢ atrodeifewv Kal owaoTrh atrobnkeuon.

* 2xedIA0POG ayopwV O€ oxéon PE TNV UTTAPXOUCQ Kal TNV TTPOPRAETTOUEVN
¢ATnon.

MNpoowTTIKO:

* E€ao@daNion Tng atTapaitnTng BAONG yVWOEWV /KAl EPTTEIPIOG
TTPOCWTTIKOU.

» ExtTaideuon, kaBodryynon TTpocwITIKoU.

* OpioTe £vav PEVTOPO O€ £VO VEOEITEPXOMEVO, QVEIDIKEUTO TTPOCWTTIKO.

* ATTOTEAEOHATIKI) OTEAEXWON PE EUEAIKTO WPAPIO EPYOCIAG KAl JE yVwUova

N ¢{NTNon (ebépTO £pyaaciag).

lepapyia Kal TUARMATA:
* AvdAuon gpyaciwyv Kal euBuvwyv avd epyaaia.
* AIaXWpPICUOG O€ TUAUATA Kal BIEPYOTiEC OTO KABEva.

Opyavwon TTpoypauuaTiopoU Kal TTapaywyng:

* ‘Eykaipn kai akpiBrg TpoRAewn Tng (ATNONG.

* Aedopéva TTou a@opoUlv eaTIaTopIa EEVOdOXEiWVY Kal aveEdpTnTa
€0TIATOPIO.

* 'Eykaipn a1réKTNON TTPOUNOEIWV KAl TIPWTWY UAWV.

* ATTOTEAEOMATIKA OTEAEXWON.

* E€aocg@alion Tou atmmapaitnTou €§OTTAIGHUOU.

* E@appuoyn d1adIkaoiwy Kal TUTTIKWY CUVTAYWV.

AtroteAeopaTikn d1eUBuvoN TTPOCWTTIKOU:

» EvBappuvon kai kaBodriynon ouveXoug ETTOTITEING.

* MpowBnon kal eédpaiwon opadikoU TTVEUUATOG.

* MAPNG Kal CUVEXNG EVNUEPWON YIA TOUG OTOXOUG, TIG AVOUEVOUEVEG
EMOOCEIC, TO ATTOTEAECUATA.
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* YTTOKivnon TTPOCWTTIKOU e BAOT EYYEVEIG KAl EEWYEVEIG TTAPAYOVTEG.

* Epappoyn nyeoiag wg EUTTveuon yid TTPOOWTTIKA A1Todoon, e BAcn To
MOVTENO NYETiag TG KATAOTAONG.

* 2TUA NYETN

KaBapidtnTa Kai uyieivr:

* AuoTnpd TTPOTUTTA Kal SIAdIKACIES IO TNV TTPOCWTTIKI] UYIEIVI).

* ATTapaiTNTOG EEOTTAIOPOG OTNV £PYOTia.

* E@oappuoyn HACCP.

YwnAR troiétnTa:

* E€ao@aNion TTpwTwv UAWY UYNAAG TTOIOTNTAG.

* Epappoyn 1ToloTIKwy d1adIKACIWY ETTECEPYATIag, TTPOETOINACIAG KAl
TTaPAYWYNG.

* BeBaiwon amdédoong TTpocwITIKoU.

* Alao@AAIon PEyIoTnG TTOIOTNTAG TEAIKOU TTPOIOVTOG: TTOOOTNTA, EUPAVION,
TTOIKIAIQ, XpwuaTa, BepuoKkpaaia, BPeTTTIKN agia K.ATT.

* E@pappuoyn cuotnudatwy 1SO.

Néa TexvoAoyia:

* E€aopdalion e€otTAiopoU ue uwnAn evepyelakn ammodoan, aBopufo Kal
MIKPOTEPWYV BIACTACEWV.

* Xpon TEXVOAOYIaG CUUTTaPaYWYAG yIa TNV eKPIETAAAEUOT TNG BEPUOTNTAG
TTOU EKTTEUTTETAI ATTO TOV €COTTAIOHO.

* A€I0TTOIiNGN UTTOAOYICTWY YIQ TN HNXAVOypda@naon OAwV TwV UAIKWY,
OIadIKACIWY KAl CUVTAYWYV YIa GPECO EAEYXO OAWV TWV AEITOUPYIWY,
ammédoong Kal ATTOTEAECUATWY, KAAUTEPOG TTPOYPAUMATIOUOC KAl EQAPUOYH
€CEIBIKEUPEVWV MOVTEAWV TTapayYEAIWV, AyOpWYV, ATTOBEUATWY,
TTPOBAEWEWY, INXAVIKAG UEVOU K.ATT.

AlaAéCeig, TTapadeiyuaTta, evOEIKTIKES ETTIOELIEEIC O€ au@IBeaTpIKG GUyXpova

MeBodoAoyia , ; ) g . ]
. EPYAOTAPIA, EPYATIEG KOI TTAPOUCIACEIS, BivTeo Kal dIaPAVvEIES KABWG Kal
AidaokaAiag ; -
QOKAOEIG OTNV TAEN.
BiBAioypagia ATrapaitnTn:

e 2nNMEIWOCEIG KABNYNTA.

e Auvlwvitng A. Zrapdrng Opydvwon & Aioiknon Mapaywyng,
«EAAHN».

e Ogpiou, N.T. (2014) Zrparnyikr) dloiknon ETTIXEIPHOEWV. 3N £KdOOT.
ABAva: KpiTikn.

e The Culinary Institute of America. 2022. H BiBAo¢ Tou
Chef. MaANiGpng Maideia. " 'Exkdoon. ISBN-13:
9789606441103

o B. Képng OAokAnpwpévo MavateuvT: Baolkég apxég yia
OUYXPOVEG OIKOVOMIKEG Jovadeg EkdOoeIg KPITIKr).

MpoTteivopevn:

e K. Gale, Behavioral and Supervisory Studies.
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e R.H.Woods and J. King Quality Leadership and Management in
the Hospitality Industry.

e B.Davisand S. Stone Professional Kitchen Management Van
Nostrand Reinhold.

AgloAdynon . ZupusTloxr'] oTnV T4¢N
o Epyaocieg
o E&étaon
o TelikA €&étaon
TeAIkn e€€Taon 30 - 50%
Epyacia otnv 14EN 15— 30%
MpoTCeKT 15 —30%
Evdidueon e¢étaon 30 — 40%
Karoikov epyaaoia 0-20%
Kouic 0-10%
Mapouadia Kal CUPUETOXN 0-10%
Nwooa EAANVIKNA
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TitAog Mabriuatog | Alaxeipion kai ‘EAgyxog Aatravv
Kwdikog IMGT-320

MaBrjuarog

TOTTOG paBRUaATOg | YTTOXPEWTIKG

ETiredo 1°¢ KUkAog

‘ETog / E€Gunvo Tpito / Eapivo

@oitnong

Ovopa AidaokovTta

Avdpéag Koupéag

ECTS

6 AlaAéelg / 3
eBdouada

Epyaotpia / 0
eBooudda

2KOTTOG Kal aTOXO!
MoBrpaTog

To pdéBnua €xel oav OKOTTO TNV KATAPTION TWV @QOITNTWV O BEéuara
ATTOTEAECUATIKOU XEIPIOUOU Kal €EAEYXOU TwV OQTTAVWY TWV ETTICITICTIKWY
MOVAOWYV ME YVWMPOVA TTAVTOTE TNV PEYIOTOTTOINCN TWV KEPDWYV TG MOVADAG,
dlatnpwvTag TapdAAnAa Tnv péyiotn duvarr troidtnTa. ‘Eugaocon 6a &obO¢i
OTOV KOTOAPTIOWO €EQIKTWY KAl UAOTTOINCIYWY TTPOUTTOAOYICHWY YId TOV
KAAUTEPO EAeyXO TNG aTTOO00NG KAl TNG ATTOTEAECUATIKOTNTAG TNG ETTIXEIPNONG
o¢ BépaTa datmavwyv Kal KAT €TTEKTACN TTWANCEWY, KEPOWV Kal ETTITEUENG
OTOXWV ME BAon Ta KUPIA TTPOIOVTA KOI CUYKEKPIMEVA TA QaynTd Kal Ta TTOTA,
Kabwg kar dAa. To paBnua emiong TmeplAauBdavel TNV aglotroinon
TUTTOTTOINMEVWY  TTPOTUTTWV KABWG Kal Twv MECWV Opwv ayopds yia
ATTOTEAECPATIKOTEPO €AgyX0 Twv datravwy. MapdAAnAa divetal Baputnta
oTnVv OTaBEPr] €QOPUOYN TUTTOTTOINUEVWY OUVTAYWV OTO OTAdIO TG
TTapaywyng, ws BAacikoU PETPOU yIa EAEYXO TwWV TTOCOTATWY, TwV dATTAVWV
Kal TNG TToIOTNTAG.

Baoikd pépog Tou HABANATOG KOAUTITEI TOV KUKAO dIaKivnong TPoQiuwy,
EMTTEOWVOVTAG OTOUG POITNTEG TOUG TPOTTOUG EAEYXOU TwV dATTAVWYV O€ KABE
oTéadI0 Tou KUKAou: ETTiIAoyr TTpounBeuTr, TrTapaAafr, amobrikeuan, €kdoan,
Tapaywyn, Trapdbeon, TwAnon. Em Aéov, TO pdEBNua KaAUTITEl TRV
diadikaoia atroypa®ng amobepdTwy, wg TPOTTOU EAEYXOU TWV TTPOUNBEIWY,
TNV ATTOQUYNA UTTEPBOAIKWYV TTOCOTATWY Kal TwV EAAEIPEWYV, TOV EAEYXO Kal TNV
ATTOTPOTT ATTWAEIWV (NUEP. ARENG TTPOIOVTWY, KAOTTEG, K.AL.).

To pEBNua ETTIKEVTPWVETAI OTOV £AEYXO TwV dATTAVWV TWV TPOQIUWVY Kal
TTOoTwV OTnv  eTixeipnon. KaAuttel emTTAéov Tov  €Aeyxo  datravwv
TTPOCWTTIKOU (epyaTikd KOOTOG) KaBWG €TTiong Kal Twv avoAwaoipwy. Méoa
atrd KAatdAANAa TTapadeiypaTa Kol EQapUOoYEG Ba epTTEPIOTATWOE N agia Kal n
ongacia Tou atroTeAEOUATIKOU €AéyXou Twv OATTAVWV WG KABOPIOTIKOG
TapAyovTag yia  €U0TOXN TIMOAGynon Tou  va  dlaoc@aAicel  Tnv
AVTOYWVIOTIKOTNTA TG MOVAdOG Kal va  emiTuyX@vel Tnv  €mOuunTn
emKkePdOTNTA. MeTaU AGAMwv n péBodog CVP (cost volume profit) Ba
EQPAPUOOTEI.

Méoa atrd 1o pdbnua o1 oITNTES Ba KATAVOoOouUV TN onuacia Tng oTabepng
EQapUoyYnNG OIadIKAoIWY €0WTEPIKOU €AEYXOU WG HETPO TTEPIOPICHUOU TWV
oamravwy. Mepaitépw avdAuan Tou epyaTikoU k6oToug Ba Kabopioel TpOTTOUC
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KOAUTEPNG OTEAEXWONG, EVOAAAEINOTNTOG TTPOCWTTIKOU KOl TTEPIOPIOUOU TWV
UTTEPWPIWV.

ZuvexnAg avaAuon Tou KOOTOUG TPOQiUwWV Kal TTOTWV GE€ GUVOUQCHO ME TIG
TTwAAoelg Ba  odnyfoel oTnv  KAAUTEpPn €@apuoynl TG  HeEBOdOU
pnxavoAdynong edeopatoloyiou (menu engineering).

MaBnaoiakd
AtroTeAéopaTa

MeTd TNV 0AOKApWON TNG EKTTAIBEUONG Ol EKTTAIDEUOEVOI TTPETTEI VA Eival
o€ Béon va:

o  ZUUBAAAOUV OTNV ETOINACIO EPTTEPIOTATWHEVWY TTPOUTTOAOYICHWY YIA
TNV ETTIXEIPNON.

e E&ao@aAifouv kal aglotrolouv TIPOTUTIA ETTITTEDWYV TWV dATTAVWY
Kabwv Kal va ouAAéyouv, avaAUouv Kal agIoTToloUvV TOUG HECOUG
Opoug dATTAVWV TTOU ETTIKPATOUV OTNV ayopd.

o Katavoouv kal emIRAANOUV TNV QVEANITTH) EQAPUOYT] TUTTOTTOINKEVWV
OuUVTaYWV oTO OTADIO TNG TTAPAYWYAG.

o E@apudlouv atroTeAeopatikO Kol auoTnpd €AEyXo TOUu KUKAOU
dlakivnong TPo@idwyv Kal TToTwv, apyifoviag atmmd Tnv emTuxi
epapuoyn d1adIKaoiag TTPOCPOPWY, YIa TNV ETTIAOYA TWV KOAUTEPWY
TTPOUNBEUTWY (TIUNA, TTOIOTNTA, B1aBeCIUOTATA, EUTTNPETNON) MEXP! KAl
TNV TTApABeon Kal TTPowoNnon TwWv TTWAACEWV.

o E@apudlouv TAKTIKA KAl OTTOTEAEOUATIKA OladIKaCia aTToypa®ng
ATTOBEPATWY TPOPILWYV, TTOTWY, AVAAWGCIHWV.

o E@apudlouv auoTnpo €AEyXO €PYATIKWVY OATTAVWY HECA ATTO Mia
EUENIKTN agIOTTOINCN TOU TTPOCWTTIKOU, €VIOXUoVTag TTApAAANAa TIg
YVWOEIG KAl TIG IKAVOTNTEG TOU.

o Aglotrololv pe emTUXia TNV e@apuoyr Tng Oladikaoiag KOOToug,
TToooTNTaG, EMMKEPOOTNTAG (CVP) He OTOXO TNV €AAXIOTOTTOINGN TWV
dammavwy KAl augnon  Twyv  TTWAACEWV KAl  KOT  €TTEKTAON
MEyIoTOTTOINON TNG ETTIKEPOOTNTAG.

o Eptmedwvouv kal aglotroiolv  Katavoouv Kal  e@apudélouv TNV
O10dIKOoia E0WTEPIKOU EAEYYXOU O€ OAQ TA TUAMATA TNG JOVAdAG Kal O€
OAa Ta o1édia Twv SIadIKACIWY Kal Tou KUKAoU dlaKivnong TpoQidwy
Kal TTOTWV.

o AvaAUouv dedopéva Kal £Qapuolouv aTToTEAEGUATIKG TNV YEBodOo
HNXavoASGynNong e6e0UATOAOYIOU PE OTOXO TNV PEYIOTOTTOINON TWV
KEPOWV.

MpoaTtrairouueva

ICUL-250, IMGT-281, ZuvaTtrairoupeva Kavéva
IMATH-100

Mepiexduevo
MaBrjuarog

MNpoiutroAoyioyoi

e AloAdyNon 1I0TOPIKWY OEBOUEVWV.

e Aélotroinon kai av@Auon ¢ntnong pe Bdon g Tdoeig, TIg SUVAUEIG
oTtnv ayopd(Market Forces), Tig
ouvdapeig/aduvapicg/eukaipieg/atTeIAég(swot Analysis)yia kaBopioud
EQIKTOU OTOXOU TTWANCEWV.

o KaBopiopdg avapevouevwy dAtTavwy yia TNV EMMITEUEN TWV
QVOUEVOUEVWY TTWANOEWV.

‘Epsuva ayopdg
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o JUANOYN OOOUEVWV OXETIKA UE AVTAYWVIOTEG, HETOUG OPOUG
datravwy oTn Blounxavia, Kabwg kai diebvr) TTPpATUTTA yIa ETTITTED
daTTavVWV.

o ZUyKplon OedOUEVWYV PE ATTOTEAECUATA TNG HOVADAG HE TNV
KaBiépwaon PETpwy ouykpiong (Benchmarking).

Tutrotroinuéveg oUVTAYVEQ

o  Aldo@ANION EQAPUOYNG TUTTOTTOINUEVWY CUVTAYWV YIa KABE €idog
@aynTou Kal avAUEIKTOU TTOTOU.

e JUVEXNG ETTIKAIPOTTOINCN TwV ouvTaywv Bdon Kal Twv
EVOAAACOOPEVWV TIHWV TWV TTPWTWY UAWV KAl ETTOXIKOTNTAG.

o AuoTnpdg EAeyxX0G TNG TTOOOTNTAG KAI TNG TTOIOTNTAG TTAPAYWYIG.

KUkAog Siakivhong rpoun0siwv

o OAoKANpwWHEVOG EAEYXOG TTOPEIAG TPOYIWY KAl TTOTWV.

o EumrepioTatwuévn TTapouaiaon Kal ENTTEdWAN Tou pOAOU Kal TwvV
KaBNKOVTWY Tou €AEYKTH Tpo@iuwyv Kai TToTwyv (Food & Beverage
Controller).

ATtroypa@ég ammofsudTwy

e [IAAPNG KWAIKOTTOINGON KAl pnXavoypdenaon OAwWV TwWV UAIKWV.

e JUuveEXNG Kal OTABEPA EVNUEPWON PNXAVOYPOQPIKOU CUCTAMATOS VIO
TNV diakivnon UAIKwv (6Aa Ta EvTuTtta OTTwG requisition forms, orders
forms K.a).

e  Duoik KaTapéTPNon aTTOBEUATWY UNKWYV O€ TAKTA XPOVIKA
olacTtrparta (stock taking).

e  2UYKPION aTTOTEAEOUATWY QUOIKAG KATAUETPNONG ME OEDOUEVA OTO
oloTnua.

o Amouyn eAAgiPewy, UTTEP TTPOUNBEIWY KAl ATTOTPOTTH) KAOTTWV.

o Alao@dhion epapuoync acuotiuartog (FIFO) first in — first out.

Epyarikd é€0da

o 'EAgyX0G Kal TTEPIOPIOPOG EPYATIKWY OATTAVWIV.

o Ektmaideuon TpoowTTIKOU 0€ CUVOQEIG/ETITTAEOV DIEPYATIES YIa
peyioTotroinon IkavotATwy (Cross training).

o AgioTT0IiNGN TOU TTPOCWTTIKOU PE EUEAIKTA wPdplia Kal TTEPIOPIoHO
UTTEPWPIWDV.

KéoT10g, ToodTNTA, EMIKEPSOTNTA

e Juvexng availuon, EAEyX0G Kal TTEPIOPICUOG dATTAVWV.

e AuoTnpog TTPOYPANKATIONOG TTAPAYWYNS YIa dIac@AANIoT TTOIOTNTAG
Kal TT000TNTAG.

o Emtuxnuévn TpowBnon TwANCEWV.

e MeyioToTroinon mmKePAOTNTAG.

EowTtepikdg éAeyx0Qg

o AuoTnpég TTpodlaypa@ég yia OAa Ta oTAdIA TOU KUKAOU dIaKivnong
TTPOMNBEIWV.

o AemrTopEPNG dIadIKaaieg epappoynig eAEyXou Kal avaBean poAwv Kai
UTTEUBUVOTATWV.

e YTTOBOAN yPOTITWYV ava@opwy Kal dueca dIopBwTIKA PETPA IO
QVTIMETWTTION TTAPEKKAITEWV.

MnxavoAéynon edsopartoAoyiou
e [1ApnG avdaAuon KOoTouG KABE €idOUG OTO €8T UATOAOYIO.
o  KaBopioudc emikepddTNTOC KABE €idOUC.
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e AvdAuon ZAtnong (MwAAoewv) KGBE €idoug.

- MeTapBoAég Tipwy TTWANONG KABe €idoug , pe aTdXO TNV
MEYIOTOTTOINON TTWAACEWY KAl KEPDWV, HE YVWUOVA TTAVTOTE TO
KOOTOG KGBE €idoug.

MeBodoAoyia AlaAéelg, epyaoieg, TTapadeiyuata, aoKAOEIG
AidaokaAiag
BiBAioypagia YTTOXPEWTIKA:

o Food & Beverage Management- Aloiknon & ‘EAeyxog - TinoAdynon
OTOV ETICITIOTIKO Topéa Twv Eevodoxeiwv, ABavaaiog . Mapag,
Interbooks, (TeAcuTaia €ékdoon)

e Aioiknon Emyxeiprioewv Tpogiuwyv kal MNMotwv- Food & Beverage
Management- lwévvng MNateoTAg, Les livres du Tourisme, (TeAeuTaia
é€kdoaon)

*  ZnUEIWOEIG KABNyNTA.

MNpoTteivépevn:

e [lpopnBeieg, KootoAdynan, ‘EAeyxog, Tlévog Xpriotog, Interbooks, (TeAeuTtaia
¢kdoan)

e Green, EF et al, Profitable Food and Beverage Management: Operations, Jenks,
Oklahoma, Williams books. (teAeutaia £ékdoan)

¢ J. Ninemeier, Planning and Control for Food and Beverage Operations, Educ. Inst.
Of AHMA, (teAeutaia ékdoan)

¢ J. Ninemeier, Management of Food & Beverage Operations, Educ. Inst. Of AHMA,
(TeAeuTaia ékdoan)

e M. Coltman, Cost Control for the Hospitality Industry, John Wiley & Sons,
(TeAeuTaia €kdoon)

e R. Schmidgall, Hospitality Industry Managerial S. Accounting, Educ. Inst.
Of AHMA, (TeAeuTaia €kdoon)

A¢loAéynon e 2UPMETOXN OTNV TAEN
e Epyaoieg

o Evdidueon egétaon
o Telikn e¢€Taon

MoAimikfy BaBuoAdynong

TeAikég e€eTdoEIg 30 — 50%
Alaywvioparta otnv T4EN 15-30%
¢KOOTO
MeAétn / Epyaacia 15— 30%
Evdidueoeg e€eTdoeig 30 —40%
KaT’ oikov aoKAoE€Ig 0-20%
> UvTopa dlaywviouata 0-10%
Mapoucia otnv T1één Kai cuppetoxny | 0 —10%

Mwooa EAMNvikA
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TitAog Mabruartog | Mponyuéveg Texvikés YWnAng Mayeipiknig

Kwdikég ICUL-342

MaBrjuarog

TOTTOG HOBAPOTOS | YTTOXPEWTIKO

ETiredo 1°¢ KUkAog

‘ETog / EE€dunvo Tpito / Eapivé

@oitnong

Ovopa Aiddokovta | XpioTdkng Tepepéa

ECTS 4 AlaAécelg / 0 Epyaotrpia / 6
eBdouada eBooudda

2KOTTOG Kal OTOXOI
MoBrpaTog

2KOTTOG TOU paBnuaTog gival va 60800V Ta CwoTd BePéANIa GTOUG QOITNTEG YIA
va oxedlaoouv PEANOVTIKG avafBaBuiouéva edeauaToAdyia «a Ao KapT» Kal
«YKOUpWEY. ETTIONG OKOTTOG TOU HABANATOG ival va eVTALEI TOUG QOITNTEG OTIG
véeg Kal MO egeAiyuéveg peBSOoug payeipépatog (SOUS VIDE), véeg
avauei€eic kouCivwyv Kai yeuoewv (Fusion), kaBuwg kar otn Mopiakr] Koudiva.
AUTO Ba eTITEUXOET HEOW PEAETWV, TTAPOUCIACEWY, TTPAKTIKWY KAl aVAAUOEIG
TWV YEVIKWV AEITOUPYIKWV XAPAKTNPIOTIKWY UIOG ETTICITIOTIKAG ETTIXEIPNONG va
MTTOPOUV va GUVBETOUV Kal va EKTEAOUV TETOIO EVOU HE ETTAYYEAUATIONO KAl
daptio Tp4TTO.

Emiong, éupaon divetal 010 0pBS oxedlaoud Kal TNV KOOTOAGYnon Twv
edeopaToloyiwv TTOU a@opouv TIG IO TAvw Kouliveg kal peBOdoug
MOYEIPEUATOG KAI HEOW TWV TTPAKTIKWYV EQAPUOYWY OE TTPAYMATIKEG OUVORKEG
epyaciag, 10 amotéAeopa Ba gival MO OTTOTEAEOMATIKO.  AtTapaitntn
TTPOUTTO0E0N €TTITUXIAG €ival 0 ouVOUAONOG TNG €TTIOEIENG TWV TTPAKTIKWV
TITUXWV ME TNV TTPAKTIKN €€A0KNON KATA TNV TTPOETOINAGCIA KAl WAOIUO TWV
TPOYiUWV.

Mabnoiaka
ATtroTeAéopaTa

Me Tnv CUPTTARPWON TOU HABAPOTOG AVAEVETAI O OTTOUDOOTEG va gival
IKAVOI va:

Mvwpifouv BewpnTIKEG KAI TTPAKTIKEG YVWOEIG OTO OXEDIQONO Kal 0TV
KOOTOAGYNON €VOG UEVOU «O AQ KAPT» KAl «YKOUPHEY.

NA€IToupyouv Kol va  €Qapudlouv  TIG KOIVOUPYIEG TEXVIKEG Kal
e€e1dIKeEUPEVEG HEBOOOUG payeIpéPaTog (sous vide).

Anpioupyouv Kal va avauEIyvUouv koudiveg(Fusion)yia
EPEUPETIKOTNTA KAIVOUPYIWV YEUOEWV.

KaTtavoouv Kal eQapPofouV TEXVIKEG HOPIOKNAG Koudivag.

Etoipadouv @ayntd pe wnAd emmimedo 1oidTNTaG Kal de€loTeXViag,
OKOAOUBWVTOG TOUG KAVOVEG UYIEIVAG KOI TOUG OWOTOUG TPAOTTOUG
TTOPOUCIiaoNG TWV  QaynTwy, £Xoviag Uuttown ouvdudopoug
XPWHATWY, YeUoNng, Bepuokpaaciag kal dlaBdbuiong ynaoipaTog.




INAEN. ©OPEAT AIAS®AAIZHE KAI MIZTOMNOIHIHE THE MOIOTHTAS THE ANQTEPHS EKMAIAEYSHE

CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar/ eNQa.

MNvwpiCouv  wnhou emiTTédOU  TTOPOUCIACN ME EEXWPIOTEG  Kal
avaAa@peg oAAToeg aAAG Kal eCaIPETIKEG YeUoelg (Nouvelle).
Mvwpifouv TN XPAoN UTTOAEIMUATWY, TNV TTOIOTNTA TPOYIUWY, TN
d10@QOoPOTTOINCN BPETTTIKWY OUCIWY Kal TTAPEUBOAN QUTWV OTNV
KOoTOAOYNanN.

MpoaTtrairouueva

ICUL-101, 102, 103, ZuvartraiToupeva Kavéva

122, 128, 190, 204, 207,

290
Mepiexdpevo Mapouaoidoeig
MaBruaToc - Karavonon Twv AEITOUPYIKWY XAPAKTNPIOTIKWY TNG KAOE

ETIOITIOTIKAG ETTIXEIPNONG EEXWPIOTA.

“Fusion”koudiva.

Mopiakn koudiva.

Nouvelle koudiva.

Kaivoupyieg péBodol payeipéuarog “sous vide” K.a.

Ald@opa €idn Pevou Kal OXEDIOTHOC EVOG MEVOU «a Ad KAPT» Kal
KYKOUPME.

2€1pd TTapouciaong Twy eOE0UATWV.

20vBeon Kaivoupylwv CUVTaywyv Je avapeign dia@oépwyv €BvIKOTATWY
UAIKWV a1té oTToudacTEG Kal yIa TTapabéoclg. ZulTnon-010pBwoElG.
[NpooeKTIKOG OXEDIAOUOG HAPKETIVYK VIO HEVOU «O AO KOPT» KAl
«yKoupuéy, fusion TTEPINAPPBAVOVTAG CUYKEKPIPEVES TEXVIKEG OTTWG
TIG TEXVIKEG HE Moplakn Kouliva a@ou TTpwTa TUXOUV BEWPIWY Kal
EMOEIEEWV.

Mevou emdeifewy Ao eKTTAIDEUTH.

MNpakTIKA TTapdBean GTTOUdACTWV.

MpakTtik E€doknon

H mrpakTikn e€doknon Ba yivetal o€ €I0IKA SIAPOPPWHEVO XWPO OTO
gpyaoTrpio TTou Ba gival epyacTripio {axapoTTAACTIKAG KAl apTOTToliag Kai Ba
CUMTTANPWVEI TIG BewpnTIKEG evOTNTEG Kal TIOEIEEIC OTTOU BewpeiTal
avayKkaio. 10 TTPOYPAPHA auTd N KUPIO TTPAKTIKA £EA0KNON Ba atroTeAgiTal
atro Ta akéAouba:

emeéNyNOoEIS Kal avaAuon TTPOYPAUMATOG EpYACTNPIWV.

TPOTTOG TTOU £PYACOVTAl O POITNTEG XPNOIKOTTOIWVTAG KAIVOUPYIESG
MEBGOOUG payeEIpEPATOG.

TTapouaiaon atro eKTTAIDEUMEVO APXIMAYEIPO TWV INXOVWY Sous vide
Kal OOKIPEG aTTO TOUG POITNTEG.

Slapopewaon pevou pe Baon Tnv avapeign UAIKWY atro dIapopeg
KOUCiveg.

€EAOKNON TWV QOITNTWYV KATA OUADEG.

ETOINOOIEG YKOUPWE TTIATWY YE XOPOKTPa “nouvelle”.

ETOIYACIO TTAPABECEWVY PE EQAPHOYEG TWV KAIVOUPYIWV HaBnNCIoKwY
TOUG YVWOEWV KOl OEEIOTATWV.

‘EAgyxog kai agloAdynon.
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MeBodoAoyia Mapadeiypata, emoeicelg, Bivieo & epyacTAPIA KAl TEXVIKEG OTA EPYAOTHPIA.
AidaokaAiag
BiBAioypagia YTTOXPEWTIKA:
e The Culinary Institute of America. 2022. H Bif3Aog Tou
Chef. MaANiGpng Maideia. " ‘Exkdoon. ISBN-13: 9789606441103
e To BiIpAio payelpikng TG oxoAig “Chef d Oeuvre, NikoAdou, NTiva Adverta,
(reAeutaia ékboon)
o Apxég 2xediaong Mevou, Paul J. McVety and Bradley J. Ware, emuéAcia:
AANEEavDpOG Mapaokeuds, EkdOoeIC (TeAcuTaia ékdoon)
o  ZnUEIOEIS KABNynTn
Mpotevéuevn:
e Gourmet Today, Reichl, Ruth, Houghton Mifflin Harcourt, (reAcuraid
ékdoon)
o The Gourmet Bachelor, Chad Carns, Carns Concepts; reAcuraia ékdoon)
e Professional Cooking, Wayne Gisslen, John Wiley and Sons; (reAeuraidl
ékdoon)
e A la Carte, Maria Villegas (Author), Benjamin Villegas (Editor), Villegas
Editores (reAcuraia ékdoon)
e Bocuse a La Carte, Paul Bocuse, Pantheon; (reAcuraia ékdoon)
¢ Kinton, R and Ceserani, V. The Theory of Catering, Hodder & Stoughton
(reAeuraia ékdoon)
. e JUMMETOXA OTNV TA
AgloAdynon . Epwois?n nv 1a8n
o EE&étaon
o [pakTiKA agloAdynon
o TelikA €&étaon
TeAikA e€éTaon 30 — 50%
Epyacia otnv 14EN 15— 30%
Mpd1CekT 15— 30%
Evdidueon e¢€taon 30 —40%
Kartoikov gpyaaia 0-20%
Mapoucia kKal cuppeToxn 0-10%
FA\wooa EAANVIKNA
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TitAog Mabruatog | MeBodoAoyia Tng ‘Epeuvag
Kwdikog IBADM-350

MaBrjuarog

TOTTOG paBAUATOG | YTTOXPEWTIKG

ETiredo 1°¢ KUkAog

‘ETog / E€Gunvo Tpito / Eapivo

poitnong

Ovopa AidaokovTta

Avdpéag Koupéag

ECTS

6

AlaAéelg / 3
eBdouada

Epyaotpia / 0
eBooudda

2KOTTOG Kal aTOXO!

O1 oKoTTOi TOU POBAUATOG Eival VO KATAOTHOEI TOUG POITNTEG IKAVOUG VA

Kartavoioouv Tnv épeuva Kal TNV UEAETN TOou TeAeuTaiou €TOUg TOU

HoBnpatog TITUXiOU TOUG.
- Agiohoyrioouv Kal va evTOTTIOOUV TTNYEC TTANPO@OPIWY TTou BonBolv
Evav gpeuvnTh.
- BeATiwoouv TIG BEEIOTNTEG ETTIKOIVWVIOG KAl CUVEPYATiag douAslovTag
o€ éva TTepIBAAAov TToAUTTAEUPNG HEBnoN..
- Katavorjoouv kal avTiAn@Bouv TIG peBodOAOyiEC TTOCOTIKAG Kal
TTOIOTIKAG €PEUVAG KAl TTWG WTTOPEI va TIG XPNOIYOTTOINOEl YIa vad
ETITUXEI TOUG EPEUVNTIKOUG TOU OTOXOUG.
Manaiakd O1 goitnTég, Pe TNV oAoKAApwoN Tou HabAuaTog, Ba cival Ikavoi va:
ATToTEAéGUATA o KaTavoouy TNV @IA0COPia TNG €peuvag, TIG BATIkEG TIG eBodoAoyieg
KOl TEXVIKEG
o JuvepyadovTal Kal va XPNOIUOTTOIOUV BEEIOTNTEG ETTIKOIVWVIAS YIA VA
EMTUXOUV TOUG EPEUVNTIKOUG TOUG OKOTTOUG, 0f€ éva TTePIBAAAoV
TTOAUTTAEUPNG NOBNOIAKNG €pEUVaG.
o Alg€ayouv £peuva diapécou pia TTAEIdda TTNywvY TTANPo@Opnong Kal
va agloAoyouv 10 OXETIKO UAIKO.
o Epydlovral 1600 pepovwpéva aAAd Kal opadIkd yia TNV dIEKTTEPAIWON
EVOG £pEUVNTIKOU £pYOU.
e Avayvwpifouv duvnTika TTedia £peuvag Kal va TTapouaidalouv
EPEUVNTIKEG TTPOTAOEIG.
Mpoataitoupeva | OAokAripwon 3% £Toug | ZUVATIAITOUHEVA Kavéva

oTToUd WV

Mepiexduevo
MabAuartog

OepeAIdNG apxég Epeuvag
o @IAocogia TnG épeuvag
o Opiopdg epeuvnrikwy oTOXwV Kal Defining research
objectives and d1aTUTTWON £PEUVNTIKWY EPWTNHATWY

BiBAloypa@ikf} avaockoetTnon Kai A§IoAdynon Tnywv
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o Xpnon BIBAIOBNKwWYV Kai TTNYWY dedouévv
o Kpimiki agloAdynon akadnuaikig BiBAloypagiag
- ToTtrol ka1 oTAdIa TNG EPEUVAG
o [loloTikéG Kal TTOOOTIKEG EBODOI £peuvag
o EpeuvnTtikdg oxedlacuog kal otadia
- ZuAAloyn dedopévwy Kal avaAuon
o ZTPaTtnyikf CUAAOYRG dedouévwv
o AvaAuTikéG HEBOBOI agloAOynonG dedoUEVWIV
- Emkoivwvia Kal ouvepyaoia oTnv épguva
o ATmroteAeopaTikh opadIKr Epyacia oTnv EpEuva
o EmmKoIvwvIakEG IKavOoTNTES YIa EPEUVNTEG
- Alaxeipion xpoévou kai EpeuvnTiIKA NOIKA
o ATtroteAeopaTiKA dlaxeipion xpovo aTnv £peuva

o HBikd dIAAuaTa oTnv £pguva

MeBodoAoyia AloAECEIG, TTapadeiyuaTa, TTEPITITWOINKEG JEAETEG, AOKATEIG.
AidaokaAiag
BiBAioypagia YTTOXPEWTIKA:

¢ Neil J. Salkind, Exploring Research, Sixth edition, Prentice Hall, 2006
o  ZnNUEIOEIG TOU KABNyNTH

MNpoTteivépevn:

e KwvaoTtavrivou kai ‘EAevag MatravaoTtaciou, MeBodoAoyia EkTTaideuTikhG
épeuvag, Aeukwaoia 2005, ISBN 9963-8176-2-9

Atopikr epyacia / Ouadiki epyaaia, TeAikr) kalr EvOidueon e€€taon,

RIS Mapouaia / Zuppetoxn atnv Ta¢N

e YUPMETOXA OTNV TAEN

o Epyaocieg

o E&étaon

o [pakTiKA agloAdynon

o TeliknA €&étaon
TeAikA e€€Taon 30 — 50%
Epyacia otnv 1d¢N 15— 30%
MpoTCeKT 15— 30%
Evdidueon e¢Etaon 30 —40%
Kartoikov gpyacia 0-20%
MNapouacia kal cuppeTOXN 0-10%

Fwooa EAANVIKN
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TitAog Mabriuatog | OpyavwTiKh ZUPTTEPIPOPE
Kwdikég IBADM-334

MaBrjuarog

TOTTOG HOBAPOTOS | YTTOXPEWTIKO

ETiredo 1°¢ KUkAog

‘ETog / EE€dunvo Tpito / Eapivé

@oitnong

Ovopa AIdAoKovTa

®avr) MatrapixanA

ECTS

6 AlaAécelg /

eBdouada

3 wpeg Epyaotrpia /

eBooudda

2KOTTOG Kal OTOXOI

H opyavwrTiK CUPTTEPIPOPA EPEUVA TNV E€TTIOPACH TTOU Ol OJAdEG Kal N
OpPYavVWTIK) OOWl QaOKOUV OTn CUMTTEPIPOPA TwV aATOMWV HECA OTNV

MoBrpaTog X X P , .
opydvwan, PE OKOTTO TNV EQAPMOYRA TETOIOG YVWONG TTOU VA BEATILOVEI TNV
ATTOTEAEOUATIKOTNTA  MIAG  opydvwons. H  opyavwTiky  cuptTEPIPOpPA
aoxOAgiTal YE TN MEAETN auUTWV TTOU oI AvBpwTTol KAVOUV O€E HIa Opydavwarn Kal
TTWG QUTA N CUNTTEPIPOPA E€XEI ETITITWOEIG OTNV atTdédoCn TNG OpyAvwaong.
2uykekpiyéva Ba avatrTuxBouv Ta akdAouba:
e H katavénon tou QUOIKOU AVTIKEIMEVOU Kal Tou TTEPIBAANOVTOG £VOG
opyaviguou Kal TNG OpYavwolaKhG KOUATOUPOG.
e Hkaravénon TG CUVEICPOPAG Tou pOAoU Tou aTéuou oThV aAAayr) Kal
TNV €TTIPPOIN TNG AAAQYrG QUTAG OTNV OTPATNYIKY TOU OpYyaVvIGHOU.
o Na ekTIUAOEl TNV AVAYKN ATTOTEAEOUATIKAG OIKOVOUIKAG dlaxeEipiong Kal
dlaxeipiong TTAnpogopiwy atrd OAoUg TOUG Opyaviououg.
e H oulhoyn kal avdAucn Oedouévwy PeE OoKOTTO Tnv etmiAucn evog
{NTAMATOG TTOU OXETICETAI GUECA E TNV OPYAVWTIKI) CUPTTEPIPOPA.
M . Me Tnv ouptrAfpwon Tou MaBANATOG avauéveTral oI OTToudaoTéG VO
abnolakd . L \ )
ArrotehéopaTa AvaTITUEEIG OEIPA YVWOEWY WG AKOAOUBWG:

o H avdarmTuén atopikwy IKAVOTATWY Kal SIOTTPOCWTTIKWY OELIOTATWY,
MEOW TNG CUMMETOXN TWV OTOMWY O€ €va £pyO ONAdAC.

H afloAdynon TG @UONG Kal  TwV OTTOTEAEOPATWY  TWV
TTPOKATOAAWEWY KAl TTWG auTtd OAANAEmdOpoUV pe Jia  ogipd
OPYAVWTIKWY PUBUicEWV.

Na avarrtuxBei évag TTuprivag atmd deIoTNTEG, OTTWG: ETTIKOIVWVIA -
TTPOYOPIKK KAI YPATTTH, ETTIAUCT TTPORANKATWY OTNV OUAdIKK EPYATia.
H katavénon NG aTOUIKNAG CUUTTEPIPOPAGS KAl TV agiwv KabBwg Kal n
avaTrTuén TNG TTPOCWTTIKOTNTAG TWV HaBnNTwV (01 goITNTEG Ba TTPETTE
va givalr o Béon va eplypdyouv Tnv SIETTIOTAPOVIKA TTPOEAEUC TNG
MEAETNG TNG OPYOVWOIOKAG OCUMTTEPIPOPAS Kal va TTEPIYPAPOUV
MEPIKOUG  amTd  TOUG  TTaPAyovTIeg TIou  eTmnpedlouv  Tnv
TTPOCWTTIKOTNTA).

H karavénon amd Toug @QoITNTEC TNG £QAPUOYAS TNG Bewpiag Twv
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KIVATPWYV OTNV €TTIAUGH TwV TTPORANUATWY, TN MEIWGCT TWV ATTOUCIWV
TWV €pyadouévwy, 0TNV aUENoN TOU KUKAOU EpYOCIWY, OTN KEIWOT TOU
dyxoug, oTnv aulénon Tng IKavotroinong amo Tnv €pyacia, oTnv
augnon g atrdédoong Kai aTnv dnuioupyia opyavwTIKAG dETHEUONG
Kal KOUATOUPQG.

H BeATiwon TNG £TTIKOIVWVIOG UE OPABES KAl OpYaVWOEIG (01 QoITATEG
Ba TPETTEl va  ATTOKTACOUV  IKAvOTNTEG OTOV  TTPOCOIOPICUO
QATTOTEAEOUATIKWY  OUCTNUATWY  €TTIKOIVWVIAG, 1010iTepa o éva
TTAOUPOAIOTIKO KAl TTOAUTTOMITIOUIKO £pyaTIKO SUVAUIKO).

H a1rdékTnon yvwong Twv dlapopwy HOpPWV £5oUaiag, TNG ETTIPPONG
TNG OPYAVWOIAKAG amédoang (o1 @oITnTEG Ba TTPETTEl va gival o€ Béon
va atrodeigouv TNV IKAVOTNTA TOug va €QapuUOOouUV TIG Bewpieg TNG
€€ApTNONG NG €€ouaiag péoa atmd ACKACEIC TTPOCONOIWONG Kal
dpaoTnpIOTNTEG OTNV TAEN).

H avdAuon Tng opyavwTiKAG OOUNAGS Kal Tou oXedIaooU KaBwGS Kal n
onuagia Tng OTPATNYIKAG Kal TNG €TMOPACNG TWV OPYAVWOIAKWY
apXwyv oTnv aTpatnyiki aAAayr Tou opyaviouou.

H avdAuon kal katavénon TG OUVAMIKAS TwV OPYAVWTIKWY aAAQywV
(o1 oITNTEG Ba TTPETTEI VO KATAVOOUV TIG DIAOTACEIG TWV OPYAVWTIKWY
aAAaywV Kal TTWG Ba PrTopoucay auTég va eTTNPEACOUV TNV ATTOdooN
€vOG opyaviouou).

H Oduvardémra avdAnyng, ammd Toug @OoITNTEG,  KABNKOVTWYV
OPYOVWTIKAG OTPATNYIKNAG AVAAUONG.

H xprion yovtéAwv KoIvwVIKG uttelbuvng dlakuBEpvnong.

MpoaTtrairouueva

ZuvaTtrairoupeva Kavéva

Mepiexduevo
MabAuartog

AIOIKNTIKEG  AsIToupyieg, OIOIKNTIKOI  poAol, BloikNTIKEG DEEIOTNTEG,
QATTOTEAECUATIKEG KOl TTETUXNUEVES DIEUBUVTIKEG OpaCTNPIOTNTEG.
2UyKpION OpPXWV KAl OTPATNYIKWY TWV OpPYyavIoUWY Kal  TNng
OPYOVWOIOKAG KOUATOUPAG.

O poAog Tou atéuou aTnv aAAayr] TNG OPYAVWOIAKNG OTPATNYIKNAG.
MoikiIAopop@ia epyaTikoU SUVAUIKOU (UEIOVOTNTEG KAl YUVAIKEG).
KUkAoG epyaciwy UuTTaAAAAwWY, cuCTNUATIKA aTTOX aTTO ThV £pYaaia,
TTapaywylkoTNTA, IKAVOTTOiNGN aTTO TNV £pyaaia.

HAIKia, yévog, OIKOyevEIaKr) KaTaoTaon, apiBudg uttoteAwy, didpKeia
aglpaTog, duvatoTNTA, TTPOCWTTIKATNTA.

XapaKTNPIOTIKA TNG £TTAYYEAUATIKAG KOUATOUPAG, dNUIOUPYWVTOS KAl
dlaTnPWVTAG KOUATOUpPA.

2xedIA0PGG CUCTNPATWY OIKOVOUIKAG Kal dlaxeipiong Kal dlaxeipiong
amrédoong.

Ti eival n OpyavwTiKA ZUPTTEPIPOPA.

O¢epéNa TNG ATOPIKAG CUNTTEPIPOPAG.

Agieg, OTAOEIG Kl IKAVOTTOINOT.

MpoowTTIKOTNTA KAl ZuvalocOiuara.

H avtiAnwn Kai N atopikr AW atTopacewy.

‘Evvoieg KivATpwyv kai EQappuoyég.

Alaxeipion Twv oTéXWV, TPOTTOTTOINCN CUPTTEPIPOPAG, CUPMETOXIKN
diaxeipion, amrolnuiwon paciopévn otnv atrédoon.

Katavénon tng ouptrepipopdg Opidou kal Opadeg Emmkoivwviag.
Auvapn kai MoAITiKA.
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- Emkovwvia, diadikacia, 1nyég dlaoTpéPAwaong, KatelBuvon Tng
ETTIKOIVWVIAG, €TTionNua  Kal  aveTmionua  diktua, eutmédia  oTnv
QATTOTEAECUATIKA ETTIKOIVWVIQ.

- Algdikacia  ouykpouaong,
dlatrpayudreuong.

- O ouykpouoeig kar n  Opyavwtikg Aoprp - KaBopiopog
OIOTTPOCWTTIKWY OUYKPOUCEWV.

- OpyavwTikEéC aAAayEC Kal TN dlaxeipion Tou AyXoug.

dlatrpayudreuan, OTPATNYIKEG

AloAéCelg, tTTapadeiypara, Ol1o0dpAOTIKEG QOKAOEIG, Bivieo Kal OIOQAVEIEG

MeBodoAoyia a0 g .
AiBaoKahiog G KaI aoKNOo€Ig aTnVv TAEN.
BiBAioypagia YTTOXPEWTIKA:
o Opyavwoelg, Mach J. — Simon H.Ek®. KpiTikf (TeAeuTtaia ékdoan).
o  OpyavwoloK ZUPTTEPIPOPE: N avBPWTTIVN CUUTTEPIPOPA OE OPYAVIOUOUG
kai emyeiprioelg, Xutnpng /A. Ekd.Interbooks (teAeutaia ékdoan).
MNpoTteivépevn:
e Carnall, C. Managing Change in Organisations, Harlow, Pearson
Education Limited, 2007
e Mullins, L.J.. Management and Organizational Behaviour, Harlow,
Pearson Education Limited, 2007
e Robbins, P. Stephen, Organizational Behavior 9" edition, New Jersey,
Practice-Hall, International inc. (TeAeutaia ékdoon).
e Banner, David K. Designing Effective Organizations: traditional and
Transformational Views. London; Sage Pub; (teAeutaia ékdoon).
o Herriot, Peter, Competitive Advantage Through Diversity: Organizational
Learning from Difference. London, Sage Publication, (TeAeutaia ékdoon).
e Newell, Susan, The Healthy Organization: Fairness, Ethics and Effective
Management, London, Routledge, (tTeAeuTtaia €ékdoon).
e Pepper, Grald L., Communicating in Organizations: a Cultural Approach
London; McGraw — Hill, (tTeAeuTtaia ékdoan).
A¢loAéynon 2UJMETOXA OTNV TAEN, ATOMIKN epyacia, Opadikni epyacia — TTapouaiaon,
TeNIkn kal evOidpeon géTaon.
MoAITikA agloAdynong
TeAikA e€€Taon 30 — 50%
Teot 15 — 30% kabéva
Epyaagiec 15— 30%
Evdidueon e¢éTaon 30 —40%
Epyacia oTo oTriTi 0 —20%
KouiC 0-10%
Mapouacia kal cupueToxh oTo abnua 0 —10%
FA\wooa EAANVIKA
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TitAog Mabriuatog | Zxediaoudg & Alappubuion EmoimoTikwy Movadwyv
Kwdikég ICUL-405

MaBrjuarog

TOTTOG HOBAPOTOS | YTTOXPEWTIKO

ETiredo 1°¢ KUkAog

‘Etog / E€Gunvo MpwTto / PBIvoTTWPIVO

@oitnong

Ovopa AIdAoKovTa

Mavayiwtng @codooiou

ECTS

6

AloAEEEIG / 3
eBdouada

Epyaotpia / 0
eBooudda

2KOTTOG Kal OTOXOI
MoBrpaTog

O1 omoudacTég Ba avamTufouv uywnAou
d1aTUTTWONG, OPYAVWONG KAl UAOTTOINONG TwV OXEBIWV Kal TTpodIaypa@uV yia
TIG AVAYKEG KAl TIG AEITOUPYIKEG OTTAITACEIG TG VOUOBETIag.

ZKOTTOG TOU HaBruaTog €ival va dWoEl OTOUG QOITNTEG ETTAPKI yvwWon Kail
KATavonon oTov TTPocdIopIouo, €mmAoyrh, avaAuon Kal A€IToupyia Tou
ETTAYYEAMOTIKOU €EOTTAICHOU, PE TOUG aVAAOYOUG TTEPIOPICHUOUG TWV HEPWV
TOU KOOTOUG, aPXEG KATOOKEUAOTIKAG KAl UNXOVOAOYIKKG.

0e€10TNTEG OTO OYXEDIAOHO,

MaBnaoiakd
AtroTeAéopaTa

Me Tnv CuPTTARPWON TOU HABANATOS AVANEVETAI O GTTOUBACTEG va gival
IKaVOi va:

EvaoxoAouvTal Kai va Katavoouv Tov OXESIAOUO TWV UTTNPECIWY
£0TIAONG.

Nvwpicouv Tn dladikacia oxediaopou kal TNV opdda.
AvahoyifovTal Kal va avayvwpifouv Tnv avaykn yia JEAETN
OKOTTINOTNTOG.

AvTiIAauBavovTal Tov AEITOUPYIKO OXEDIACUO.

Katavoouv TTwg oxediadetal N atudéogaipa.

Kartavoouv Tov oXedIaoud Tou XWPou £pyaciag.

Mvwpicouv TIG aTTaITHOEIG TOU €EOTTAICMOU, TTWG YiveTal n €TTIAOYI KOl
0 OXeOI0OPOG TOU £EOTTAIGHOU.

M'vwpiCouv TIG ATTAITHOEIG XWPOU.

Avahoyifovtal kai va dlappuBuifouv €ykKaTaoTAGCEIG.
AloAoyouUv TIG BIATAEEIG TWV UTTAPECIWY CUVTAPNONG TWV
ETMOITIOTIKWY PJOVAdWYV Kail E0TTAICHOU.

Avayvwpifouv kai va AsitoupyoUv Kaivoupyla gnxaviuata ou
KAVOUV TNV EJPAVICH TOUC OTNV ayopd TOU ETTICITIOUOU.

MpoaTtrairouueva

OAa 1a pabrjpara 10V, 2°¢
Kal 3°Y xpovou

ZuvaTrairoupeva Kavéva
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ApXéc oXESIOONOU XWPWV KOl EYKATAOTACEWV HOJKAC TTOPAYWYAC

MMepiexduevo
MabAuartog @aAyNTWYV
- Eicaywyn oTIG apxEg oxediaouou
- 2XEOI0OPOG XWPWV KAl EYKATAOTACEWY
- [pocdiopioudg xwpwy Padikng TTapaywyns TPOPINwyY
MNpoodiopiopdg Kal Aoyn £€OTTAICUOU
- Tevikég apyég emmAoyng eE0TTAIoOU
- Tnyég TrpounBeiag e€oTTAIGOU
- TMpoypapuatiopdg mmAoyng eE0TTAICUOU Koudivag
- Aidraén Tou e€otTAIoOU
200THUO TTOPAYWYAS TPOQidwV
- AvdAuong cuoTNUATWY TTAPAYWYAS TPOPINWV
- TNapadoaciokd cuoTnua
- Kevipikd ouoTnua TToOpaywyng
- 2ZU0TNPa TTPOTTAPACKEUACUEVWV QaynNTwWV
- Opydvwon mapaywylikng diadikaoiag
ZuvTapnon
- EmayyeAuaTtikwy xwpwv
- EEomAiouou kail unxavnudtwy
MeBodoAoyia Al0AEEEIG, TTPAKTIKA oXEdIACUOU
AidaokaAiag
BiBAioypagia YTTOXPEWTIKA:
¢ Aloiknon EmoimoTikwy ETixeiprioewy, Food and Beverage Management,
Zaxapiag TCwpakoAeuBepdkng, Interbooks, (TeAeutaia ékdoon)
o [lpoowTrikd Eyxelpidio-Znueiwoeig Kabnyntn
Mpotevéuevn:
e Eomatdpio, ApBavitng Kwotag, ekdooelg MNpotroutrdg
e Food & Beverage Service, Dennis Lillicrap, Edward Arnold
. e JUMMETOXN OTNV T4
Aglo\oynaon . Eptgois?n nv 168N
e Egtraon
o TeliknA €&étaon
TeAikA e€€Taon 30 — 50%
Epyacia otnv 14EN 15— 30%
MpoTCeKT 15— 30%
Evdidueon e¢étaon 30 —40%
Kartoikov epyaaia 0-20%
KouiC 0-10%
Mapouaia Kal GUPUETOXT 0-10%
Fwooa EAANVIKN



http://www.stamoulis.gr/ViewAuthors.aspx?ValueId=759301
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TitAog MaBruatog | AvdartrTugn ETmixeipnuatikdétnrog
Kwdikég IBADM-412

MabAuartog

TOTTOG HOBAPOTOS | YTTOXPEWTIKO

Eiredo 1°¢ KUkAog

‘Etog / E€Gunvo MpwTto / PBIvoTTWPIVO
@oitnong

Ovopa AiddokovTta

Avdpéag Koupéag

ECTS

6 AlaAégeic / 3
eBooudda

Epyaothpia / 0
eBooudda

2KOTTOG Kal OTOXOI
HaBriuatog

TO OUYKEKPIPMEVO PABNUA TTPOCEEPETAl £TAI WOTE VA QVATITULEI GTOUG
QOITNTEG TIG BEEIOTNTEG EKEIVEG TTOU €ival ATTAPAITNTEG WOTE VA UTTOPECTOUV
va €QAPUOCOUV TIG APXEG TOU MAVOTCUEVT O€ TTPAYUATIKO ETTIXEIPNUATIKO
TePIBAANOV.  ZTOXOC TOu MOBruaTog eivar va PeAeTNBei o pdAog Tou
ETMIXEIPNPATIO OTNV QvaTITUEIOKA ETTITUXIO MIAG MIKPAG eTTiXEipnong. To
HaBnua trepIAapBAvel BEPATIKEG eVOTNTEG OTTWG N ETTIAOY HOPPNG/TUTTOU
MIag MIKPAG ETTIXEIPNONG KABWG ETTIONG KAl TA KPITAPIA TTOU aTTaTtouvTal YIa
TNV avamTuén Kai TN BiwoiudTnTd TnG.

Mabnoiaka
ATtroTeAéOATO

MeTd TNV OAOKAAPWON TNG EKTTAIOEUCNG OI EKTTAIDEUOUEVOI TTPETTEI VA Eival
o€ Béon va:
- Na douAeUouv o€ OPADdEG.
- Na ptropouv va epapuolouV TEXVIKEG OPYAVWONG KAl CUVTOVIOHOU
EPYOOTIWV.
- Na avamrriooouv xapTeg dlEpyaciwy Kal va TTPORAETTOUV
ETTIXEIPNOIOKOUG KIVOUVOUG.
- Na gpappodouv TIG apxég TIg ETaipikhg utreuBuvoTnTag.
e Na katavoouv Kal va epapudélouv ouaTiuaTa d1oiknong TolIdTNTOC.

MpoaTtrairouueva

ICOMM 330, IMGT 281 2uvaTTairoupeva Kavéva

Mepiexduevo
MaBrjuarog

Avartuén ouddwv

ATtToTEAEOUATIKA Opyavwon
Alaxeipion piokou

Alaxeipion diepyaoiwv

Katavoun poAwv

Aidyvwon kai eTiAucn TTPoRANUATWY
Etaipiknr) koivwvikry EuBuvn

Z0vTagn ETTIXEIPNMATIKWY QVOQOPWYV
EtrayyeApaTikr) Tapouaiaon

©CooNOGORWN =

MeBodoAoyia

AlaAéeig, TTapadeiyuara, TTapouaidoelg, Bivieo Kal Sla@aveleg Kabwg Kal
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AidaokaAiag QOKNAOEIG 0TV TAEN.

BiBAioypagia YTTOXPEWTIKA:
o John&SirleyPayne, «MdavatluevT: MNwg va 1o epapuoceten, EkdOaEIg
Kpitikrj, 2001

o Xnueiwoelg AIBAoKwWY
Mpotevéuevn:
o B. Képng, «OAokAnpwuévo MavatluevTt: Baoikég apxég yia
OUYXPOVEG OIKOVOMIKEG Jovadeg», EkdooeIg KpiTikr), 2005

AgloAdynon

2UMMETOXA OTNV TAgN

Epyaocieg

Evdiaueon e€€Taon

TeAIkn] e€€Taon
MoAImikA BaBuoAdynong

TeAikég e€eTdoEIg 30 — 50%
Alaywviopara otnv T4EN 15-30%
£€KaOTO
MeAétn / Epyaacia 15 -30%
Evdiaueoeg e€eTdoelg 30 —40%
KaT’ oikov aoKAOE€Ig 0-20%
2UvToa diaywviouara 0-10%
Mapoucia oTnv Téén kai cuppetToxny | 0 —10%

FA\wooa EAANVIKNA
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TithAog Mabruartog MdpkeTivyk ETTioimopou
Kwdikég Mabrjuatog | ICUL-400

TUTTOG HOBAUATOG YTTOXPEWTIKO

Eiredo 1°¢ KUkAog

'ET9g/ E&aunvo Tétapto/ POIVOTTWPIVO
@oiTnong

Ovopa AidaokovTta

Ayyehog lakwBidng

ECTS

6 AlaAéEeig / 3
eBdoudda

Epyaotpia / 0
eBooudda

2KOTTOG Kal aTOXO!
MoBrpaTog

H epapuoyn NG Bewpiag Tou PAPKETIVYK OTIC POVADEG TTapaywyrg Kai
TTWANONG TPOYIUWV.

IS1aiTepn avagopd Ba yivel OTIG VEES KAl KUPIAPXES TAOEIG TNG ayopds KAl TIG
€EENIGEIC TTOU OPOPOUV TIG TTPOTIMNACEIG KAl TIG YEUOEIG TWV KATAVAAWTWV.
To pdédnua Ba kKaAuwel 6Aa Ta oTadia TG aAucidag Tpoiywy, ammo TIg
TTPWTEG UAEG Kal TIG TTPOUNBEIES, TOV POAO Kal TH CUMBOAA Twv evIANECWY
TTPOUNBEUTWY, TN ONUACia TNG ATTOTEAEOUATIKAG TTAPAYWYAS, MEXPI TO
0T1adIo0 NG TTPowWwBnNoNg Tou TEAIKOU TTPOidvTOG. To uabnua Ba emKeEVTpwOEi
oTn AcIToupyia Twv €0TIATOPIWY Kal dIAQOPpWY GAAWY  KATAOTANATWY
€0TiAONG.

MaBnaoiaké
AtroTeAéopaTta

MeTd TRV OAOKARPWON TNG EKTTAIBEUONG, Ol EKTTAIOEUOEVOI Ba TTPETTEI VA
gival o€ Béon va:

* Mpooappdlouv Tn YeVIKA Bewpia TOU JAPKETIVYK O€ €EEIBIKEUPEVN EQAPHOYR
O€ MOVADES TPOYPiWV.
» Katavoouv Tig dIapopég Kal TIC IDIAITEPOTNTES JETAEU ayabuwv Kal
UTTNPECIWYV Kal VO €QaPUOCOUV TO JAPKETIVYK UTTNPECIWV.
» AvaAuouv Kal KaTavoouv Ta XOPAKTNPIOTIKA TNG ayopag TPOPiNwWY Kal TwV
KupiapXwyv TAoEWV.
* A€ioAoyoUv Tn dopn Kal TN A&IToupyia Twv TTApaywywy TPOYINwY Kal
TTPWTWYV UAWV.
» A¢loAoyoUv Tn dopn Kal TN AsIToupyia Twv TTapaywywyv
ETOINWV/OUCKEUOQOUEVWV TPOPIWV.
» AZloAoyoUv Tn dopr Kal TN AsiToupyia Twv evOIANECWY XOVOPEUTTOPWY Kal
EUTTOPWV.
* A¢loAoyoUv Kai KaTavoouV Tn CUPTTEPIPOPA TWV KATAVOAWTWY ETOIMWV
TPOYiYwV, TIG IBIAITEPOTNTEG TOUG KAl TIG TTPOTIUMAOEIG TOUG, KABWG Kal TIG VEEG
TAOEIG KOl EUAIOONOIEG.
* MpaypatoTrololv aTTOTEAECHATIKO OXEDIOONO Kal dlayEipion Jovadwv
£0TIAONG TTPOCAPUOCHEVWY OTIG AVAYKEG KAl TIG TTPOODOKIEG TWV TTEAATWV.
* Alaxeipi¢ovtal €I0IKEG EKONAWOEIG.
* EQapuolouv EATOPIKEUPEVO JAPKETIVYK TPOPIMWV.
» Karavoouv kai TTapakoAouBouv TiG S1eBveig EEAIEEIC OTNV TTAYKOOUIA
ayopd TPOPiUwWV.
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MMepiexduevo
MaBrjuarog

Mepiexduevo MaBruatog - E€eidikeupévo MapkeTivyk Movéadwy
FaoTpoVOuIKWY TEXVWV:

Fevik AvaAuon Oswpiag MapkeTivyk: * AvdAuon Tng yevikhg Bewpiag Tou
MAPKETIVYK. * AVAAUOT) TNG £€EIBIKEUONG TWV HOVADWYV TPOYIUWY KAl TWV
Baoikwv avaykwy, ETIOUUIWY, TTPOTIHACEWV Kal ETTIAOYWY TWV TTEAATWV. *
MpakTIKA TTPpOCapUOYr TNG Bewpiag TOU PAPKETIVYK VIO ETTITUXNUEVES HOVADEG
TPOPiUWV.

MdpkeTIvyK YTTNpeoIwV: * AvAAuon Kal ££ynon TwWV XOpaKTNPIOTIKWY TwWV
UTTNPECIWY. * [pocapuoyr TWV XAPOKTNPICTIKWY TWV UTTNPECIWY OTN
AeIToupyia emmxeIprocwy TpoYidwy. * MNMapouaiaon kal avdAuon TnNg Bewpiag
TOU PMAPKETIVYK UTTNPECIWV. * NMpocapuoyr Tou HAPKETIVYK UTTNPECIWY OE
HOVASES TPOWIlWV.

AvaAuon Ayopdg: * MNapouaiaon PeBodwy épeuvag ayopdg. « AZIoAGynon
TWV ATTOTEAECUATWY TNG £PEUVAS ayopAs Kal TTPOCAPHOYH TOUG OE UOVADES
TPO®iJwvV. * EIdIKA ava@opd oTnv ayopd TTpounBeIwy yia TTPOUNBEUTES, £TOINO
PayNTA Kal TTPWTEG UAEG (TTapaywyoug KAl JECAZOVTEG) YIA TOV EVTOTTIONS Kal
TNV £6acPAAION TNG AVANEVOPEVNG TTOIOTNTAG, KOOTOUG Kal S1aB8e0IudTNTOG
OTOV XPOVO. * EIBIKI avagopd oThV ayopd Twv avTaywvIoTwyY YIa TV
AVATITUEN EVOG ATTOTEAECHATIKOU QVTAYWVIOTIKOU OXediou HEoWw TNG
cEA0@ANIONG AVTAYWVIOTIKWY TTAEOVEKTNUATWV.

2upTtTEPIQPOpPd KatavaAwTwy: « AvAAuon TnNG CUPTTEPIPOPAS TWV TTEAATWYV O€
MOVASES TPOYIWY, TOTTIKWY KAl EEVWV ETTIOKETTTWY. * Avayvwpion,
afloAdynon Kai Katavonon Twv avaykwy, TTPocdoKIWY, ETTIBUMIWY,
TTPOTIMNACEWYV KAl ETTIAOYWV TWV TTEAATWY ava Katnyopia: eBvikoTnTa, nAIKia,
ETTOXIKOTNTA, QUAO, OIKOVOUIKA TAEN, €10IKEG avAyKeg, Bpnokeia, dIaTPOPIKESG
ouvNBeIEG, K.ATT. » Katavonon Twv euaiobnoiwy Kal TwV EIBIKWY TTPOTINACEWY
Kal aTTaITACEWY Twv TTEAATWV. * Evnuépwaon kail KaTAAANAN TTpOCapUOYr OTIG
VEEC TAOEIG KAl TTPOTIUACEIG 0T SIATPO®H.

ATTOTEAEOUATIKOG ZXESI0OMOG Kal Alaxeipion: « KaBopioudg ammooToAwv
Kal OTOXWV TNG ETTIXEIPNONG. * AVATITUEN EVOG ATTOTEAECUATIKOU KOl EUEAIKTOU
oXediou HAPKETIVYK. * EOTiaon oTa ammoteAéopara TnG Epguvag ayopds Kal oTn
CUNTTEPIPOPA TWV KATAVAAWTWY VIO EEATOUIKEUPEVO TTPOYPAUMOTIONO. ©
ATTOTEAEOUATIKA UAOTTOINON OXEBIOOPOU OTIG AEITOUPYIEG ETTIXEIPACEWV
TPOWiUwWV.

Ei181kég EkdnAwoeig: * AvaAuon ayopdg EIBIKWY EKONAWOEWV: YIOPTEG,
ereTeioug, yevéBAIa, yaupoug, kapvaBdaAl, Huépa tou Ayiou BaAevTivou,
Oe€lwaelg, TTAPTI, K.ATT. « [1pogToINaTia Kal TTPOC@POPA EAKUCTIKWYV TTAKETWV
TTPOCOPUOCHEVWY YIa KABE avaykn. « Avayvwpion Kal diaxeipion Twv
OIaPOPWYV GTO NUEPOASGYIO KAl TWV TTAPAdOCEWV HETAEU €BVIKOTATWV.
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Ege18ikeupévo MApKeTIVYK: * ECao@aAion TNG EQapPoyrG aTTOTEAECUATIKOU
MAPKETIVYK UTTNPECIWVY. ZXEOIAOUOG KOl OCUVEXNG agIOAOYNOT UE KATAAANAEG
TTPOCAPUOYEG. « ETreiyov eowTepIKO PapKeTIVYK (Internal Marketing - Trépa atréd
TO HAPKETIVYK UTTNPECIWV).

AleBveig ESeAielg: « Zuvexnig evnuépwon Kal agloAdynon Twy dieBvwv
cEeAigewv oTnV ayopd TPOidwy. * Mpwiun avayvwpion EUKAIPIWV Yid
eKUETAAAEUON (TT.X. UYIEIVI] HECOYEIAKN KOUliva) Kal ATTEIAWVY VIO AVTIMETWTTION
(T1.x. SARS, aoBéveia Twv TpeAwv ayeAdadwyv). « A¢loAdynon Tng {ATnong yia
TTPOCEAKUC €BVIKWV ABANTIKWY OJAdWYV Kal avTioToIXN avaTITuén €181KWV
AOANTIKWY SIATPOPIKWVY TTAAVWV.

MeBodoAoyia
AidaokaAiag

* AlaAéEelg, TTapadeiypaTa, aoknoeig aTny TAEn « AvAAucn TTEPITITWOEWV
oTnNV TAEN * EKTTAIDEUTIKEC ETTIOKEWEIC OE JOVADEC

BiBAioypagpia

YTTOXPEWTIKA:

o Belonax J. Food Marketing Prentice Hall 0536017549 (TeAcuTaia
‘Ekdoon).
o 2nuelwoelg EKTTaideuTtr.

Mpotevéuevn:

e Schaffner D Food Marketing and Management Mc Graw-Hill
(TeAeuTaia 'Ekdoon) 0072952881.

¢ Kaynak E Cross-National and Cross- Cultural Issues in Food
Marketing Wiley (TeAeuTtaia 'Ekdoon) 0789009811.

e Shock.P Restaurant Marketing for Owners and Managers Wiley
(TeAeutaia 'Ekdoon) 0471226270.

¢ Barringer A. Grassroots Marketing for the Restaurant Industry
Writers Club (TeAeutaia 'Ekdoan) 0595223184.

AgloAbynon

ZUJMETOXA OTNV TAEN

Epyaocieg

Mapouacidoeig

TeAikn E&€Taon

MoAITikA agioAdynong

TeAikA e€€Taon 30 — 50%
TeoT oTnVv 148N 15 - 30%
KaBéva

Epyaaoieg 15 — 30%
Evdidueon ecétaon 30 —40%
Epyacia o1o oTriTl 0—-20%
KouiC 0-10%
Mapouaia Kal CUPUETOXT OTO 0-10%
paénua
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TitAog MaBruarog | Aiacg@dAiion MoidtnTag Tng Aloiknong

Kwdikég IMGT-455

MaBrjuarog

TOTTOG HOBAPOTOS | YTTOXPEWTIKO

ETiredo 1°¢ KUkAog

‘Etog / E€Gunvo MpwTto / PBIvoTTWPIVO

@oitnong

Ovopa Aiddokovta | XpioTdkng Tepepéa

ECTS 6 AlaAécelg / 3 Epyaotrpia / 0
eBooudda eBooudda

2KOTTOG Kal OTOXOI

AuT n oeIpd paBnuATwWV €0TIACEI OTN GUVOAIKN TTOIOTIKA dlaxeipion atmé Tnv

MoBrpaTog TPOOTITIKA TNG OloikNoNG, Twv UTTAANAAWY, Twv TTEAATWV KAl TwV
TTpopnBeuTwy. KaAuTrTEl £TTioNg TO 0X€DI10, TNV OpYAvVWoN Kal TN JETPNON TNG
TTOI6TNTAG KABWG £TTioNG Kal Tou cuoTtripaTtog 1ISO 9000:2000.

Mabnoiakd (';Asﬂeoé ;r]\il ;))\S?(:I)\n'p(;t))i\r).w]g EKTTAIOEUONG Ol EKTTAIOEUOUEVOI TTPETTEI VA Eival

ATtroTeAéopaTa n HN '

e TNV €EENIEN TNG TTOIOTNTAG-N AVATITUEN TNG Bewpiag TNG TToIOTATAG

péoa atrd Ta xpovia.

e TN @IA0COYia Alaxeipiong MoidTnTag-avaAuon Twv BaciKwy Bewpiwv

TNG TTOIOTNTAG KAlyKOUPOoU TNG TToIOTNTAG/UEAETNTEG.

e TN TOIOTNTA WG OTPATNYIKA - N onUocia Kal n eapuoynl Tng
@IANoooPiag TNG ToIGTNTOG OTO TTAQICIO TNG dIANOPPWONG

OPYOVWTIKNG OTPATNYIKNG.

e TN TTOIOTNTA TWV UTTNPECIWV: TIG TTPOCOOKIEG TWV TTEAATWV.
AvaAuon TnNg arroyng Tou TTEAATN OXETIKA PE TRV TTOIOTNTA KAl

TIG TTPOCOOKIEG TOU.

e TNV nyecia Kkal TNV €MTTwoOn NG  ToIdTNTOG-TA
XOAPAKTNPIOTIKA TNG I0XUPNG NYECIOG TTOU ATTAITEITAI YIO TO
TTpoypdupaTa TToIdTNTAG.

e Ta AigBvAy TMpdtutra ToIdTNTOG-avAAUCN Kal KaTavonon Twv

Baoikwv TTpoTUTTWY, 6TTWG T0ISO9000.

e Ta Award Driven Models (povréAa ekTipnong)-avadAuon Twv

EFQM, SixSigma, ka1 povtéAa MalcolmBalbridge.
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e TO gpPYOAEia KAl TEXVIKEG TTOIOTNTAG-AVAAUCT TWV dIAPOPWYV
EPYAAEIWV KAl TEXVIKWVY TTOU aTTaITOUVTAl YIO Th QIANOCO®Ia ThG
MoldTNTAG, IDIAITEPA YIA TIG OPYAVWTIKEG OAAQYEG.

e TN JIAPOPPWON TNG OUAdAG TTOIOTNTAG — AETTTOPEPNG avAAuon TNng
€EENIENG TNC opadaC 0€ oxXEoN UE TA TTPOYPAUUATA TTOIOTNTAG.

MpoaTtrairoupeva

IMGT-281 2uvatrairoupeva Kavéva

Mepiexduevo
MabAuartog

Eicaywyny otn diaxeipion troiotnTag-mepiAauBdvel yia avabswpnon Twv
Baoikwv apxwv Aloiknong. OAIKAG MoidtnTag (TQM) pe avagpopd o€ OXETIKA
Tapadeiypara, Kal n avAuon g JOPPAg TNG EvOTNTAG.
2. EEENIEN TG TToIdTNTAG Kal TIG BewpnTiKES apxég — o€ BABog avaluon
Kal agloAdynan Tng diaxeipiong Kai TIg Bewpieg TNG TTOIOTNTAG.
3. Apxikég Bewpieg NG dlaxeipiong TNG TTOIOTNTAG — OTOXOG TOUG
oTroudaoTéG  €ival  va KaTtavonoouv  TIC BacIkEG  €vvoleg  TTOU
avaTmTuooovTal EVTOg TNG PIAOCOPIag TnNG TToI6TNTAG, KAl VA avaTiTUEouV
KPITIKI OKEWN.
4. To K60T0G TNG TTOI0TNTAG — O OTTOUBAOTEG AVTIMETWTTICOUV TO KOOTOG
NG TToIOTNTAG 600V aPOopPd TNV OPYavwTIK ATTown, Kabwg Kal TIg
TTPOCOOKIEG TWV TTEAATWV.
5. KaBopiopdg & agioAdynong tng TroldTnTag €EUTTNEETNONG — N
ONMavVTIKOTNTA TNG TTOIOTNTAG TWV UTTNPECIWV Kal Ol BACIKOi
TTAPAYOVTEG ETTITUXIOGC.
6. Zuotipata Alaxeipiong MoidtnTtag — ENISO 9001:2000 - AetrToueph
avadAuon Twv [potimmwyv I1SOcav apxikdé oTadI0 Twv CUCTNUATWY
TToI6TNTAG.
7. ZuoTtiuata Alaxeipiong Moiétntag — AwardDrivenModels - avdAuon kai
agloAoynon Twv SixSigmakal EFQMuovTtéAa TToidtnTag.
8. Ouadeg Alaxeipiong MoidTnTag - MNMapouaciaon TG dIauOPPWONG TNG
ouadag Kal Toug evvéa POAOUG TTOU XPEIAZOVTal YIA HIO OTTOTEAECHATIK
oudda ToIdTNTAG.
9. Aiaxegipiong MoidétnTag kal Hyeoia — Eugacn oTa XapakTnpIoTIKA Kai TIG
IDIOTNTEG TWV NYETWV KAl N 0XEOT TOUG OTNV ETTITUXIA TNG TTOIOTNTAG.
10. OpyavwTtikp  AMNay - T[llpoypduuatra BeAtiwong [MoidtnTag-
UTTOYPApMiCouv TNV onuocia TTou aTTAITEITal GCOV agpopd TNV TToI0TATA TWV
BACIKWV OPYaVWTIKWY GAAQYWV.

MeBodoAoyia
AidaokaAiag

AlaAéCelg, TTapadeiyuata, JEAETEG KAl TTAPOUCIACEIS, BiVTED Kal DIAPAVEIEG
KaBw¢ Kal a0KACEIS 0TV TAEN.

BiBAioypagia

YTTOXPEWTIKA:

o Aloiknon OAikng MolotnTag, Newpyiog A. Toiétpag, MN.X.
MaoyaAidng HILL Publishers Ltd. 2016

e Toiotpag I'., « BeAtiwon MoidtnTag», Ekd. M1révou I, (2003).
Mpotevéuevn:

o BeAniwon Molotntag B’ 'Ekdoon, Newpyiog A. Toid6tpag, Ekdooeig
E. Mtrevou ABnva 2002.

e Aioiknon OAIkng Molotntag 2" ‘Ekdoon, BaaiAng N. Kegng,
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Ekdooeig KpITIKA.

e ZnuEIWOEIS KaBnyNnTA.
. e JUPMETOXA OTNV TAEN
AgloAoyNo
goroynon e Epyaocieg
o E&ftaon
o TelikA €&étaon
TeAIkn e€€Taon 30 — 50%
Epyacia otnv 1GEN 15— 30%
MpoTekT 15— 30%
Evdidueon e¢ETaon 30 — 40%
Kartoikov gpyaaia 0-20%
Kouic 0-10%
Mapouadia kal CUPPETOXN 0-10%
Mwooa EAANVIKA
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TitAog MaBrjuatog | Aloiknon kai Avamtuén AvBpwTrivou Auvauikou
Kwdikog IMGT481

MaBrjuarog

TOTTOG paBRUaATOg | YTTOXPEWTIKG

Emitredo 1°¢ KUkAoG

‘ETog / E€Gunvo Térapto / PBIvoTTWPIVO

@oitnong

Ovopa AidaokovTta

®davn) MatrapixanA

ECTS

6

AlaAéelg /
eBdouada

3 wpeg Epyaotpia / 0

eBooudda

2KOTTOG Kal aTOXO!

Mia HEAETN TNG OpyAvWONG, TWV CTOXWYVY OTN BIAXEIPION, TWV AEITOUPYIWV KAl
Twv TTPoRANUaTWY Tou avBpwTTivou duvapikoU. H oeipd pabnudtwy oToxevel

MoBrpaTog . g . . .

va e€EOIKEIWOEI TOUG haBNTEG PE TIG apXEG TNG dlaxeipiong Tou oUyxXpovou

avBpwTTivou duvauikou.

o H peAétn Tng opydvwong, Twv oTdxwyv OTn dIAXEIpIoN, TWV AEITOUPYIWV
Kal Twv TTPORANUATWY Tou avBpwWTTIVOU dUVANIKOU.

e >TOXeUEl va €COIKEIWOEI TOUG POITNTEG ME TIG APXES TG dlaxeipiong Tou
oUuyxpovou avlpwTrivou duvauikou.

e Na TTapouaidoel Kal va TTPOT(EPEI KATAVONGN GTOV POITATH TOV POAO TOU
avOpwTTIvou dUVaUIKOU O€ £vav opyaviouo.

e Na eme€nynoel 10 pOAO Kal TO OKOTIO TWV EPYACIWV dlaxeEipiong Twv
AVOPWTTIVWV TTOPWYV £VOG OpYaVIoUOU.

o Na etetdoel TNV ONPAvVTIKOTNTA TWV  ATTOQPACEWV  dloiknong  Twv
avOpWTIVWV TTOPWV TOTTOBETWVTAG TEG OTO €EUPUTEPO OPYAVWOIOKO
mEPIBAAAOV.

e Na Tapéxel TIG TTANpo@opieg yia Tn VER OTPATNYIKA TIPOOEYYIon
OUCTNPATWY TOU DIaXEIPICOUEVOU TTPOCWTTIKOU.

o Na Tpoodiopioel TOUG KPIGIHOUG TTAPAYOVTEG, Ol OTTOIOI, AV DIOXEIPIOTOUV
KAaTtGAANAQ, gITopouv va augioouv TNV atrodoTIKOTATA TTPOCWTTIKOU Kal
TNV EUNUEPIa.

MaBnoiakd METd’ NV ol)\OKAr']pwon TNG EKTTAIOEUONG Ol EKTTAIDEUOUEVOI TTPETTEI VA Eival
AtroteAéopara o€ B¢on va:

yvwpicouv Tn onuacia 1ng opOig epapuoynig TnG dioiknong avBpwTrivou
OUVAMIKOU O€ JIKPEG KAl HEYAAEG ETTIXEIPAOEIG.

yvwpifouv Tn dladikaoia yia Tn avaAuon Kai TTepypagn/cuyypa®n Twy
Béocwv gpyaaniag.

TIPOYPAPUATICOUV, TTPOCEAKUOUV, ETTIAEYOUV OWOTA KAl AV EKTTAIBEUOUV
TO MEANOVTIKO TUNMOTIKO 1) ETTIXEIPNCIAKO OUVANIKO TOUG.

MTTOPOUV va a€loAOYNOOUV TO TTPOCWTTIKO TOUG.

MNpoatrairoupeva

IMGT-281

2uvatrairoupeva Kavéva
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MMepiexduevo
MabAuartog

‘Evvola kal TTepIEXOUEVO TNG BI0ikNoNG avBpwITIVWV TTOPWV

2nuaoia Tng AAT oTIG OUYXPOVEG ETTIXEIPNOTEIG

Aloiknon TTpoowTTIKOU Kal dIoiknan avepwITivwy TTOpwv
ANayéG kal ggeliCeic oTo TTePIBAANOV TG €TTIXEIPNONG TTOU
emmnpeddouv Tn AATI

Opyavwan 1ng AAT

AATl o€ HIKPES KOl HEYANES ETTIXEIPNTEIG
>2uvepyaoia AAlMpe Ta oteAéxn MpauuAg (linemanagers)\
AvaAuon kail TTeplypa@r] Béoswv epyaaiog

‘Evvoia kal TTepIEXOUEVO

210)01 avaAuong Béoewyv epyaaiag
214010 avdAuong

Mepiypagr) Béong epyaaiag
Mapadeiypata Béong epyaciog

MpoypappaTIoNOS TOU avBpwTTIVOU dUVANIKOU

Aladikaoia TTpoypapuaTIiouoU
TeXVIKEG TTPOYPANMATIOHOU
EUENIKTEG HOpPEG aTTaoXOANoNG

MNpoocéAkuon epyalopévwv

Oplopdg kal diadikaaieg

21OX0I Kal pIAocopia

Mnyég TpocéAkuong

MéBodol TTpocéAkuong uTTOWN®iwV
ExTipnon kai benchmarking tng mpooéAuong
HOIKA kal TTpoGEAKUGN

ETTIAoyA TTPOCWTTIKOU

- Bnpara diadikaciag mmAoyAg

- MéBodol etTIAoyAg

TeoT emAoyng

Bioypagikd onuelwpaTta

AtroteAeopaTikn TTpéoRacn oTnv ayopd epyaciag

Extraidcuon avBpwTrivou duvapikou

Apx€Eg atToTeAEOATIKAG padnong
Opyavwaon NG ekTTaideuong ToU TTPOCWTTIKOU
Exmraideuon kal avatrtugn oteAexwy

A&lo)\ovr]or] epyalopévwy

KaBopiopdg eKTTAIOEUTIKWV AvVAYKWYV

2U0vdeon auoIBAG ME TNV aTTddoon

Avatpo@oddTnon — eTavattAnpo@aoTnon pyalopévou
2uoTAuaTa agloAdynong

IkavoTnTEG agloAdynong

2xedIaoudg ouoTAPATOG agIoAOYNONG

MéBodol agloAdynong

ZUPMETOXA OTNV agioAdynon

AIOIKT]OI’] aAaywv kal o pdAog Tng AAT
2uoTiuata ApoiBwyv
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ZYITKEKPIMENA OEMATA MNMOY OA KAAYO®OOYN
. Avattuén tng dlaxeipiong Tou avBpwTTivou dUVAUIKOU.
. ATTaITioeig epyaaciag.

. MpoypaupaTioud.

. ZTPATOAGYNON KAl ETTIAOYA.

. EmAoyA kai katdpTtion.

. KatdpTion kai avamtugn otadiodpopiag.

. AloAéynon kai BeATiwon TG amédoong.

. ApaoTtnpiotroinon Twv UTTaAAAAwWY.

9. Emkoivwvia.

10. Kopu@aio TTpocwTTIKO.

11. KatetBuvaon.

12. MNeiBapyIkn TTOIVA.

13. Atrodnpiwon.

14. Atrolnpiwon KIVATPOU.

15. O@éAN uTTaAAAAWV.

16. AogpdaAcia kal Yyeia.

17. N\oyIOTIKOG £AeyXOG TOU avBpWTTIVOU SUVAUIKOU.

18. AieBvig diaxeipion Tou avBpwITivou dUVAMIKOU.
19. Nouiko 1TAQiclo Tng diaxeipiong Tou avepwTTivou SUVAMIKOU.

0O~NO O, OWON -~

AlaAé€eig, TTapadeiyuarta, €eVOEIKTIKEG MEAETEG, TTAPOUCIACEIS, PBivieo Kal

HERe e dlapAaveleg KABWGS Kal AOKACEIS O ag
ABAGKANAC I0QAVEIEG KABWG KAl AOKACEIG OTNV TAgN.
BiBAioypagpia YTTOXPEWTIKNA:
o Aioiknon AvBpwTrivwyv Mépwv (TeAeutaia ékdoon) Matralegavdpr N.-
Mtroupavtdg A. Ekd. Mtrévou I
e Aiayxeipion AvBpwtrivwv Mopwv, téuog A (teAeutaia €kdoon) NoeR.-
HollenbeckdJ- GerhartB&Wr Ek®. MNatradnon
Mpotevéuevn:
¢ Sherman, A. Bohlander, G., and Shell, S. Managing Human Resources
(TeAeuTaia €kdoon).
o Al0iknon TTPOCWTIIKOU TOUPIOTIKWV ETTIXEIPAOEWY, Aahouung A,
PouTtrag BaaiAng, Interbooks (teAeutaia ékdoon).
o KatoavéBag @6dwpog kai Talatrapikou lwavva. Epapuoouévn
oloiknon avBpwrtrivou duvauikod. ABriva: Ekdooeig Matdkn, 2013.
o Dessler, Gary (EmiuéAcia @eddwpog Koutpoukng, Metdgpaaon
Mwpyog XpnoTidng). Aioiknon avBpwrrivou duvauikou, Baoikég
EVVOIEC Kal OUYXPOVES TAOEIS - 2n ékdoan, 2015.
AgioAGyNoN 2UppeETOXA OoTnV TAEN, ATopIKN epyacia, Opadikh epyacia — TTapouaiaon,

TeAikA kal evdidueon egétaan.

MoAImikA agloAdynong

TeAIkA e€éTaon 30 — 50%

Teor 15 — 30% kabBéva
Epyaaoiec 15— 30%



http://www.greekbooks.gr/lalumis-d.person
http://www.greekbooks.gr/rupas-vasilis.person
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o

Evdidueon e¢étaon 30 —40%
Epyaocia oto oTriTl 0 —20%
KouiC 0-10%
Mapouacia kal cupueTox o010 yabnua 0 —10%

MAwooa

EAANVIKNA
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TitAog Mabruarog | AicuBuvon EmoimoTikwy Movadwy Méow ZupBacewv
Kwdikég ICUL-411

MaBrjuarog

TOTTOG HOBAPOTOS | YTTOXPEWTIKO

ETiredo 1°¢ KUkAog

‘Etog / EE€dunvo
@oitnong

Tétapto / Eapivo

Ovopa AIdAoKovTa

Mavayiwtng Kutrpiavou

ECTS

6 AlaAécelg /

eBdouada

Epyaotpia /
eBooudda

2KOTTOG Kal OTOXOI
MoBrpaTog

2KOTTOG TOU paBruaTog eival va Trapoucidoel Ta dedopéva TTou apopouv aTnV
AeIToupyia  €MOIMOTIKWY ~ PovAdwv  HEOw  OupPdoewv  Kal  GTOUG
EMTTAEKOUEVOUG QOPEIG TTOU aTTapTiCouV TNV OXETIKA Biopnxavia. O1 @oITnTég
Ba evnuepwbBoUv Kal Ba eummedWOOUV TNV OWOTH €QApUoyry Tou
QATTOTEAECUATIKOU  OIKOVOMIKOU  TTPOYPOUMATIONOU, TnG avamtuéng  Kal
dlaxeipiong edecuATOAOYIOU TTPOCAPUOCHUEVOU KATA TTEPITITWON, TOV €AEYXO
€EOOWV Kal TNV TTpowBNnan TTWARCEWV.

IS1aitepn €ugacn kal dlaxwpIcHOg Ba 600¢i OTOV EUTTOPIKO KAl W EUTTOPIKO
TopEQ ™G ETTICTNMOVIKNAG Biounxaviag (o} oxéon ME
YPOQPEIAKOUG/EPYOOTACIAKOUG XWPOUG, EKTTAIOEUTIKA 1IOpUATA, VOOOKOUEIQ,
XWPOUG avaWuxrG , OTPATIWTIKEG JOVADEG K.T.A.

Mabnoiaka
ATtroTeAéEOATO

MeTd TNV OAOKAAPWON TNG EKTTAIOEUONG OI EKTTAIDEUOUEVOI TTPETTEI VA Eival
o€ Béon va:

KaTtavoouv TIG OUVBRKEG TTOU ETTIKPATOUV OTIG ETTICITIOTIKEG HOVADEG
TTOU AEITOUPYOUV OTOV EUTTOPIKO TOPEQ (KEPOOTKOTTIKOG).

Katavoouv TIG GUVOAKEG TTOU ETTIKPATOUV OTIG ETTICITIOTIKEG JOVADES
TTOU A&ITOUPYOUV OTOV N EUTTOPIKG TOUEA (N KEPOOTKOTTIKOG).
KaBopifouv kateuBuvTrpIEG YPAUNES HETW QTTOTEAECUATIKOU
TTPOYPAPUATIOHOU KAl OTOXEUONG VIO OTTOTEAECUATIKI AEITOUPYia TwV
MOVAdWV.

Opyavwvouy Kal va eAEyxouv TNV Padikn TTapaywyn TPoQihwy.
KaTtavoroouv Kail va XEIpIOTOUV TO AQUTOEEUTTNPETOUUEVO TURAUA
ayopdg TG ETIOITIOTIKAG Blounxaviag.

AIEKTTEPAIWVOUV ATTOTEAECUATIKO OIKOVOMIKO TTPOYPANUATICUO VIO
eMKEPDON AciToupyia.

XeipiCovTal TNV TTapox TPOPIHWV HECW PNXAVWY ETTI
TTAnpwunig(vending machines).

Alaxeipi¢ovtal TRV dloudpPwaon edeapatoAoyiwyv Baon cuppacewv
Kartavoouv TIg atraitioelg Kal TIG IBIITEPOTNTEG KAOE
emmxeipnong/opyaviopou Pe Tov o1Toio cuuBAaAAovTal.




m ®OPEAZ AIAS®AAIZHE KAI NIETOMOIHIHE THE MOIOTHTAS THE ANQTEPHS EKMAIAEYSHE
CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar/ eNQa.

o EAéyyouv ammoteAeopatiké Ta £€00a TTPOCWTTIKOU, TTPOUNBEIWY,
EVEPYEIOG KAl AVOAWCIUWY.

o KaTavoouv TIG TTPWTEG OUVTAYEG Kal ToV TPOTTO TTapouCiaong Toug.

o Eq@apudlouv emituxwg TNV TTPowONonN Twv TTWARCEWV.

o AIEKTTEPAIWVOUY OTTOTEAECUATIKA TNV €EUTTNPETNON OE€ XWPEOUG
TTEPAV TWV EYKATAOTACEWV TNG Jovadag (outside catering ).

MpoaTtrairouueva OAa 1a pabrjuara Tou 1%V, | Zuvammairoupeva Kavéva
2% kai 3% xpévou

Eutropikég Movadeg (KepdoOKOTTIKEG)
o AvdAuon ouvBnkwv Kal IBIAITEPOTATWV.

o ATQITACEIS KOl TTPOGOOKIEG TTEAATWV.

o E&a1dikeupévn avagopd Kal avaAuon o€ ypagPeIakoUs Xwpoug,
XWPOUG aVAWUXNAG Kal O€ ETTIXEIPATEIG.

Mn Eptropikég Movdadeg (Mn KepOOOKOTTIKEG)

e AvAAucon ocuvBnKwv Kai ISIAITEPOTATWV.

o ATTQITACEIG KAl TTPOCOOKIEG TTEAATWV.

o E&aidikeupévn avagpopd Kal avaAuon o€ eKTTaIOEUTIKA 10pUuaTa,
IOpUUATA UYEIQG, OTPATIWTIKEG HOVADEG K.Q.

MpoypauuaTiIouog
o AvdAuon avaykwyv Baon Tng ouupaong.

ACloAOYNON avayKWwy TwV TTEAATWV.
o Opydvwon Asitoupyiag Tng povadag.
EmAoyn amapaitnTou €€0TTAICHOU Kail S1audp@waon XWpwv
Epyaoiag.
EmmAoyr Kal ekTTaideuon TTPOCWTTIKOU.

e  KaBopiopdg oToXwV yia agloAdynon TG AmmoTEAECUATIKOTNTAG.
Malikn NMapdywyn Tpo@ipwv

o A&ioAéynon wpapiou Asitoupyiag Baon TG cUPBACNG.

e AZIoAdynon peyEBoug CRTNONG OXETIKA YE dedOPEVO TTEAATOAOYIO

(captive market) r)/kai avoikTé TTEAATOAOYIO-UN dEDOUEVO.

o [lpoypauuaTIondS Kal EAEYXO0G ATTAITOUUEVWY TTPOUNOEIWVY.

o ‘Eykaipn TTapaywyr] yia Gueon EutrnpETNaON.

e [leplopiopdg pn diabéoipwy ToocotTwy (Left-overs).
Auto-E€utrnpeToupevo MNMeAatoAdyio

o E&uttnpétnon uttd pop®n KapeTEPIag.
ATTOTEAEOUATIKA KAl EAKUOTIK TTapABeon €00UATWY (UTTOUPE).
Mapoxr S1EUKOAUVGEWYV TTPOG TTEAATEG.
Anpioupyia kai d1aTAPNoN AveTou Kal euxapioTou TTEPIBAAANOVTOG.
AvaTttAfipwaon YTTougEé Kail dIaTHPNOoN UYIEIVWY TTPOdIaYPAPUV.
OI1KOVOUIKOC TTPOYPAUUATIONOG

o Méow ammOoTEAEOHATIKAG KATAPTIONG TTPOUTTOAOYIOHWYV KAl EAEYXOU

ME avaAoyeg BIOPOWTIKEG EVEPYEIEG YIA TTEPIOPICHO TTAPEKKAITEWV.
e Evnuépwon Kal eUTTAOKA 6AOU TOU TTPOCWTTIKOU.

MMepiexduevo
MaBrjuarog
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Mnyxavég emi TAnpwun (vending machines)

o 'EAgyxog/emBefaiwon ouaAng Asitoupyiag.

o Tpogodoaia (stocking).

e  AIdOQAANION UYIEIVWYV CUVONKWV.

o 'EAgyxog TTOI6TNTOG PE AUOTNPEG TTPOBIAYPAPES VIO NUEPOUNVIa
AEEIC TPOYIPWV.

Alapépewon e5souaATOAOYIWV

e Me Bdon TIG ATTAITAOEIG KAl TOUG OPOUG TwV CUUPRACEWV.

o >xedlaopog eCeIdIkeUpEVY edeaaToAoyiwy yia eEUTTNEETNON
€IOIKWV avayKwyv, TT.X. 0€ XWPOUG UYEiag cUP@wva PE odnyieg
BepATTOVTWY 1ATPWY ( YIa aTTOBEPATTEIR), ] O€ YPAPEIAKOUS XWPOUG
oUPQwva pe odnyieg atrd Tnv dieuBuvaon (yia TaxuTnTa).

ATTaITAOEIC KAI IBIAITEPOTNTES

o AvdAuon avaykwy KEBe eTTixeipnong r opyaviopou wg
avTioudBaAAéuevou.

e Karavonon amaiTAoewy, 1I8IAITEPOTATWY Kal TTPOTEPAIOTATWYV TWV
TTEAQTWYV OTNV KABE TTEPITTTWON.

o EueAiia kal eToiudTNTO OTNV IKAVOTTOINGN S10POPOTTOINHEVWY
AVAYKWY 0TNV KABE KaTNyopia TTEAATWV.

"EAeyx0¢ 60wV

o  AmoTeAeouATIKOG EAEYXOG KAl TTEPIOPIOUOS £EO0WV.
¢ AvdAuon kal ehaxioTotToinon £€6dwv TTPOCWTTIKOU, TTPOUNBEIWY,
EVEPYEING, AVOAWOIUWY, K.A. XWPIG EKTTTWOEIG OTAV TTOIOTNTA.
Mpowbnon mMwAnoswv
o  KaTAAANAN eKTTAIdEUON TTPOCWTTIKOU EEUTTNPETNONG OTO UTTOUQE.
e 'Epgaon otnv TTapouciacn/eu@avion TpoQipwy wg TTOAOG €AENG.
e [lpoooxr oTnVv ATTOTEAEOUATIKA TOTTOBETNON OTO PTTOUQE (OEIpd,
Uyog, atréoTaon amo TTeAATN, opaTdTNTA, ATTEAEUBEPWON EVWdIAgG,
TTOIKIANIO XpWHAETWV).
ESutrnpétnon oe dAAoug xwpoug (outside catering)
o E&aoc@dhion atmrapaitntou/ KaTGAANAOU €COTTAICHOU.
o Me Bdon Tig amTaITiOEIS KAl OpOoUG ThG oUuBaong.
e 'Eykaipn TOTTOBETNON TPOYIUWY GTO XWPEO TOU TTEAGTN.
e Alao@dahion kai diarrpnon moidéTnToG.
o Amouyn eAAeipewv.
e EueAigia o€ emimrpdoBETEG ATTAITACEIG TTEAATWV.

AI0AEEEIG, TTapadEiypaTa, QOKNAOEIG OTNV TAEN

MeBodoAoyia , , . N
AiBaokahiag e AvAAuon TTEPITITWOIOKWY PEAETWYV OTNV TAEN

ExkmraideuTikég emmiokéWelg o€ povadeg (field trips)
BiBAloypagia YTTOXPEWTIKA:

e [loAuBiou, y., (2021)., To dikaio Twv cupfdcewv., Nouikn BifAior6nkn,
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196-2° 1épOG.

e 2nuewoelg EKTTaIdeuTn
Mporteivopevn:

o Parker Puckett, R., Green, C. Food Service Manual for Health Care
Institutions. Jossey-Bass. ISBN: 0787964689 (teAcuTaiaékdoaon)

e Spain Kappel, V.Food Service Manual: Lessons in Group Food Service.
American Camp Association. ISBN: 0876031831 (teAcuTtaia £kdoon)

e Knight, J., Kotschevar, L. Quantity Food Production, Planning, and
Management. Wiley. ISBN: 0471333476 (teAeutaia ékdoon)

¢ Hansen, B., Thomas, C.Off-Premise Catering Management. Wiley. ISBN:
0471464244 (teAeutaia €kdoan)
e Warner, M. Noncommercial, Institutional, and Contract Foodservice

Management. Wiley. ISBN: 047159573X (teAeutaia £€kdoon)

. TeAIkn e€éTaon 30 — 50%
AgloAdynon Epyacia otnv 1dén 15— 30%
MpdTCekT 15— 30%
Evdidueon e€Taon 30 — 40%
KouiC 0-10%
Mapoucia kal GUPPETOXN 0—-10%
FA\wooa EAANVIKNA
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TitAog MaBruartog | Zuyxpoveg Texvikég Mayelpikig kal Taoelg

Kwdikég ICUL-415

MaBrjuarog

TOTTOG HOBAPOTOS | YTTOXPEWTIKO

ETiredo 1°¢ KUkAog

‘ETog / EE€dunvo TétapTo/ Eapivo

@oitnong

Ovopa Aiddokovta | XpioTdkng Tepepéa

ECTS 4 AlaAécelg / 0 Epyaotrpia / 6
eBdouada eBooudda

2KOTTOG Kal OTOXOI
MoBrpaTog

AuTN n evoTNTa £X€1 OXESIOOTEI VIO VO TTAPEXEI OTOUG MaBNTEG TNV EUKaIpia
va avaTTugouv €€eIBIKEUEVN TEXVOYVWOIa Kal dnUIoUPYIKK IKavoTNTa GTOoV
TOMEQ TWV CUYXPOVWYV HEBOBWY, TEXVIKWY KOl TAOEWV JAYEIPIKAG. ZTOX0G
auToU Tou PaBARUATOG gival va eTTIOTACEI TRV TTPOCOXH TWV QOITATWY 0ThV
UTTapén SIAPOPETIKWYV YOOTPOVOUIKWY TACEWV TTOU £TTNEEAJOUV TOV TOUEQ
TWV TPOYIPWYV. Oa eMTPEYEI OTOUG HOBNTEG VA CUYKPIVOUV Kal VO
avTiITTapaBailouv KAAoIKG Kal oUyXpova OTUA TPOQiwY Kal va Ta
ETTAVOOXEOIAOOUV WE TIC TPEXOUOEG TAOEIC OTO YOOTPOVOMIKO TTEPIBAAAOV. OI
MaBnTég Ba BacioToUV OTIC YVWOEIG TOUG OTN MAYEIPIKA TTOU avaTtrTuxdnkav
Ta TTPONYoUMEVA XPOVIO OTTOUBWY. AUTA N evOTNTA TTPOKAAEI TOUG HaBNTEG
va eEepEUVOOUV PJETa aTTd £pEUVA KAl TTPAKTIKI EQAPUOYH Ta
XOAPOAKTNPIOTIKA TOU QPXIKOU TTIATOU, METATPETTOVTAG TO £VOEIKTIKA TOU OIKOU
TOUG YOOTPOVOMIKOU OTUA. ETTITTAé0V, Ba emITpéWel OTOUG PaBNTEG va
HABouv Kal va avaAUoouV TO €TTAYYEAUA TOUG o€ HEYaAUTEPO BABOG,
divovTag Toug £T01 TN duVATOTNTA VA TO AVATITUEOUV TTEPAITEPW OTAV £PBEI N
wpa. Mg autév Tov TpéTTO, OTOXEUEI £TTIONG OTN dNIoUpYia
€UQIOONTOTTOINONG YIA TIG HEANOVTIKEG TAOEIG, N SIOTUTTWOTN TWYV OTToIWY Ba
aTmaiTioel mMoeavwg TN GUPPBOAAR | TN CUUPETOXN TOUG

Mabnoiaka
ATtroTeAéEOpATO

Me Tnv oAokAApwaon autol Tou HaBAPaTOG, oI oITNTEG Ba cival og Béon;:

* Na ydBouv TG Ol 0OIKOVOUIKEG, TTONITIOTIKEG KAI KOIVWVIKES TTAPANETPOI
dnuIoUpPYOUV OUYXPOVEG TAOEIG.

* MN'vwpidouv yia TIG TACEIG TOU TTAPEABOVTOG Kal TOU TTAPAVTOG OTOV KOGHO

* Anuioupynoouv Jia €IKOVa yia TIG JEAAOVTIKEG TACEIG.

* Emdeigouv emmapkeia oTig oUyxpoveg HEBGDBOUG Kal TEXVIKEG PHAYEIPEUATOG.
* Emdeigouv mponyuéveg payeipikeég Oe€IOTNTEG 0€ OAOUG TOUG POAOUG TNG
olyxpovng koudivag.

* E€aoKAoouV TEXVIKEG TTPONYHEVNG TTAPACKEURS GaynToU PE TAUTOXPOVN
TAPNON TWV TTPOTUTTWYV TTOIOTNTAG.

* TPOTTOTTOINCOUV PAYEIPIKESG TEXVIKEG YIA TNV TTPOETOILAGIA KAl TTapoucioon
MIag TTOIKIAIAG TTPOIOVTWYV TOU TTEPIEXOMEVOU TOU UaBAuaTOG.

» EmA£Eouv KatdAAnAeg ueBOdOUG payelPEPaTOC KAl TTapouaiaong yio
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TTOIKIAEG (EOTEG KAl KPUEG EQAPMOYEG.

» Katavorioouv kal avaAUoouV TIG TIPOCDOKIEG TWV KATAVAAWTWY OTOV TOUEA
TWV TPOPIiPWV.

* ASloAoyrioouyv Tnv €TTiIdPACN TWV CUYXPOVWYV TACEWY GTO OTUA, TNV
TTPOETOIPACIO KAl TV TTApOUCiaon Thg oUyxXpovng Koudivag

* Anuioupynoouyv €IBIKO PEVOU OXETIKA PE TIG TAOEIG TNG oUyxpovng koudivag
Kal oUYKpPIOH TOUG.

OAa ta yabriuata tou 1°, Kavéva

lNpoatraitodueva ,
P H 2°Y kai 3% xpévou

2uvatrairoupeva

XopTo@ayiKkr Kal vegan Koudiva
Koudiva xwpig yAouTévn
Koudiva oTra

Mpwivo fusion

ATtrodounuévn Koudiva

Yyievo kai povrépvo street food
2UyXPOVoG €BVIKOG UTTOUQEG
BioTpovouia

EuéAIkTn diaTtpoen
Zivion/Zopwon

MMepiexduevo
MaBrjuarog

MpakTiKA €€doknon:

H pakTikr ekTTaideuon Ba Trpayuarotroindei o€ €I0IKA dIAUOPPWHEVO
EPYAOTAPIO TTOU B CUUTTANPWVEI TIG BEWPNTIKEG EVOTNTEG KAl TIG ETTIOEIEEIS
otTou xpeldderal.

2€ auTé TO TTPOYPAMMG N KUPIO TTPOKTIKI EKTTAIOEUC Ba aTToTEAEITAI OTTO TA
akoAouba:

» Ere€nynoeig kai avaAuon epyacTtnpiakoU TTPoyPAUUaTOG.

* Mwg epydalovTtal oI paBNTEC XPNOIMOTTOIVTAG VEEG HEBOOOUG Kal TEXVIKEG
HayeIpIKAG.

* PUBuIoNn pevou pe Baon Tnv avaueitn UAIKWV atrd SIa@OopETIKEG KOUCIVEG.

* E€doknon Twv pabntwyv o€ ouadEG.

* [KOUpUE TTIATA PE XAPOKTAPO «VOURBEA.

* '/EAeyX0G Kal agloAdynon.

AI0AEEEIG, TTapadEiypaTa, EVOEIKTIKEG ETTIOEIEEIC O€ QUPIBEATPIKA OUYXpOva
EPYAOTAPIO, EPYATIES KAI TTAPOUCIACEIS, Bivieo Kal dIaPAveIEG KABWG Kal
QOKNOE€IG 0TV TAEN.

MeBodoAoyia
AidaokaAiag

BiBAioypagpia Y TTOXPEWTIK:

e The Culinary Institute of America. 2022. H BiAo¢ Tou
Chef. MaANiGpng Maideia. " 'Exkdoon. ISBN-13:
9789606441103

e To BIBAio payeipikng NG oxoAng “Chef d Oeuvre, NikoAdou,
NTtiva Adverta, (TeAeuraia Ekdoon).
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ZNUEIWOEIS KaBnynTn

MpoTtevopevn:

The Art And Craft Of The Cold Kitchen /Garde Manger Fourth Edition,
The Culinary Institute Of America, John Wiley & Sons, INC., Hoboken,
New Jersey 2012.

El Bulli 2005 Catalogue, Ferran Adria, Juli Soler, Albert Adria, Phaidon
Press Limited 2014.

Modernist Cuisine The Art And Science Of Cooking, History And
Fundamentals, Techniques And Equipment, Animals And Plants,
Ingredients And Preparations, Plated Dish Recipes, Kitchen

Manual, Nathan Myhrvold, Chris Young, Maxime Bilet, The

Cooking Lab, LLC 2011.

The Noma Guide to Fermentation,Rene Redepi, David Zilber,

Artisan 2018.

Against the Grain:Extraordinary Gluten-Free recipes Made from Real,
All-Natural Ingredients: A Cookbook,Cain Nancy, Clarkson Potter,
2015.

Mugaritz A Natural Science Of Cooking, Andoni Luis Aduriz, Phaidon
Press Limited 2012.

Eleven Madison Park The Cookbook, Daniel Humm — Will Guidara,
Data Humm, Daniel.

Kinton, R and Ceserani, V. The Theory of Catering, Hodder &
Stoughton (TeAcuraia Ekdoon)

Gourmet Today, Reichl, Ruth, Houghton Mifflin Harcourt,

(TeAeuraia Ekdoon).

The Gourmet Bachelor, Chad Carns, Carns Concepts; (TeAeuraia
‘Ekdoaon).

Professional Cooking, Wayne Gisslen, John Wiley and Sons;
(TeAeuraia Exkdoon).

A la Carte, Maria Villegas (Author), Benjamin Villegas (Editor),
Villegas Editores (TeAcuraia Ekdoon).

Bocuse a La Carte, Paul Bocuse, Pantheon (TeAcuraia Ekdoon).

AgloAdynon

ZUJMETOXN OTNV TAEN

e Epyaocieg

o [lpakTiki afloAdynon

o E&étaon

o TeAikA e&éTaon
TeAikA e€éTaon 30 — 50%
Epyacia otnv 14EN 15 —30%
Mpd1CekT 15 —30%
Evdidueon e¢Etaon 30 —40%
Karoikov gpyaaia 0 —20%
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N
C

Kouic

0-10%

MNapouaoia Kal cuPPETOXN

0-10%

M\wooa

EAANVIKA
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Tithog MaBniuarog | AvtiogeidwTikr AlaTpo@r] Kai AgiToupyika Tpdgiua
Kwdikég ICUL-421

MabAuartog

TOTTOG HOBAPATOS | YTTOXPEWTIKO

Eiredo 1°¢ KUkAog

‘ETo¢ / EE€dunvo Tétapto / Eapivo

@oitnong

Ovopa AIdAoKovTa

dwrevA AdTrTra

ECTS

6 AlaAégeic /

eBooudda

13 Epyaotipia /

eBooudda

2KOTTOG Kal OTOXOI
HaBriuatog

2TOX0G TOU PABAPATOG €ival N €COIKEIWON TWV QOITNTWY PE TNV €vvola TWV
AVTIOEEIDWTIKWY CUCTATIKWY KAl TPOPIMWY KAl TOU TPOTTOU PE TOV OTToio Ta
OUCTOTIKA QUTA JTTOPEI VO UEIWOOUV TOV KiVOUVO €UQAvIONS acBeveIwv
OpwWVTaS EUEPYETIKG yia Thv uyeia uag. Etiong 8a avaAuBei o poAog Twv
AEITOUPYIKWV TPOPIMWV WG PHEPOG TNG CWOTHGS SIATPOPAG YIO TNV TTPOAYWYI)
TNG uyeiag KaBwg Kal 0 POAOG TWV PBIOAOYIKWY TTPOIGVIWY OTn oUyXpovn
Kolvwvia. TéAog, Ba avatrtuxBei n évvola TwV YEVETIKA TPOTTOTTOINUEVWV
TPOYiPWYV Kal Ba eEeTaoTOUV TA TTIBAVA OPEAN A OI APVNTIKEG ETTITITWOEIG ATTO
TNV £QAPUOYI TOUG OTN dIATPOPI TOU avOpWITOU.

Mabnoiaka
ATtroTeAéEOATO

MeTa TNV OAOKANPWON TNG EKTTAIOEUONG Ol EKTTAIDEUOHEVOI TTPETTEI VA Eival
o€ B¢on va:

e [vwpifouv TIG ONUAVTIKOTEPEG AVTIOLEIBWTIKEG OUCIEG KAl TA TPOPIKO
OTA OTToia TTEPIEXOVTAL.

MNvwpiCouv Ta TOava oEAN Twv AVTIOEEIBWTIKWY YIa TNV UYEia hag.
MTTOpOUV va JETATPETTOUV KAQOOIKEG CUVTAYEG, O CUVTAYEG UE UWPNAR
TTEPIEKTIKOTNTA AVTIOEEIOWTIKWV.

KaTtavoouv TIG KaTNYOPIES TwV AEITOUPYIKWY TPOPIHWY Kal TN CUUPBOAR
TOUG OTNV ETTITEUEN TNG UYEiag Kal TNV KAAUTEPN TTO1I6TATA CWNG.
Eme€nyouv TIg apx€g Twv BIOAOYIKWY TTPOIGVTWY Kal TIG dIAQOPES TOUG
ME Ta cupBaTIKd.

Meprypdwouv Ti gival Ta YEVETIKA TPOTTOTTOINUEVA TPOPIYA, TIG XPNOEIG
TOUG KOBWG KAl TA TTAEOVEKTAMUATA KOl PEIOVEKTIMATA TOUG TOOO OTO
TTEPIBAANOV Kal TNV KoIvwvia 600 Kal 0TV UYEid.

MpoaTtrairouueva

ICUL-221, 321 ZuvaTrairoupeva Kavéva




AINAE). ©OPEAT AIASOAAIZHE KAI MIETONOIHEHE THE NOIOTHTAS THE ANQTEPHS EKMAIAEYSHE
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eqar/ eNQa.

MepIex6UEVO BGGIK%'IS apXEéQ ’GVTIOE!'-:IBwTIK(bV,
MaBraroc o E)\euea’psg piCeg Kkal OE("ZléwTIKO OTPEG
o Opiopdg AvTIOEEIBWTIKWY
Baoikég KaTnyopieg AVTIOEEIBWTIKWYV
e Bitapiveg (A, C, E)
e AukoTTéviO
e  OAaBovoeidn
AvTi0&£1d0WTIKA AlaTPpO@H KAl TTPOaYWYH UYEiag
e  Tpogipa TTAOUCIA O€ AVTIOEEIDWTIKG Kal TTWG oUUBAAAouv
oTnVv TTPoaywyn TNG uyeiag
e Anpioupyia pevou TTAoUCIa o€ avTIOEEIOWTIKA
e TpoTrotroinon KAACIKWY CUVTAYWYV O€ CUVTAYEG PE TTAoUCIO
AVTIOGEIDWTIKN agia.
o AvTio&e1dwTikG oTn Meooyeiakn AlaTpoen
ApYX£C AEITOUPYIKWYV TPOPIUWV
o [loia Tpé@Iua ovoualovTtal AEITOUPYIKG
e AUENON TTPOTIUNONG TWV KATAVOAWTWYV TTPOG TA AEITOUPYIKE TPOQIUA
KaTtnyopisg AEITOUPYIKWV TPOQiUWYV KAl AEITOUPYIKWV CUCTATIKWYV
e Bitapiveg: A,B,C,D, E
o  QuTIKEG iveg
o AITapd o&éa: yovoakdpeaTa Kal w-3 AMTapd oféa
e MétaAha: AoBéoTio, Mayvrolo, Zidnpog
e [lpofIoTIKA Kal TTPERIOTIKG
e  OAaBovoeidn
o  DuTIKEG OTEPOAEG KAl OTAVOAEG
e QurooioTpoydva
AEITOUPYIKA TPO@IUA KAl OPEAN OTNV UYEia
o [lemmiKO cUoTNUA
e AeiToupyia kapdidg
BioAoyiKd Tpé@Iua
o Baoikég apxég BloAoyikwy TTPOIOVTWYV
o Ala@OpEG HETAEU BIOAOYIKWYV KAl CUUBATIKWY TROQIWVY
o Emonuavon BioAoyikwy TTPOIdVTWYV
CeveTikd TpoTroTroinuéva 1po@iua (IF'TT) oty oclyxpovn £Troxn
e Biotexvoloyia kai I'TT
o XpnoeglTT
e [TAeovekTANATA KaI PEIOVEKTAMOTA Twv TT
MeBoSohoyia A|a)\’é§s|g, napgésiypam, HE)\éTEQ KAl TTapoucidoelg, Bivieo Kal dIaQAveleg
KaBWG Kal aoKNOEIg OTnV TAEN.




A ®OPEAS. AIASOAAIZHE KAI MIETOMOIHEHE THE NOIOTHTAS THE ANQTEPHE EKNAIAEYSHE
CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar7 eNnaag.

AidaokaAiag
BiBAioypagia YTTOXPEWTIKA:
e ABavdolog BoAaBavidng, ‘PutoxnuikéG ouoieg TNG OIOTPOPNG HE
avTIOEEIBWTIKEG KAl QVTIKAPKIVIKES 1010TNTES’, BATA laTpikég EkdboeIg,
2011, ISBN 978-960-452-126-5.
o KouteAiddkng Aviwviog ‘Acitoupyika Tpogiua’, ZHTH,
2015, ISBN 978-960-456-425-5
e Xnueliwoelg dIdAoKovTa
Mpotevéuevn:
e Sian Astley, Antioxidants and 21t century nutrition, IFIS core food
information
A€i0AGynoN Epyaacieg, diaywviopaTa, kal TEAIKEG EEETACEIG.
MoAImikA agloAéynong
TeAIkn e€éTaan 30 - 50%
TeoT 15 — 30% kabéva
Epyaaoieg 15— 30%
Evdidueon e¢étaon 30 —40%
Epyacia aTo oTriTI 0-20%
KouiC 0-10%
Mapouoia kal cuppeToxi o1o pabnua 0 — 10%

Mwooa EAMNvIkA




A ®OPEAZ AIAS®AAIZHE KAI NIETOMOIHIHE THE MOIOTHTAS THE ANQTEPHS EKMAIAEYSHE
CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar/ eNQa.

TitAog MaBruarog | EmxeipnuaTtikd Aikaio
Kwdikdg IBADM-430
MaBrjuarog

TOTTOG paBRUaATOg | YTTOXPEWTIKG
ETiredo 1°¢ KUkAog

‘ETog / E€Gunvo Tétapto / Eapivo
poitnong

Ovopa AidaokovTta

Mavayiwtng Kutrpiavou

ECTS

6 AlaAéelg /

eBdouada

Epyaotpia /
eBooudda

2KOTTOG Kal aTOXO!
MoBrpaTog

KUpiol oKoTToi TOu HaBAPaTOC €ival N EI0QYWYR TWV QOITNTWY OTIG VOUIKES KOl
NBIKES TITUXES TNG ETTIXEIPNUATIKIG dpaaTnpidTnTag. O1 goItnTég eiIoc@yovTal
oTnv évvola Tou VOUoU Kal Tnv O1adIKaoia Tou VOPIKOU GUAAOYIOHOU evw
ETTIONG TTAPEXETAI N EI0AYWYH OE OXETIKEG VOUIKEG TITUXEG, OTTWG TO EVOXIKO
Oikaio, 1o diKaIo TwV CUPPBACEWY, TN AVTITTPOCWTTEIAS, TWV TTWANCEWYV Kal
TWV ETTIXEIPNOIAKWY OPYAVWOTEWVY KAl OPYAVICHWV.

ETriong, okoTtroi Tou paBruartog gival n kKaravonon Kal yvwaon Twv BepeAiwdwv
apxWwv Kal Kkavovwy Tou KutrplakoU VOIKoU CUGTHPATOG, N XPNOIYOTToinon
TNG 0pBNG VOUIKAG OKEWNG Kal HEBOdOU, N IKavOTNTA avTiIANYWNG Kal Xpriong
VEVIKWV apXwV OIKAIOU Kal N IKAaVOTNTA avTiANWng Kal EQAPHOYAS YEVIKWY Kal
€IOIKWV apxwyV OIKAIOU O GUYKEKPIUEVA VOUIKA TTPORAARUOTA Kal BEuaTa.

Mabnoiaka
ATtroTeAéopaTa

Me Tnv €mmTUXr OAOKAPWON TOU HaBRUATOG auTOU, 0/n QOITNTAG/POITATPIa Ba
MTTOpPEI va:

Emdeigel ouoiaoTIKr yvwon Twv BePeAIWdWV apXwy TToU BIETTOUV TOV
ToMéa Tou AIKaiou YeVIKA.

Emodei€el ouaiaoTikr yvwon Twv BePeAIwdwV apxwy TTou JIETTOUV TOV
TOMEQ TOU ETTIXEIPNMATIKOU SIKaiou.

Katavonoel mmPEPOUS TITUXEG TOU ETTIXEIPNMATIKOU dIKAioU.

Katavoroel TIG YEVIKEG apXEG TOU ETTIXEIPNUATIKOU dIKAioU.

MpoaTtrairouueva

Kavéva ZUvaTTaIToUPEVa Kavéva

Mepiexduevo
MabAuartog

—

Eicaywyn otnv emoTAun Tou Aikaiou.

Eidn dikaiou — Oikaiikwv ouoTnuaTwy — dIAPOPEG PETALU NTTEIPWTIKOU
dikaiou Kail Koivodikaiou — E@apuooTéo Aikaio otn Kutrpo.

EmayyeApaTik NIk — @Uon NG emmayyeAPaTIKAG NOIKAG — nBIKA Afwn
aTToQAcEWV — {NTAPATA NBIKAG OTNV £TTIXEIPNON.

2UuBaon Epyoddétnong- Epyarikry NopoBeaia.

Eraipeieg — Nevikr) Elocaywyn — Opiopoi.




A ®OPEAS. AIASOAAIZHE KAI MIETOMOIHEHE THE NOIOTHTAS THE ANQTEPHE EKNAIAEYSHE
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eqar// eNQa.

1

~N

9.

Etaipikd Aikaio — ZUoTaon eTaipeiag — TTPOUTTOBE0EIG — UTTOXPEWOEIG.
2ZUVETAIPIOUOI- ZwpaTeia- Eptropikr) ETTwvupia.

Aikaio Twv ZuppBdoewv — Opiopoi- Tutmkég lMpoUtToBéoeic yia TNV
VOUIUOTNTA PIaG oUPBacng.

Aikaio Twv Zuppdocwy - AIKQIOTTPAKTIKA IKavoTNTa — TEPUATIONOG HIag
ouupaong.

10. AoTika AdikAuaTa- AuéAeia- ABERITOG AvTaywVvIoHOG.

1. AvtitrpoowTreio— OPIGHOI-ZXNUATIOHOG.

12. AvTiTipoowTreia — AIKQIWPATA KAl YTTOXPEWOEIG-ATTOTEAECUATA.
13. l'evikiy Avaokotinon Beudtwy dikaiou OXETICOPEVA PE TO ETTIXEIPNMUATIKO

dikalo.
MeBodoAoyia AladpacTikh HEB0SOC BIOAECEWY Kal TEUIVAPIWY
AidaokaAiag
BiBAioypagia YTTOXPEWTIKA:
o Pokag, I. Eicaywyn oro Aikaio twv Emixeipioewyv Ekd. Mtrévou T
evikd Mépog Tou EutropikoU Aikaiou
e ZnUEIOEIS KaBnynT
Mpotevéuevn:
Clarkson,  Miller, | West’s Business Law | (7" ed.) West Educational
Jentz, and Cross Publishing
Anderson, Fox, | Business Law and (16" ed.)SOUTH WESTERN
and Twomey the Legal College Publishing
Environment
Mann & Roberts Contemporary West Publishing Company
Business Law
Schaffer, Earle & | International West Publishing Company
Agusti Business Law and Its | (3™ ed)
Environment
MNwpyou Kummpiakd ETaipikd PILCADO Publishers Ltd
Kakoyidvvn Aikaio
AgioAGyNoN Epyam?g, §|aywwopaw, Kal TENIKEG €EETAOEIG.
TeAikn e€étaon 30 — 50%
Epyacia otnv 1d¢n 15— 30%
MpoTCeKT 15— 30%
Evdidueon e€€Taon 30 — 40%
Mapoucia Kal GUPPETOXNA 0—-10%
Mwooa EAMNvikA




A ®OPEAZ AIAS®AAIZHE KAI NIETOMOIHIHE THE MOIOTHTAS THE ANQTEPHS EKMAIAEYSHE
CYQAA" CYPRUS AGENCY OF QUALITY ASSURANCE AND ACCREDITATION IN HIGHER EDUCATION

eqar/ eNQa.

Tithog Ma@niuarog | MTuyxiakA epyagia
KwdIkog IBADM-494
MabAuartog

TOTTOG paBRuaTog | YTTOXPEWTIKG
ETiredo 1°¢ KUkAog

‘ETog / E€Gunvo Tétapto / Eapivo
@oitnong

Ovopa AidaokovTa

NikéAag Oppavidng

ECTS

8 AlaAéelg /

eBooudda

Epyaotpia /
eBooudda

2KOTTOG KOl OTOXOI
HaBriuatog

O kUpiow GTOXOW QUTOU TOU POBrUATOG €ival va ETTITPEWPEI OTOUG QOITNTES VA
emodeiEouv TIC IKAvOTNTEG TOug va oxedialouv, va ulotrololv nh/kal va
afloAoyouv pia TITUXIOKN €pyacia TTou Ba kataAfyel oe ypatrtr ékBean N
XEIPOYPOPO Kal TTapoucdiacn, Kabwg Kal va evioxUoel TNV IKavotnTa Twv
@OITNTWV EITE VA €QAPPOLOUV TIG YVWOEIG TOUG O€ TTPAYMATIKEG KATAOTACEIG
€iTE VA va dIEUPUVOUV TIG YVWOEIG TOUG PECW EPTTEPIOTATWMEVNG EPEUVAC OE
éva BEpa TTou Toug evOIaPEPEL.

Mabnoiaka
ATtroTeAéOATO

MeTd TNV OAOKARPWON TOU PABAPATOG Ol EKTTAIOEUOUEVOI TTPETTEI VA Eival O€
Béon va:

o  E@apudaolouv TIG €vvoIEg, TIG APXES Kal TIG BEEIOTNTES TTOU BIBAXTNKAV
OTO €TMIAEYMEVO PABNua.

AloAooyUv Ta aTTOTEAEOUATA TNG EUTTEIPIAG TOU £PYOU

Emmiocikviouv aTToTEAEOUATO TOU £PYOU O€ YPATITH KOI TTPOPOPIKN
HopPPN

AvaAdfBouv aTouikr épeuva

Epeuvroouv kai va xpnaoipotroifjoouv Thouacia BifAloypagia

MpoaTtrairouueva

IBDM-350 2uvaTTairoupeva Kavéva

O o@oitntAg, umd Tnv emifAewn evég akadnuaikol cupBouAou Kail, KoTd

I\I'I/Isapga'xc;}igvo TTEPITITWON, €VOG €CWTEPIKOU ETTOTITN, Ba dIEEAYEI AVECAPTNTA MI TITUXIOKK
nHAToS MEAETN. O1 TUTTOI €pywv TTOU YivovTal QTTOOEKTA IO TNV TITUXIOKN WEAETN
TepIAaPBAvouy, YETagU GAAWY, EpEUVNTIKA, EQAPPOCHEVA i} CUVOUACHO Kal
Twv OUO.
, - Napadeiyuarta
MeBodoAoyia )
AidaokaAiag - Emdeigeic

- MpaTTTég KATEUBUVTHPIES YPAUMES
- TOKTIKEG OUVOVTAOEIC PE TOV aKAdNUAIKO oUPBOUAO r/Kal TOV EEWTEPIKO
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eqar// eNQa.

eTTOTITN KAB' 6AN TN dIdpKEIa UAOTTOINONG TOU €pyou

BiBAioypagia YTTOXPEWTIKN:

o AvaAdywg Tou B€uaTog TITAOU TNG TITUXIOKNG Epyaaciog

paTTTr) TITUXIOKA MEAETN KOl TTPOPOPIKA £EETAON.

A€loAéynon
MoAImikA agloAéynong
[POTITA TITUXIAKE MEAETN 80%
Mpo@opIkn ¢étaan. 20%

FA\wooa EAANVIKA
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eqar/ Q3.

MINAKAZ 2: KATANOMH MAGHMATQN ANA EEAMHNO

Ap1Ouo6g
TMIOCTWTIKWV
Movadwyv

(ECTS)

20voAo
mEPIOGOdWV/
ESdaunvo

Ap1Ouog

Kw’6|Kog ava . Boopadwv/
HabfpaTog BOoudada

Tutrog
MaBApATOG

TiTAog paBrnparog

1°’Etog / A’ E§aunvo
1 YTToxpewTIKO _Er;c:J%\l(éL)Jcr)’]OOTn Biounxavia ®iAogeviag kai IMGT-130 3 50 13 39 6
2 YTIOXPEWTIKG | @ewpia T Mayelpikrg | ICUL-101 3 50 13 39 6
3 YTIOXPEWTIKG | Yyieviy kot Ao@dAeia Tpopipwy ICUL-103 3 50 13 39 6
4 YTOXPEWTIKO | Eigaywyr oTn ZaXapoTTAdoTIK ICUL-114 4 50 13 52 3
5 YTOXPEWTIKO | MpakTikf MayelpIKig | ICUL-121 6 50 13 78 3
6 | YTOXPEWTIKO | AyyAikA MAGOooU | IBENG-122 3 50 13 39 6
Total ECTS 30

1°‘Etog / B’ E€dunvo
1 YTOXPEWTIKO | @ewpia TS Mayelpikiic Il ICUL-102 3 50 13 39 6
2 | YTOXPEWTKO | StamoTikr IMATH-100 3 50 13 39 4
3 | YTOXPEWTKG | Ejgaywyr oty ApToTolia ICUL-117 4 50 13 52 3
4 | YTOXPEWTKG | MpakTik Mayelpikiic Il ICUL-122 6 50 13 78 3
5 | YTOXPeWTKG | AyyAik MAwooa Il IBENG-123 3 50 13 39 6
6 YTOXPEWTIKO | Egriatopikr Téxvn — Tpamme{okopia ICUL-124 4 50 13 52 3
7 YTOXPEWTIKG | Tepayioudc kai EmeEepyacia Kpedtwv/Yapitv ICUL-128 4 50 13 52 3
8 YTOXPEWTIKO | MpakTik EEGoknon | ICUL-190 0 0 0 640 2
Total ECTS 30
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eqgarz eNQ3.

Tutrog . R Kwdikog I'Iapl'o’6 ol Aidpkeia Ap|6'|.|6g Z(N,O)‘o nzgf)ﬂiﬁ')v
HaBApaTOC TiTAog paBrparog HaBAKOTOC avd TEPIGBOU Boopadwv/ 1T£p’|06wv/ HOVEBWY
Booupada E¢aunvo
2°Etog / A’ E§aunvo

1 YTTOXPEWTIKO E:gggg:;{nr’]gomv EmotAun Tpogipwv Kal ICUL-221 3 50 13 39 6
2 YTroxpewTikd E:?riﬁﬁg\T(ngﬁl\glgi?]L;(Esi):wcm & Xpron otnv ICOMP-200 3 50 13 39 6
3 YTOXPEWTIKG | Ooyvwaoia Mrap kai Motd ICUL-212 3 50 13 39 6
4 YTOXPEWTIKG | Kumrpiakr) Koudiva & MaoTpovopikr KouAToupa ICUL-215 6 50 13 78 3
5 | YTOXPEWTIKO | siyypoveg TEXVIKEG ZAXOPOTTAAOTIKAG ICUL-218 6 50 13 78 3
6 | YTOXPEWTIKO | Ejgaywyr otn Aloiknon IMGT-281 3 50 13 39 6

Total ECTS 30

2°Etog / B’ E§dunvo

1 YTOXPEWTIKG | syediaopog kal Epapuoyéc ESsoparoloyiou ICUL-230 4 50 13 52 4
2 | YTOXPeWTKG | Garde Manger — Aeiroupyia MTTougpé ICUL-207 4 50 13 52 3
3 | YTOXPEWTIKG | AgBvric Kouliva ICUL-204 4 50 13 52 3
4 | YTOXPEWTIKS | AoyioTikh IACCT-200 3 50 13 39 4
5 YTToxpewTIKS ég)T(ligT Sp(?gngong, Aloiknong & Asitoupyiog IMGT-220 4 50 13 59 4
6 | YTOXPEWTIKO | KooToAdynon Tpopinwy & MoTwyv ICUL-250 3 50 13 39 6
7 | YTOXPEWTKG | syyypoveg TeXVIKEG APTOTTONOG ICUL-229 4 50 13 52 4
8 | YTOXPEWTIKO | Mpakrik e€Goknon I ICUL-290 0 0 0 640 2

Total ECTS 30
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eqgarz eNQ3.

. . ApiBud
. . Ap10uo6g 2UvoAo pIoHOS
Tutog . . Kwdikog . . . TOTWTIKWV
! TiTAog paBrnparog R avd . Boopadwv/ TeEPIGOWV/ .
MaBApaTOG MaOApATOg B5opdda E€dpnvo Movadwyv
I FookeRe _SARIYO(gcTs)
3°Etog / A’ E§aunvo

1 | YTOXPEWTIKS | k\\irexviké EXOENATA ZayOPOTIAGOTIKAC ICUL-305 4 50 13 52 3
> YTToxpewTIKO Icowor;)gpom]psvn dlaTpo@r| Kail uylEvog TPOTTOG ICUL-321 3 50 13 39 3
3 | YTOXPEWTKS | aAgvec Xnpeiag kai Mayeipikéc EQapUOYEC ICUL-322 3 50 13 39 6
4 | YTOXPEWTIKG | Meaokemvyk yia DiMogevia kal ToupIoud ICUL-300 3 50 13 39 6
5 | YTOXPEWTIKS | Manadoaiakn kal EEEiSIKeUpEvn ApToTrolia ICUL-312 6 50 13 78 6
6 | YTOXPEWTKS | ErayvveApaTiki & ETixelpnpaTikh ETTIKOVWVia ICOMM-330 3 50 13 39 6

Total ECTS 30

3°Etog / B’ E§dunvo
1 | YTOXPEWTIKS | opvaviwon kai Aloiknon EKSRAGOEWY ICUL-302 3 50 13 39 4
> YTToxpewTikd | ZUyxpova MOVTéAa Aw:USUVGr]g oTnv ICUL-315 3 50 13 39 4
EmoimoTikr) Biounxavia

3 | YTOXPEWTIKS | Aqyeipion kai EAeyxXog AaTraviv IMGT-320 3 50 13 39 6
4 | YTOXPEWTIKG | Moonvusvec Texvikéc YwnAfic Mayeipikig ICUL-342 6 50 13 78 4
5 | YTOXPEWTKS | Megosohoyia T Epeuvac IBADM-350 3 50 13 39 6
6 | YTOXPEWTKS | OovqyiyTikA SUPTIEPIPOPG IBADM-334 3 50 13 39 6

Total ECTS 30




m QOPEAY. AIASOAAIZHE KAI NIXTONOIHEHE THE MOIOTHTAS THE ANQTEPHE EKTAIAEYSHE
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eqar/ eNQa.

. . . Ap10ué
, . Mepiodol . Ap10u6g 2UvoAo P Bpog'
Tutrog . . Kwdikoég . Aidpkeia . . TOTWTIKWYV
A/A LaBAPATOC TiTAog paBrnparog HaBAATOC ava TEPI6BOU Boopadwv/ | TEPIOGdWV/ HOVEBWY
BSoupada E¢dunvo E¢dunvo (ECTS)
4° ‘Etog / A’ E§dunvo
1 YTToxpewTikd eréjaouég & AlappUBuion EOITIOTIKWY ICUL-405 3 50 13 39 6
Movdadwv

2 | YTOXPEWTIKS | Ayarrruén ETTixXelpNHOTIKOTATAC IBADM-412 3 50 13 39 6
3 | YTOXPEWTIKS | Mgokemivyk ETIOIMIOHOU ICUL-400 3 50 13 39 6
4 | YTOXPEWTIKS | Aggpahion MoidTnTag TN Aloiknong IMGT-455 3 50 13 39 6
5 | YTOXPEWTKS | Ajoiknon kai AvATITUEN AvBp@mivou AuvapikoU IMGT-481 3 50 13 39 6

Total ECTS 30

4° ‘Etog / B’ E§dunvo
1 YTToXpewTIKO Alsueyvcn Emomotikwyv Movadwv Méow ICUL-411 3 50 13 39 6
2UMBacewv

2 | YTOXPEWTIKS | 5\ v novec Texvikéc MayelpikAg Kal TAOEIC ICUL-415 6 50 13 78 4
3 | YTOXPEWTKS | Avmogeidwrik KouZiva & Aeitoupyiké Tpd@ipa ICUL-421 3 50 13 39 6
4 | YTOXPEWTIKS | EmyeionuaTiké Aikaio IBADM-430 3 50 13 39 6
5 | YTOXPEWTIKS | MryyiakA Epyacia IBADM-494 0 50 13 0 8

Total ECTS 30




