
F. Tables

TABLE 2: Course Distribution Per Semester

S/N
 Course 

Type

 Course 

Title

 Course 

Code

Periods per 

week 

Period 

Duration

No. of weeks 

per academic 

semester 

Total Periods 

per academic 

semester  

Number of 

ECTS

1 Compulsory Introduction to Hospitality and Tourism Industry IMGT-130E 3 50 13 39 6

2 Compulsory Kitchen Theory I 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 I ICUL-121E 6 50 13 78 3

6 Compulsory English Language I IBENG-122E 3 50 13 39 6

Total ECTS 30

1 Compulsory Kitchen Theory IΙ ICUL-102E 3 50 13 39 6

2 Compulsory Statistics IMATH-100E 3 50 13 39 4

3 Compulsory Introduction to Bakery ICUL-117E 4 50 13 52 3

4 Compulsory Kitchen Lab II ICUL-122E 6 50 13 78 3

5 Compulsory English Language II IBENG-123E 3 50 13 39 6

6 Compulsory Food Service Art and Labs ICUL-124E 4 50 13 52 3

7 Compulsory Butchery, Cutting, Poultry/Meat/Fish Processing ICUL-128E 4 50 13 52 3

8 Compulsory Internship Ι ICUL-190E 40 0 16 640 2

Total ECTS 30

1st Year / 1st Semester

1st Year / 2nd Semester
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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

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-214E 4 50 13 52 3

4 Compulsory Accounting IACCT-200E 3 50 13 39 4

5 Compulsory Organization and Management of Restaurant Operations IMGT-220E 4 50 13 52 4

6 Compulsory Food and Beverage Costing ICUL-250E 3 50 13 39 6

7 Compulsory Modern Bakery Τechniques ICUL-229E 4 50 13 52 4

8 Compulsory Internship ΙΙ ICUL-290E 0 0 16 640 2

Total ECTS 30

2nd Year / 3rd Semester

2nd Year / 4th Semester
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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 Principles of Chemistry and Culinary Applications ICUL-320E 3 50 13 39 6

4 Compulsory Marketing for Hospitality & 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

1 Compulsory Event Organization & Management ICUL-302E 3 50 13 39 4

2 Compulsory Modern Management Models in Culinary Industry ICUL-315E 3 50 13 39 4

3 Compulsory Management and Expenditure Control in Food Units 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 Organizational Behaviour IBADM-334E 3 50 13 39 6

Total ECTS 30

3rd Year / 5th Semester

3rd Year / 6th Semester
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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 Food Marketing ICUL-400E 3 50 13 39 6

4 Compulsory Quality Assurance Management IMGT-455E 3 50 13 39 6

5 Compulsory Human Resources Development and Management IMGT-481E 3 50 13 39 6

Total ECTS 30

1 Compulsory Management of Catering Operations Through Contracts ICUL-411E 3 50 13 39 6

2 Compulsory Contemporary Cooking, Techniques and Trends 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

4th Year / 7th Semester

4th Year / 8th Semester


