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EIZAT'QI'H

‘Exovpe pelemoet d1e£oducd v ékbeomn eEmtepikng a&loAdynong yio To TpIyPAUILE CTOVODV
«CULINARY ARTS (4 Years / 240 ECTS, Bachelor of Arts)» tng emtponng eEmtepikng
aohdynong (EEA) amotehovpevn amd tov kabnynm Kovotavtivo XtaboémovAo, tov
kaOnynm lodvvn Toakvn, tov avarinpot kabnynt| Avopéa Bapvapa kot tn @ortntpla
[Tepoe@ovn NikoAdov 1 omoio ETOWWAGTNKE UETE TNV EMTOMIO. EMICKEYN TNG EMTPOTNG GTO
KOAEY10 pog otic 25/4/2018.

Bewpovpe 0Tt T, GYOAO Kot ot a&lOAOYNGELS TNG EMTPOMNG YEVIKA €IVOL OVTIKEWEVIKA KO
Kupimg Betikd. ITo kbt mapabétovpe TIg mOpATNPNOELS Mo TAVED o Bépota Ta omoia
avagépovtor oty ékBeon g EEA, yw 1o omoio pog nmbnke va  ta
BeAtidoovpe/avabempricovpe oAAd Kot o BEpata ta omoia xpelalovToy SIEVKPIVICELS 1)/Kot
nepetaipo mAnpopopieg. Ot mapatnpnoelg pog akolovBovv v apibunon g ékbeong tng
EEA vyio e0koAn avagpopd.

2. MIPOI'PAMMA ZIIOYAQN KAI TITAOI ZIIOYAQN
2.2. Aopn kan Hegpreyopevo tov Ilpoypdppatoc Xrovdmv.

‘Exyovpe viobetioer Olec Tig ewonynoelg g EEA avagopikd pe 10 mepieyduevo tov
TPOYPAUUOTOC. ZVuyKeEKPUEVA, Exovpe TpoPel oTa akdAovOa:

"Exovpe avabewpnoet to syllabus tov padnuatog «HOT106 Hospitality Safety and First Aidy.
210 avabewpnpévo syllabus o1 100K TIKEG EVOTNTEG TTOL APOPOVV TNV AGPAAELN EPYATTOG EXOVV
avénBel katd 3 efdopddeg dote va dobel peyadhtepn EULPAOT] OTO GUYKEKPLUEVO OVTIKEIEVO
KOl TOVTOYPOVO, EYOVUE UEIDGEL TIC SIOOKTIKEG EVOTNTEG TOL ALPOPOVV TIC TPMTES Pondeteg kaTd
3 gBdoudoes. Xto Hapaptnpe 1 propeite va Ppeite to avabempnuévo syllabus Tov pabnpatog
«HOT106 Hospitality Safety and First Aid».

‘Exyovpe avabewpnoel 1o syllabus tov pobfuatog «HOT206 Wines and Spiritsy. Xt0
avaBempnuévo syllabus 6idetar mepiocdTEPT EUPOCT) DOTE VO, ATOKTGOVV Ol POLTNTEG YVMDGELG
ovoyvVmGiog, OMAdN Yo TIG TOIKIMES TOV KPACIOV KOl TIG XPNOES TOVS OTIS GLVTAYEG
payepikne. Emiong, éxovpe avikotaotiost ta kKupimg BifAia Tov pabnuotog pe GAAo kopimg
B1pAio T0 omoio cuvadet pe v avabewpnuévn SdaKTIKY VAN Tov padnpatos. 1o Mapaptnpa
2 umopeite va Bpeite to avabewpnuévo syllabus tov pabnqpuotoc «HOT206 Wines and Spiritsy.

"Exovpe avaBempnoet 1o syllabus tov pabrpatog «CUL300 Food Science». 1o avabempnuévo
syllabus to Bipiio Tov padnuatog eivarl to «Understanding Food: Principles and Preparationy
¢ Amy Christine Brown to omoio mopéyet TIg amopoitnTeg YVMOGES OTNV EMICTHKUN TOV
tpogipwv. Emiong, oto avabewpnuévo syllabus &yovv amareipOeil omolecdnmote emkaAOWELG
pe dAlo pobnpota Kot £xet do0el Eppacmn ot 1000KAAIN TOV S1UPOP®Y GLGTATIKOV TPOPILMV
OTmG: TPWTEIVES, VOUTAVOpPUKES, AMmn, Prtapives, avopyava dAlota KAT. KOl GTO TG LTH
emnpealovtal amd TIG oLVONKEG HAYEPERATOS TOV O0opwv Tpoipnmy. Télog, o©T0
avaBewpnuévo syllabus £xovv cupmepiAneOel o1 ddaxtikég evotnTeg Tov podnpatog «kHOT103
Sanitation, Hygiene and Nutrition» mov avagépovtav oto Nutrition. Xto HHapaptnpe 3
umopeite va Ppeite 1o avabempnuévo syllabus tov padnpatog «CUL300 Food Science.

"Exovpue avaBewpnoet 1o syllabus tov pabnuatog «kHOT103 Sanitation, Hygiene and Nutrition»
10 omoio &yer perovopaotel oe «HOT103 Sanitation, Hygiene and Food Safety». Xto



avaBeopnuévo syllabus éyovpe amoaieiyel TiIc SWOOKTIKEG EVOTNTEG MOV AVOPEPOVTOV GTO
Nutrition (éyovv copmepiinedetl oto avabewpnuévo syllabus tov pabfpatog «CUL300 Food
Science»). Eniong, £yovpe npocBécet avagpopucd pe to Food Safety, didaktikég evotnreg ota
YVOOTIKA avTikeipeva Xootnuo acpdieiag tpopipwv HACCP, Xdotnpo ac@aielog tpopipmy
Halal, X0ompa acedietog tpogipmv British Retail Consortium (BRC), Zvotnpo acedieiog
tpogipmv International Food Standard (IFS) kot Zbotnpa acedreag tpoeipmv Kosher. Téhoc,
gyovpe avtkataotnoet 1o kKupiog Pipiio tov Nutrition pe Pifiio yw Food Safety (1o omoio
ouvadeL e TNV avafempnuévn S100KTIKN VAN Tov pafnuotog) Kou pe «manuals» kot 091yo0g
OGYETIKA UE TO TO TAV® GLOTAHOTO acPirelng Tpoeipwy. Xto Mapdaptnpe 4 umopeite va
Bpeite to avabempnuévo syllabus tov padnpatog «HOT103 Sanitation, Hygiene and Food
Safety».

Amo tov Oxtdfpn tov 2018 mov avapévetar vo apyicel vo TPOCOEPETOL TO TPOYPOLLLOL
onovdmv «Bachelor of Arts in Culinary Arts», ta padnpatoa «HOT103 Sanitation, Hygiene and
Food Safety» ka1 «CUL300 Food Science» 0a 01ddcKkovTot amd MGTAUOVO TOV EXEL CLVAPELL
LLE TO YVOOTIKO OVTIKEILEVO TMV CLYKEKPUEVOV OO UATOV. ZVyKEKPLUEVA, T Lo LOTO 0VTA
Ba ddackovTon amd v Kupio Mapyapita Ziekkepr. H kvpia Ziexkepn eivon kdtoyog BSc in
Food Technology (Manchester Metropolitan University), MSc in Food Science (University of
Reading) ko Master of Business Administration (University of Cyprus) kot £yel €pyacilokm
eumepio wg food technologist kot food product scientist. H kvpia Xiekkepn eivor pélog tov
Svppovriov Eyypagnc Emomuévov Tpoeipwv, Texvordywv Tpoeipwv kot AtotoAdywv
Kompov kot £xet cuppetdoyet oo akdAovbo GuvESPLa KoL dPOCTNPLOTNTES:

‘Health and Safety in Workplace’ conference. 2017

e ‘New Requirements for ISO 9001:2015, ISO 14001:2015 and GMP standards’
conference.

e Pancyprian Campaign ‘Learn about Food Additives’ at Alpha Mega Hypermarkets

organized by Cypriot Food Scientists Association. 2016

‘Bio-Functional Foods’ conference. 2015

‘New legislation 1169/2011 on labelling and traceability’ conference. 2014

‘Body Language’ conference.

‘Productivity Growth In All Business Functions’ conference.

‘Encouraging Young Women to Engineering and Applied Sciences’ conference.

Consolidated member of the Red Cross Group, actively participated in various charities.

210 Mapaptnpa S propeite va Ppeite ) cvppwvia epyoddTnong g Kupiog Xiekkepn.
3. EPEYNHTIKO EPT'O KAI ZYNEPI'EIA ME TH AIAAXKAAIA

Epnhokn 1oV S100KTIKOD TPOCOMKOL 6€ OEpata £pevvaog KOl GULUUETOYY] TOV OF
oLVvESpLO/oEPVAPLOL

I'vopilovtag 611 M euTAoKT TOV S1OAKTIKOD TPOSHOTKOD GE BENATO EPUPLOGUEVTG EPELVAG KOl
1 GLUUETOYN TOL SIOAKTIKOV TPOCSHOTIKOD GE GLVEIPLA/GEUVAPLO 6TOV KAAD0 TG Eotioiong kot
0V Emottiopov evioyvel to 0100KTIKO £€pyo Kot PEATIOVEL TO. LaONGLOKA ATOTEAEGUATO, TO
KOAEY10 pog evOapPOVEL TOL TTO TAVEO MG 0KOAOVOMC:

®  amAAAAGGOVTOG TO SWOUKTIKO TPOSMMIKS amd MdPeS O1000KAALNG Yo SteEAYmYT| EPEVVAC,
Ko



®  TOPEXOVTOG TANPOUEVT] AOELL OAAL KOL ETLYOPNYNON YO GUUUETOYN TOL SOUKTIKOV
TPOCHOTIKOL GE GLVEDPLO, GEUVAPLOL 1] AAAOV EI00VE dPAGTNPLOTNTES TOV AVOTTVGGOVV
EMOLYYEAUATIKA TO SOOKTIKO TPOGMTIKO.

Ot o Thve TOMTIKEG TOV KoAeyiov pog avapépovtal oto «Organization, Administration and
Faculty Handbook» 10 onoio npookopicape otnv EEA katd tv enickeyn g 6To KOAEY10 pag
v TV a&loAdynon Tov mo Tave TPOYPEUUATOS GTTOVODV.

To dWaxTikd Tpoowmkd TOv KoAeyiov dedyel €peguva Kupimg pe otdyo TN OMNUOGicvon
GpBpwv ce akadNpaiKd TEPLOOKA 1| LECH TNG GUUUETOYNS TOV GE EMLYOPNYNUEVO EPEVVITIKE,
apoypappota. Xto I[Mapaptnuo 3b g aitmong pog yoo aEoAdYNon TOV TPOYPUUUATOS
«Bachelor of Arts in Culinary Arts» £yovpe mopaBEcel KOTALOYO LE TO EPELYNTIKO £PYO KOL TIG
ONUOGIEVGELS TOV OKOONUATKOV Hag Tpocmikov. Emiong, katd v eniokeyn tg EEA oto
KOAEY10 pag Yo TV a&loAdynoT ToV Mo TAVE TPOYPELUUATOS GTOVOMDV ELYUE TPOCKOMIGEL
otv EEA xoatdAoyo pe 1o cuvédpla, cepuvdplo Kot GAAES OpaCTNPLOTNTEG EMAYYEALOTIKNG
aVATTUENG OTIG OTTOIEC GUUUETELYE TO OOAKTIKO KOt SLOIKNTIKO LOG TPOTMTIKO.

[Ipdopato TapAdelyllo GUUUETOYNG OE GYETIKO GEUVAPLO €Ival 1) CLUUUETOYN TOVL AEKTOPO
payelpikne Xpiotov Avdpéov oe cepuvapro Kputov pe 0épa mm Zeot) Kovuliva to omoio
dopydvmaoe, ota mAaica Tng Toykocuos dpdong tov, o WACS (World Association of Chefs'
Societies) oe cuvepyacia pe Tov Zovoespo Apypayeipov Korpov. £ avtd 10 cepuvdplo, ot
GUUUETEYOVTEG elyav evLep®BEL Kal eKTadEVTEL OVTMG DGTE VAL Yivouv gyKekpluévol d1ebveig
KPITEC o€ TOMKOUG Ko Oebveic daymviopodg payepikng. Mepwd amd ta Oépota mov
cu{nmMonkav Kol TOPOVCIACTNKOV NTOV Ol VEES avoyKaie mpobmobécelg mov mpémel va
TANPOHV 01 KPITEG 6TOVG SEBVELS O1YOVIGHOVG LOYEIPTKTG KOl Ol VEEC TAGELS 6T Mayelpikn
(teyvikes kKo vAkd). O elonyng Tov cepvapiov NTav 0 deBvodg PUNG Kot KATaEIOIEVOG
oep Gert Klotzke, mpdedpog tng Zovndikng eBvikng opddag payepikng. Ocot emayyehpotieg
oe( mapevpEdnKav kol motoromonkay wg Kpitéc, nmpénet va emavarldfovv to cepuvdpio Eava
o€ 5 ¥pdvio. oG Kot 1) 1YV TOV TIGTOTOWTIKoV oL EAafav Anyet e 5 xpovia. To koAéylo pog
EMLYOPNYNOE TO KOGTOG GLUUETOYNG TOL KAOMNYNTY LOG.

To koAéyl0 pog AapPavel HEPOG HE POLTNTES TOV VPICTAUEVOV TPOYPOUUATOV CTOVI®YV TOV,
oToVg €0VIKOUg doy®Viopovs payelpikng mov dopyovavovior oty Kompo. Katd tov
terevtaio Bvikd daymviopd poyepikng Gastronomia Horeca 2017 mov dopyavdbnke ot
Agvkowocia Tov NoéuBpto tov 2017 ot portntég pag mipav 1o PpaPeio 2™ ko 3" Béong. To mo
Thvo cepuvapto Bo fondnoel TepalTEP® GTNV EKTOIOEVOT TOV EOITNTOV KaG. O po1TNTEG Hog
Ba pumropobiv Le TIg eumelpieg Kot TV ekmaidogvon mov EAaPe 0 KabnynTng Hog, Kotd To mo Téve
GEUVAPLO, VO TPOETOLUACTOVV KOAVTEPO YO TOVG EMEPYOUEVOLS OYMVICUOVS Kol Vol
dtokptBovv axoua meplocdTepo. H ouppetoyn tov @ortnt®dv HoG 6€ dy®VICUOUS TOPEYEL
GTOVG POITNTEG Lo coPfapd KivnTpa Yo vo LaBovy KaADTEPA Kol VO AydmtGOVY TEPIGGOTEPO
™V TE(VN TNG LAYELPIKTG.

JOPPETOYN TOV KOONYNTOV poS 6€ TPOoYPAppaTe KiviTiIKOTN TS pé6® T0v Erasmus+

H Evponaikn Emtponn anéveyie oto American College tov Xaptn Avatepng Exnaidevong
Erasmus (Erasmus Charter for Higher Education). H amovoun avt €ywve petd and aitmon mov
vréfare 10 KOAEY0 pag kol oxetikny agoloynon and v Evpondikny Emitpony). Mg v
arovoun tov ydptn Erasmus oto American College, 10 koAéylo pog €xel dkaiopo vo
ovppetéyel oto mpodypappo Erasmus+. To wpdypappo, peta&d dAlmv, mposeépel evkopieg
YPNUATOOOTNONG Y10 TV KIVNTIKOTNTO O100KTIKOD TPOSMTIKOV Y10 O1000KaAla 1] EMUOPP®ON



kaBog eniong, Kot og Epya (projects) akaodnpaikng cvvepyasiog LeTa&h WOPLUAT®V GTIG YDPES-
uéAn g Evpomnaikng 'Evoong (EE).

To American College &éxel voypayel cuoppmvies pe peydro aptBpd axadNUaik®v WpLupdTmV
yopov g Evponaikne Evoong péom tov npoypaupatog Erasmus+. 'Hon apketol kabnyntég
HOG GUUUETELYOV GE TPOYPAUUATO KIVITIKOTNTAG O100KTIKOD TPOGMTLKOV OTTOV EMGKEQONKAY
axodnuaikd wpdpata omv EE yio va yvopicovv tovg kabnyntég, v teyvoyvooia, Tig
EYKOTAOTAGELS Kol GAAD TOV WPLUATOV avTOV KoODS kot Yoo va ddacovv. Mécw tmv
TPOYPOUUATOV OVTOV Ol KoONYNTEG oG evnuepdvovTal Yio TG eSeAlEel TV d1apopmv
EMGTNLLAOV KOl TEYVOAOYLDV GUUTEPIAAUPOVOLEVOL KOl TOV TOUEN TOV EMICITICTIKMV TEXVOV.

LYMIIEPAXMATA KAI EIXHI'HXEIX THX ENITPOIIHX EZQTEPIKHX
AEIOAOT'HXHX

To xoAéylo pog moapokoAovBel cvveymg TiG €EEMEEIC OTOV TEXVOAOYIKO TOUEN, DOTE OV
YPEWOTEL, Vo avaPadicel TNV EpyacTnploK TOL VITOSOUN GTOV TOUEN TNG LOYEPTKNG OAAG Kot
TOV GAA®V ETGTNUOV KOl TEYVOV TOL TPOGPEPEL.

EAniCovpe 611 01 To Tave aAlayég Kot BEATIOCELS B KOOV 1KAVOTOMTIKEC.

Téhog, Ba BEAaE VO EVYAPIOTHGOVUE TA LEAT TNG EMTPOTNG EEMTEPIKNG AEI0AHYNONG Y1 TOL
oAV OeTikd oyOA0 TOV TTEPAAUPAVEL 1) £KBECT TOVG.
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AC AMERICAN COLLEGE

HOT106 HOSPITALITY SAFETY AND FIRST AID
ECTS Course Syllabus

Code Title
HOT106 Hospitality Safety and First Aid
ECTS Credits Department Instructor
6 Hospitality and Tourism Dr Constantinos lacovou
Semester Cycle Language of Instruction
Spring First English

Description

Health and Safety at work is a multi-disciplinary area of knowledge. It covers subjects as diverse as the health and
safety management at workplace, accident prevention, human factors, engineering, structural safety, electrical
safety, ergonomics and fire prevention. In addition, emphasis is placed upon the application of first aid techniques,
such as the treatment of fractures, wounds and bleeding, burns and poisoning, using dressing and bandages, and
applying Cardiopulmonary Resuscitation (CPR).

Learning outcomes
By the end of the course, students are expected to:

Identify the importance of health and safety at workplace;

Construct an approach to the development of management systems for health and safety;

Distinguish various areas of hotel and restaurant buildings where structural safety can be applied;
Examine the functions of the human body and the actions to be taken when something goes wrong with it;
Identify the different accidents that may happen in any hotel and offer help in case of those emergencies;
[lustrate fire prevention techniques;

Recognize the importance of first aid in the hospitality industry; and

Apply first aid assistance to any casualties.

Prerequisite(s): NONE

Learning methods and educational activities

Lectures, discussing questions, power point presentations, class practical training, independent and private study.
Teaching hours: 39

Assessment methods and weight

Mid-term Examination: 30%
Final Practical Examination: 20%
Final Examination: 50%

Grading system

90-100 A 85-89 B+ 80-84 B 75-79 C+
70-74 C 65-69 D+ 60-64 D 0-59 F
Required book(s)
Title: Health and Safety at Work: An Essential Guide for Managers

Author(s): | Jeremy W. Stranks
Publisher: | Kogan Page
Edition: Tenth

Year: 2016
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Title:

First Aid Manual

Author(s):

Margaret Austin, Rudy Crawford, Vivien J. Armstrong

Publisher:

Dorling Kindersley

Edition:

Tenth

Year:

2016

Content

Week 1

Health and Safety Management: What is Management?; Health and Safety Management; Supervisors
and Health and Safety; Successful Health and Safety Management-HS (G); Quality Management and
Health and Safety-BS8800: 1996 Guide to Occupational Health and Safety Management Systems;
Benchmarking; Emergency Procedures; Risk Management; Information Sources for Health and Safety.
Reporting, Recording, and Investigation of Injuries, Diseases and Dangerous Occurrences: Reporting
Requirements; Accident Investigation; The Cost of Accidents.

Week 2

Principles of Accident Prevention: Accident Definitions; Incidents; ‘Hazard’, ‘Danger’, and ‘Risk’;
Accident Prevention Strategies; Safe Systems of Work; Safety Monitoring Systems; Accident and Ill-
Health Rates; Risk Assessment; Competent Persons; The Role of the Health and Safety Practitioner.

Week 3

Dangerous Substances: Chemicals (Hazard Information and Packaging for Supply); (CHIP) Regulations
2002; Hazardous Substances and Preparations — Classification; EU Regulation Concerning the
Registration, Evaluation; Authorization and Restriction of Chemicals (REACH); Principles of Toxicology;
Workplace Exposure Limits; Handling and Storage of Dangerous Substances; Safety Data Sheet/Product
Information; Control of Substances Hazardous to Health (COSHH) Regulations 2002; Health Risk
Assessments; Principles of Good Practice; Health Surveillance.

Week 4

Human Factors: Behavioral Safety; Human Error; Planned Motivation Schemes; Atypical Workers;
Establishing a Safety Culture-The Principles Involved; Communications; Health and Safety Training.

Week 5

Fire Prevention: The Fire Triangle; Causes of Fire Spread; Fire Extinction; Fire Appliances; Color Coding
of Fire Appliances; Fire Protection Systems; Fire and Rescue Authorities; Legal Requirements.

Week 6

Electrical Safety: Principles of Electrical Safety; Causes and Effects of Shock; Portable Electrical
Appliances.

Week 7

Ergonomics: The Application of Ergonomics in Working Situations; Principles of Ergonomic Design;
Controls and Displays; Display Screen Equipment; The Schedule; Manual Handling Injuries and
Conditions; Management Action.

| Week 8

Revision for Mid-Term Examination; Mid- Term Examination

Week 9

Structural Safety: Floors and Traffic Routes; Falls and Falling Objects; Windows and Transparent or
Translucent Doors, Gates and Walls; Windows, Skylights and Ventilators; Organization of Traffic Routes;
Doors and Gates; Escalators and Moving Walkways; Access to and Egress from the Workplace; Work at
Height; Traffic Systems.

Safety in Offices, Workshops and in Catering Operations: Safety Requirements for Offices; Office
Health and Safety Audit; Workshop Safety; Catering Safety.

Week 10

Wounds And Bleeding: Bleeding and Types of Wound; Severe Bleeding; Cuts and Grazes; Foreign Object
in a Cut; Bruising; Scalp and Head Wounds; Nosebleed.

Heart and Circulatory Problems: Heart Attack; Fainting.

Disorders Of Consciousness: The Nervous System; Unconsciousness; Head Injuries; Convulsions;
Stroke; Other Disorders.

Week 11

Bone, Joint, And Muscle Injuries: Bones, Joints, and Muscles; Types of Injury; Injuries to the Face and
Jaw; Injuries to the Upper Limb; Fractures of the Ribcage; Back Injuries; Fractured Pelvis; Injuries to the
Lower Limb.

Environmental Injuries: Assessing a Burn; Minor Burns; Severe Burns; Heat Exhaustion; Heatstroke;
Sunburn; Body Temperature.




ITAPAPTHMA 1

Week 12 | Dressings And Bandages: First-Aid Materials; Dressings; Cold Compresses; Bandages; Roller Bandages;
Tubular Gauze; Triangular Bandages.

Handling And Transport: Manual Moves; Moves Using Equipment; Stretchers; Rescue by Helicopter;
Regulations and Legislation.

| Week 13 | Revision for Final Examination and Revision for Final Practical Examination.

Student workload
Activity Hours
Class attendance 38
Independent Study 39
Mid-term Preparation 10
Mid-term Examination |
Final Practical Examination Preparation 26
Final Practical Examination 2
Final Exam Preparation 32
Final Examination 2
Total 150
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AC] AMERICAN COLLEGE
HOT206 WINES AND SPIRITS

ECTS Course Syllabus
Code Title
HOT206 Wines and Spirits
ECTS Credits Department Instructor
6 Hospitality & Tourism Dr Constantinos lacovou
Semester Cycle Language of Instruction
Spring First English

Description

The course reviews the basics of wines and spirits. The course gives a brief overview of the history of wines, countries of
origin, variety of wines, and procedures of wines. Students will have wine tasting sessions and will learn wine service
techniques. Also, they will learn to distinguish flavor characteristics of wines. In addition, the course will introduce
students to wine and food pairing techniques and which wines and spirits must be used for food production. The course
also introduces students to the subject of spirits and liqueurs, like the history and types. Finally, there is a practical part,
which develops students’ ability to evaluate wines through wine tasting sessions and develops their skills of how to
prepare wine cocktails.

Learning outcomes
By the end of the course, students are expected to:

Examine the basics of wines;

Recognize the criteria of producing different types of wines;

Identify all the major wine making regions of the world;

Discuss the factors needed for producing different types of wine;

Use the techniques of storekeeping and servicing wines;

[1lustrate methods of wine and food pairing

Evaluate the characteristics and quality level of different types of wines;
Distinguish which wines and spirits can be used for food production;

Recognize aspects related to spirits, their production and the different types; and
Develop skills in preparing some of the most popular wine cocktails.

Prerequisite(s): NONE
Learning methods and educational activities

Lectures, discussing questions, preparation of projects, project presentations, article discussion, practical activity, field
trip, independent and private study.

Teaching hours: 39

Assessment methods and weight

Mid-term Examination: 20%
Project: 30%
Final Examination: 50%

Grading system

90-100 A 85-89 B+ 80-84 B 75-79 C+
70-74 C 65-69 D+ 60-64 D 0-59 F
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Required book(s)
Title: The Sommelier Prep Course: An Introduction to the Wines, Beers, and
Spirits of the World
Author(s): | Gibson, M.
Publisher: | John Wiley & Sons
Edition: First
Year: 2010
Content

Week 1 | Wine Basics: Fermentation, Grapes and the Flavor of Wine: What is Wine?; Why is Wine Made From
Grapes?; Characteristics of the Wine Grape; Why My Wine Taste Like This?.

A Short History of Wine: The Ancient World; The Modern World.

Week 2 | Viticulture: The Art and Science of Growing Grapes: Vitis Vinifera: The Wine Grape Vine; Agricultural
Decisions and Practices; Terroir: The Taste of a Place.

Viniculture: The Art and Science of Making Wine; Table Wine Production; Sparkling Wine Production;
Fortified, Semisweet, Sweet, and Dessert Wine Production.

Week 3 | Wine Grape Varieties: International Grape Varieties; Other Important Grape Varieties.

The Wines of France: The History and Importance of French Wine; The Climate Zones of France; French
Wine Laws; France’s Classic Wine Regions: Bordeaux: The World’s Most Successful Region; Burgundy:
Obsessed with Terroir; The Rhone: The Original Classic Region; Champagne: The Wine of Kings; Loire
Valley: Variety is the Spice of Life; Alsace: The Exception; Other French Regions of Note. The Wines of
Italy: The History and Importance of Italian Wine and Winemaking; Italian Wine Laws; Zones of Italian
Wine Production; Piedmont: The Foot of the Mountain; Tuscany: Tradition and Innovation; Veneto: The
Heart of the Northeast; Other Italian Regions of Note.

Week 4 | The Wines of Spain: Spain: Ancient Tradition and Modern Attitude; Wine Laws of Spain; Important
Grapes of Spain; Terroir and Important Regions; Rioja: Spain’s Most Famous Wine; Other Spanish Regions
of Note; Sherry: The World’s Greatest Wine Value.

The Wines of Germany: Germany: The Battle of Ripeness: Wine Laws of Germany; Important Grapes of
Germany; Terroir and Important Regions.

The Wines of Portugal: Portugal: Ancient Tradition and Bright Future; Wine Laws of Portugal; Terroir
and Important Regions; Port: The World’s Most Classic Dessert Wine; Madeira: Cooked Wine.

Week 5 | The Wines of Austria, Hungary, Greece, and Other European Regions: Austria; Hungary; Greece;
Other European Regions of Note.

The Old World and the New World of Wine: Old World Versus New World.

The Wines of the United States: The United States: Land of Potential; California: The Golden State;
Oregon: America’s Top Cool-Climate Region; Washington: New Kid on the Block; Other Important Wine
States.

Week 6 | The Wines of Australia: Australia: The Land Down Under: Wine Laws of Australia; Important Grapes of
Australia; Terroir and Important Regions.

The Wine of New Zealand: New Zealand: An Island Nation: Wine Laws of New Zealand; Important
Grapes of New Zealand; Terroir and Important Regions.

The Wine of South Africa: South Africa: A Region Reborn: Wine Laws of South Africa; Important Grapes
of South Africa; Terroir and Important Regions.

Week 7 | The Wine of Chile: Chile: Land of Isolation: Wine Laws of Chile; Important Grapes of Chile; Terroir and
Important Regions.

The Wine of Argentina: Argentina: Land of Isolation: Wine Laws of Argentina; Important Grapes of
Argentina; Terroir and Important Regions.
Emerging Wine Regions of the World: Canada; Mexico; Uruguay; Other Emerging Regions.
| Week 8 | Revision for Mid Term Examination; Mid Term Examination.
Week 9 | Beers and the Brewing Process: Beer: Importance and Introduction; Raw Ingredients for Beer; The

Brewing Process.
Ales, Lagers and Beer Styles: The Families of Beer: Ales and Lagers; Popular Styles of Ales; Popular
Styles of Lager.
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Week 10 | Saké, Mead, and Cider: Saké: Ingredients and Production; Major Quality Classifications and Styles;
Serving and Storing Saké; Mead; Cider.
Spirits and Distillation: Distilled Spirits: History and Importance.
Important Styles of Spirits: Neutral Spirits; Grain-Based Spirits; Fruit- and Plant-Based Spirits; Liqueurs
and Cordials.

Week 11 | Beverage Service and Storage: Proper Service of Table Wines; Proper Service of Sparkling Wines;
Decanting Wine; Wine Storage; Proper Service of Beer and Spirits; Storage of Beer and Spirits.
Beverage Sales and Wine Lists: Building Beverage Sales; Wine Lists.

Week 12 | Wine Tasting and Sensory Analysis: Wine Tasting Basics; Types of Wine Tastings; Analyzing Wine
with Your Eyes; Analyzing Wine with Your Nose; Analyzing Wine with Your Palate.
Applying Wine Analysis: Determining Age; Determining Climate; Determining Grape Varieties;
Determining Quality Level.
Food and Wine Pairing: Pairing Guidelines between Food and Wines and Usage of Wines and Spirits for
Food Production.

| Week 13 | Project Presentations. Revision for Final Examination.
Student workload

Activity Hours

Class attendance 37

Independent Study 40

Mid-term Preparation 11

Mid-term Examination 1.5

Project Preparation 23

Project Presentation 0.5

Final Exam Preparation 30

Final Examination 2

Field Trip 5

Total 150
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A AMERICAN COLLEGE
CUL300 FOOD SCIENCE

ECTS Course Syllabus
Code Title
CUL300 Food Science
ECTS Credits Department Instructor
6 Hospitality and Tourism Ms Margarita Shekkeri
Semester Cycle Language of Instruction
Spring First English
Description

This course serves as an introduction to the realm of food science, food technology and food processing. It studies the
nutrients found in food products, such as proteins, vitamins, and carbohydrates, the basic elements of food preparation
and food science, and also thoroughly explores the science of food through core materials on food selection, food
evaluation and food chemistry. Current controversies in food science are also discussed.

Learning outcomes

By the end of the course, students are expected to:

Recognize the basic chemical and physical aspects of food, and how basic sciences are integrated in the
Food Industry;

Identify and evaluate nutrients in food;
Explain how nutrients react on cooking;

Apply food science knowledge to describe functions of ingredients in food;

Discuss basic principles of common food preservation methods; and
Evaluate current controversies in the area of food science.

Prerequisite(s): HOT103

Learning methods and educational activities

Lectures, power point presentations, class discussion, case studies discussion, independent and private study.

Teaching hours: 39

Assessment methods and weight

Mid-term examination 30%

Test 20%

Final Examination: 50%
Grading system

90-100 A 85-89 B+ 80-84 B 75-79 C+

70-74 C 65-69 D+ 60-64 D 0-59 F

Required book(s)

Title: Understanding Food: Principles and Preparation

Author(s): | Amy Christine Brown

Publisher: | Cengage Learning Inc.

Edition: 6

Year: 2017
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Week 1

Food Science and Nutrition: Food Selection: Sensory and Nutritional Criteria.
Food Evaluation: Sensory and Objective Evaluation.

Week 2

Food Science and Nutrition: Chemistry of Food: Basic Food Chemistry; The Six Key Atoms; Water;
Carbohydrates; Lipids; Proteins; Vitamins and Minerals; Nonnutritive Food Components.

Week 3

Foods: Meat: Types; Composition; Preparation and Storage.
Poultry: Classification; Purchasing; Preparation and Storage.
Fish and Shellfish: Classification; Purchasing; Preparation and Storage.

Week 4

Foods: Milk: Composition; Purchasing; Types; Preparation and Storage.
Cheese: Classification; Production; Purchasing and Storage.
Eggs: Composition; Purchasing; Types; Functions; Preparations and Storage.

Week 5

Foods: Vegetables and Legumes: Classification; Composition; Purchasing; Legumes; Preparation and
Storage.
Fruits: Classification; Composition; Purchasing; Preparation and Storage.

Week 6

Foods: Soups, Salads, and Gelatins: Soups; Salads and Gelatins.
Cereal, Grains and Pasta: Composition; Uses; Types, Gluten; Gluten-free; Preparation and Storage of
Cereals and Grains; Types; Types and Preparation of Pasta.

Week 7

Foods: Flour and Flour Mixtures: Flours; Preparations; Storage and Mixtures.
Starches and Sauces: Characteristics; Transformations; Sauces and Storage.
Quick Breads: Preparations and Varieties.

Yeast Breads: Preparations; Types and Storage.

| Week 8

Revision for Mid-term Examination; Mid-Term Examination.

Week 9

Foods: Sweeteners: Natural; Nonnutritive and Functions of Sugar.
Fats and Qils: Functions; Types; Replaces; Preparations and Storage.

Week 10

Foods: Cakes and Cookies: Types; Preparations; Frosting/Icing and Storage.
Pastries and Pies: Types; Preparations and Storage.
Test.

Week 11

Foods: Candy: Classification; Preparation; Chocolate and Storage.
Frozen Desserts: Types; Preparations and storage.
Beverages: Water; Carbonated Soft Drinks; Coffee; Tea; Dairy and Alcoholic.

Week 12

Foods Industry: Food Preservation: Methods; Cold Preservation; Heat Preservation and Other Method.
Government Food Regulations
Careers in Food and Nutrition: Nutrition Science and Dietetics; Food Science and Food Service.

| Week 13 | Revision For Final Examination.

Student workload
Activity Hours
Class attendance 37
Independent Study 28
Test Preparation 17
Test 0.5
Mid-term Preparation 25
Mid-term Examination 1.5
Final Exam Preparation 39
Final Examination 2
Total 150
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&) AMERICAN COLLEGE

HOT103 SANITATION, HYGIENE AND FOOD SAFETY

ECTS Course Syllabus
Code Title
HOT103 Sanitation, Hygiene and Food Safety
ECTS Credits Department Instructor
6 Hospitality and Tourism Ms Margarita Shekkeri
Semester Cycle Language of Instruction
Fall First English
Description

This course studies the basic principles of Hygiene, Sanitation and Food Safety. Personal hygiene, cleaning and sanitation,
food poisoning, hygiene control and legislation concerning the food handler and food premises are some of the basic
fundamentals aspects that will be covered through the course. Also, major food safety systems, such as BRC, IFS, Kosher
and Halal standards, will be well discussed and covered.

Learning outcomes

By the end of the course, students are expected to:

HACCP plan.

Prerequisite(s): NONE

Clarify the risks of food and avoid food poisoning;
Recognize the consequences of poor food safety and hygiene;
Understand why personal hygiene is so important;
Demonstrate hygienic ways of work;

Detect and implement practical activities to prevent and control hazards (HACCP);

Identify all the risks after a hygiene control, and recognize that both food handlers and food premises follow a

Learning methods and educational activities

Lectures, discussion questions, article discussion, preparation of project, students’ workshop assignments with
experiments using HACCP forms, independent and private study.

Teaching hours: 39

Assessment methods and weight

Mid-term Examination: 20%

Test 10%

Project 20%

Final Examination 50%
Grading system

90-100 A 85-89 B+ 80-84 B 75-79 C+

70-74 C 65-69 D+ 60-64 D 0-59 F

Required book(s)

Title: The Food Safety Pillars

Author(s): | Andrian Carter

Publisher: | Independently Published

Edition: ond

Year: 2017
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Title: Development and assessment program for food safety and quality of products
Author(s): | IFS Global Market
Publisher: | IFS Global Market
Edition: Version 2
Year: 2017
Title: Global Standard for Food Safety
Author(s): | British Retail Consortium
Publisher: | British Retail Consortium
Edition: Issue 7
Year: 2015
Title: A Guide to Understanding Kosher
Author(s): | The Society of Food Hygiene and Technology
Publisher: | The Society of Food Hygiene and Technology
Edition: Version 1
Year: 2016
Title: Halal Manual
Author(s): | Bradford Council
Publisher: | Bradford Council
Edition: Version 1
Year: 2012
Title: The HACCP Food Safety Training Manual
Author(s): | Tara Paster
Publisher: | John Wiley & Sons
Edition: 2nd
Year: 2010
Content
| Week 1 | Cleaning and Sanitizing: Clean As You Go; Cleaning and Sanitizing Cutting Boards; Deep Cleaning.
| Week 2 | Personal Hygiene: Hand Washing; Personal Hygiene.
| Week 3 | Food Storage: Cold storage; Dry storage.
| Week 4 | Temperature Control: Hot Foods; Cold Foods; Refrigeration.
Week 5 Food Handling: Color-Coding; Food Preparation; Receiving of Foods; Cooling Procedures; Defrosting
Procedures.
Week 6 Food Safety System International Food Standard (IFS): Purpose and Contents of the Assessment
Protocol; Steps Within the IFS; Types of Assessments; Assessments Process.
Food Safety System British Retail Consortium (BRC): Food Safety Management System;
Requirements; Food Safety Plan.
Week 7 Food Safety System Kosher-standards: Market Kosher; Key Food Headings; Kosher Certification
Process; Marketing Advantages.
Food Safety System Halal-Standards: Livestock Production; Primary Processing and Cutting Plant;
Further Processing; Food Service.
| Week 8 | Revision for Mid-Term Examination; Mid-Term Examination.
| Week 9 | Common Food Born Illnesses: Bacteria; Viruses; Parasites; Major Food Allergens.
Week 10 | Create a HACCP Plan: Introduction to HACCP; the Importance and Philosophy.
Test.
| Week 11 | Work The HACCP Plan: Establish Critical Limits; Establish Monitoring Procedures.
| Week 12 | Checks and Balances: Verify that the System Works, Record Keeping and Documentation.
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| Week 13 | Revision for Final Examination

Student workload
Activity Hours
Class attendance 37
Independent Study 38
Test Preparation 7
Test 1
Mid-term Preparation 11
Mid-term Examination 1
Project Preparation 24
Final Exam Preparation 29
Final Examination 2
Total 150
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AGREEMENT FOR EMPLOYMENT

1. College’s Name: American College (henceforth “the College™)

2. College’s Address: 2 and 3 Omirou Avenue, Eleftheria Square, Nicosia, Cyprus
5 Instructor’s Name: =

4. Instructor’s Address:

5. Semester / Session: Fall 2018

6. Services offered

The instructor agrees to teach during the duration of the semester / session shown above as follows:

Period Day Time

Teaching Weeks 2 days or 16:30 — 18:00 or
1 day 18:00 —21:00

Examination Weeks | As scheduled by the College

i) Terms

The American College policies and procedures for faculty members make explicit the terms of offering educational services.
The policies and procedures, as amended from time to time, are considered as an integral part of this Agreement and all of its
terms are hereby incorporated in this Agreement.

8. Remuneration
The instructor will receive gross per hour of teaching (hours spent in class).
9. Termination of agreement

This agreement can be terminated by either party provided that the party who wishes to terminate the agreement gives one month
notice to the other party.

Date: S lé \q - Signed for American College

Marios Americanos
Director
I have read and understood the terms of this agreement set out above.

Date:_________i_’_ (, f ,8 Signed by the Instructor





