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INTRODUCTION

The Higher Hotel Institute Cyprus has a long history and tradition in hospitality and tourism. It
has operated as an educational institute for 50 years, preparing its graduates for the pursuit of a
successful career inthe hospitality and overall tourism industry, which is the most buoyant economic

activity in the world and the backbone of the economy of Cyprus.

The Institute has an intimate relationship with the Cyprus hospitality and tourism industry, providing

education and training to thousands of graduates, who now hold key positions in the industry.

The Institute offers two educational programmes:
1. Hospitality and Tourism Management

2. Culinary Arts

The programmes are the outcome of a Joint Programme undertaken with the United Nations World
Tourism Organisation (UNWTO) and were introduced in September 2012. They are offered at the
level of a higher diploma, over the course of three years, using the European Credit Transfer and
Accumulation System (ECTS) that facilitates the articulation process for further studies in Cyprus

or abroad. The student can also exit in the second year of studies, with the award of a Certificate.

The programmes provide an all-round, professional education and extensive practical training, which
enable the graduate to have access to a wealth of career options, and succeed in an increasingly

competitive world.



"HHIC: A bridge connecting

Tertiary Education with the
Hospitality, Catering and

the wider Tourism Industry”
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HOSPITALITY AND TOURISM MANAGEMENT PROGRAMME

This programme is designed to prepare students for immediate employment and development at
supervisory and middle management levels in a variety of hospitality and tourism professions. At
the same time, it aims to facilitate and foster life-long learning and career development.
More specifically the programme aims to:
Develop state-of-the-art practical skills and competencies in planning for and dealing with
tourists, guests and clients in different settings, including accommodation, food and beverage,

events and entertainment, travel and tourism

Develop a thorough understanding of the theoretical aspects of planning for and dealing with
tourists, quests and clients in different settings

Develop personal and life skills, abilities, attitudes and values suitable for a career in hospitality
and tourism

Develop a wide understanding of the Cypriot and international hospitality and tourism
environment

Develop good communication skills in a hospitality and tourism context

Cultivate knowledge of the management and operation of enterprises, including
entrepreneurship, planning and strategy, organisation and logistics, finance, marketing, human
resource management and environmental management

Develop the ability to formulate solutions and responses to complex problems and situations

Develop critical and academic thinking suitable for progression to further study.
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The programme begins with a general preparation in hospitality and tourism, and allows for
specialisation in the areas of accommodation, food and beverage provision as well as travel and
tourism, during the second and third years of studies.

At the end of the third year, the student is awarded a higher level Diploma in Hospitality and Tourism
Management that represents 180 ECTS.

Front Office Supervisor / Manager Hotels and Restaurants
Housekeeping Supervisor / Manager Resorts and Spas

Food and Beverage Supervisor / Manager Cruise Ships and Airlines

Food and Beverage Controller Catering and Events

Banqueting / Events Organiser / Manager Tourism

Marketing/ Sales / Public Relations Supervisor / Manager Hospitals, clinics and nursing homes
Ticketing Officer Travel Agencies

Group Leaders / Representatives Theme Parks / Attractions
Instructors / Trainers Education / Training

The student can exit upon completion of the second year of studies and be awarded
a Certificate (120 ECTS) for immediate employment in a variety of positions in hospitality and
tourism.

|. |r -
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PROGRAMME CONTENT
1/1

Course SUBJECT Class ECTS
Code Contact Hours
HTPM 111 Food and Beverage Service (2 theory and 5 lab) 7 6
HTPM 131 Tourism Principles and Practices 2 3
HTPM 112 Food and Beverage Operations 2 3
HTPM 113 Gastronomy and Nutrition 2 3
HTCM 101 Introduction to the Hospitality and Tourism Industry 2 3
HTCM 161 Professionalism and Hospitality 2 3
HTEN 111 Professional English | 2 2
HTCM 102 Occupational Health and Safety at Work 1 N/C
HTCM 103 Computer Studies 2 N/C

TOTAL 22 23

1/2

Course SUBJECT Class ECTS
Code Contact Hours
HTPM 114 Food Production and Hygiene (2 theory and 5 lab) 7 6
HTPM 121 Front Office Operations 2 3
HTPM 122 Housekeeping Operations 2 3
HTPM 115 Wines and Spirits 2 2
HTPM 141 Hospitality and Tourism Marketing 2 3
HTCM 171 Accounting Fundamentals 2 3
HTCM 131 Destination Cyprus 2 3
HTEN 121 Professional English Il 2 2
HTFR 121 Professional Language Elective | (French / German / Russian) 2 2
HTGR 121
HTRU 121
HTIP 160 Industrial Placement | 10

TOTAL 23 37



®

In the second year students select modules corresponding to the specialisation area chosen from the following
options:

1. Rooms Division 2. Food and Beverage Division 3. Travel and Tourism

2/1

Year 2 / Semester 1 (13 Weeks)
Course SUBJECT Class ECTS
Code Contact Hours

Rooms HTPM 221 Housekeeping Operations Il (2 theory and 5 lab) 7 6

Division HTPM 222 Computer Reservation Systems 2 3

Common HTPM 261 Facilities Planning, Design & Maintenance 2 3
Modules HTPM 262 Entertainment and Animation 2
HTPM 263 MICE Planning and Organisation 2 3
HTCM 231 Geography of Travel and Tourism 2 3
HTMM 252 Managing Teams and Leading People 2 3
Languages HTEN 211 Professional English IlI 2 2
HTFR 211 Professional Language Elective Il (French /German /Russian) 2 2
HTGR 211
HTRU 21 1
TOTAL 23 28
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2/2
Course SUBJECT Class ECTS
Code Contact Hours
Rooms HTPM 223 Front Office Operations Il (2 theory and 5 lab) 7 6

Division

Common HTPM 264 Quality Service and Experiential Management 2 3
Modules HTPM 241 Public Relations and Relationship Marketing 2 3
HTCM 251 Communication and Human Relations 2 3
HTMM 271 Accounting and Budget Management 2 3
Languages  HTEN 221 Professional English IV 2 2
HTFR 221 Professional Language Elective lll (French / German / Russian) 2 2
HTGR 22 1
HTRU 22 1
HTIP 260 Industrial Placement Il = 10
TOTAL 19 32
e q
L—E“_——_ CERTIFICATE IN HOSPITALITY AND TOURISM MANAGEMENT (120 ECTS)
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3/1

Course SUBJECT Class ECTS

Code Contact Hours
Rooms HTPM 321 Front Office Management 3 5
Division HTPM 322 Revenue and Yield Management 3 5
Food and HTPM 311 Food and Beverage Management 3 5
Beverage HTPM 312 Crossing Cultures in Food and Beverage 3 5
Travel and HTPM 331 Travel and Tourism Management 3 5
Tourism HTPM 332 Cruise and Airline Service Management 3 5
Common HTPM 341 Hospitality and Tourism e-Marketing 2 3
Modules HTCM 271 Statistical Analysis and Research Methods 2 3

HTMM 361 Hospitality and Tourism Law 2 3

HTMM 301 Environmental and Sustainability Management 2 3

HTMM 371 Managerial Economics 2 3
Elective HTMM 302 Negotiation Skills 2 2
Languages HTFR311 Professional Language Elective IV (French / German / Russian) 2 2

HTGR 311

HTRU 311
Languages  HTFR 312 Professional Language Elective | (French /German /Russian) 2 2
(Elective) HTGR 312

HTRU 312

TOTAL

EDUCATIONAL PROGRAMMES
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3/2
Course SUBJECT Class ECTS
Code Contact Hours
Rooms HTPM 323 Housekeeping Management 3 5
Division
Food and HTPM 313 Food and Beverage Service Trends and Challenges 3 5
Beverage
Travel and HTPM 333 Tourism Planning and Sustainable Development 3 5
Tourism
Common HTPM 361 Events Management 2 3
Modules HTMM 362 Contemporary Issues in Hospitality and Tourism Management 2 3
HTMM 351 Human Resource Management 2 3
HTMM 372 Entrepreneurship and Financial Management 2 3
HTMM 380 Final Year Project 10
Elective HTMM 373 Crisis Management 2 2
Languages  HTFR 321 Professional Language Elective V (French / German /Russian) 1 2
HTGR 321
HTRU 321
Languages HTFR 322 Professional Language Elective Il (French /German /Russian) 2 2
(Elective) HTGR 322
HTRU 322
TOTAL 14 31

& "~ DIPLOMA IN HOSPITALITY AND TOURISM MANAGEMENT (180 ECTS)
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MODULE DESCRIPTION
Year 1 / Semester 1 (13 Weeks)

Food and Beverage Service (HTPM 111) 7 Contact Hours (2 theory and 5 lab), 6 ECTS

This module introduces students to food and beverage service and develops their competencies in this area.
Students gain an understanding of the main responsibilities, tasks, procedures and systems of the food and
beverage service personnel and their relationship with other positions/departments. They are exposed to the
different service terminology and methods, types of menu and beverages as well as the furniture, equipment, linen,
tableware and china used in various food and beverage settings. Students also start building on their technical and
soft skills for effective food and beverage service in various contexts.

Tourism Principles and Practices (HTPM 131) 2 Contact Hours, 3 ECTS

This module provides students with an understanding of what tourismis and the principal factors that have influenced
its development. Students are introduced to the themes and concepts of tourism as well as the functioning and
evolution of the tourism system. They are familiarised with tourism demand and supply and the relationship
between tourism and economy, the environment, culture and society. They are exposed to the different types of
tourism organisations and the career opportunities available in the field of tourism. The module also facilitates the
choice of specialisation area in the second year of studies.

Food and Beverage Operations (HTPM 112) 2 Contact Hours, 3 ECTS

This module is designed to introduce students to the operation of the food and beverage department and present
its fundamental functions and importance in hospitality operations and other contexts. It familiarises students with
the food and beverage department positions within the food and beverage industry and provides them with an
understanding of operational tasks, procedures, systems and the food and beverage department’s integration in
the overall hotel operation and other contexts. The module also facilitates the choice of specialisation area in the
second year of studies.

Gastronomy and Nutrition (HTPM 113) 2 Contact Hours, 3 ECTS

This module is an introduction to the social, historical and cultural forces that have affected gastronomy. It also
aims to provide students with the basic concepts of nutrition, current dietary guidelines and needs in relation to the
hospitality and tourism industry. The module explores the historical development of gastronomy and contemporary
challenges and provides students with a basic understanding of essential nutrients as well as their relation to the
growth, maintenance and functioning of the body. Students will familiarise themselves with nutritional requirements
of different age groups and phases of the life cycle.

EDUCATIONAL PROGRAMMES
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Introduction to the Hospitality and Tourism Industry (HTCM 101) 2 Contact Hours, 3 ECTS

This module is designed to introduce students to the hospitality and tourism industry. It provides them with the
basic understanding and knowledge of the hospitality and tourism industry by tracing the industry's growth and
development, both nationally and internationally, reviewing the types and organisation of accommodation, food
and beverage service and travel and tourism establishments, as well as exposing industry opportunities and future
trends. It aims to raise student awareness of issues within hospitality and tourism as well as help students to
develop an interest in the field and explore career opportunities.

Professionalism and Hospitality (HTCM 161) 2 Contact Hours, 3 ECTS

This module is designed to enable students to acknowledge the need for professionalism in the hospitality and
tourism industry and prepare them for pursuing a successful career in this industry. Students will be able to
define professionalism and hospitality and identify the qualities that characterise a competent and hospitable
professional. It aims to make students understand the requirements of the hospitality and tourism industry and
their implications on human resource development. It also prepares them to effectively pursue professionalism
and hospitality through the development of personal qualities and values.

Professional English | (HTEN 111) 2 Contact Hours, 2 ECTS

This module, as all language modules, is aligned with the Common European Framework of References for
Languages (CEFR). It aims to further extend the basic language skills in English focusing on communication in the
hospitality and tourism industry. By the end of the semester, students are expected to have gone half way through
the B1 level.

The module is the first course in a sequential series and provides students with basic language skills in listening,
speaking, reading and writing for effective communication in professional situations.

Occupational Health and Safety at Work (HTCM 102) 1 Contact Hour, Non-Credit

This module is designed to introduce students to the various environmental sanitation facilities, health assessment
and safety measures and works for the hospitality and tourism industry. It aims to foster in students a critical
approach to work as well as its impact on physical and psychological health. Students will be able to recognise
the different types of risk and danger and they will learn how to make the right decisions and act at the right
moment. The module also provides students with the knowledge of applying safe conditions at the workplace and
familiarises them with the basics of first aid.

Computer Studies (HTCM 103) 2 Contact Hours (lab), Non-Credit

This module cultivates computer skills and knowledge in order to enable students to produce assignments,
projects and presentations of high quality. The module covers the fundamentals of word processing, presentation
tools, spreadsheets, internet use, electronic platforms etc. with the aim to strengthen the computer literacy of the
students in the framework of their academic and professional development.

HIGHER HOTEL INSTITUTE CYPRUS
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1/2

Year 1 / Semester 2 (14 Weeks)

Food Production and Hygiene (HTPM114) 7 Contact Hours (2 theory and 5 lab), 6 ECTS

This module introduces students to fundamental culinary theory, techniques and competences and exposes them
to the food hygiene principles that need to be adhered to in food production and service establishments. Students
are exposed to the different food production terminology and methods, kitchen hierarchy and etiquette, equipment
and utensils and learn how to apply them correctly. They gain an understanding of the importance of food production
and its relationship with other functions/departments in hospitality and other contexts. The students are enabled to
acknowledge and assume responsibility over securing food hygiene and waste control management.

Front Office Operations (HTPM 121) 2 Contact Hours, 3 ECTS

This module is designed to introduce students to the operation of the front office department and initiates them
to the knowledge, skills and competencies required for working in this department. The module provides students
with a basic understanding of the fundamental functions and importance of the front office department in hotel
operations and of interdepartmental communication. It familiarises the students with the systems, procedures and
equipment involved in reservation, registration, posting and settlement of accounts and facilitates the choice of
specialisation area in the second year of studies.

Housekeeping Operations (HTPM 122) 2 Contact Hours, 3 ECTS

This module is designed to introduce students to the operation of the housekeeping department and initiates
them to the knowledge, skills and competencies required for working in this department. The module provides
students with a basic understanding of the fundamental functions and importance of the housekeeping department
in hotel operations and other contexts. Students will familiarise themselves with the main responsibilities, tasks,
procedures and systems of the housekeeping department and understand its relationship with other departments.
The module also enables the choice of specialisation area in the second year of studies.

Wines and Spirits (HTPM 115) 2 Contact Hours, 2 ECTS

This module is designed to provide students with the principles governing the production and service of wines and
spirits. It provides students with basic knowledge of the different stages in the production of wines and spirits, their
characteristics and classification, storage, handling and service. Students will familiarise themselves with local
wineries and their products as well as with other wine producing countries. They will develop knowledge, skills and
competencies concerning the preparation and service of cocktails and long drinks, food matching and service of
wines, bar and cellar management and sales promotion.

Hospitality and Tourism Marketing (HTPM 141) 2 Contact Hours, 3 ECTS

Through this module, students will be introduced to basic marketing concepts and principles as they apply to
hospitality and tourism and they will understand the difference between product and service marketing. Students
will familiarise themselves with the marketing function and understand its importance for the successful operation
of hospitality and tourism enterprises. The module exposes students to consumer behaviour, various marketing

EDUCATIONAL PROGRAMMES
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tools and analyses, marketing planning, implementation and control and assists them in associating and applying
these concepts to the various aspects of hospitality and tourism operations.

Accounting Fundamentals (HTCM 17 1) 2 Contact Hours, 3 ECTS

This module introduces the fundamentals of accounting through examples from hotels, restaurants and other
hospitality and tourism enterprises. Students gain an understanding of the accounting process and its function in
hospitality operations. The module summarises the steps in the accounting cycle, covers the basics of accounting
for inventories and covers in detail the income statement and the statement of financial position (i.e. balance
sheet) and their uses in hospitality specific accounting systems. Additionally, it introduces and describes various
costs in hospitality operations and presents how to allocate indirect costs to departments.

Destination Cyprus (HTCM 131) 2 Contact Hours, 3 ECTS

This module provides students with a good foundation on tourist information for Cyprus as a tourist destination so that
they are in a position to offer services of high quality and value to tourists and fulfill their expectations. Students gain a solid
background on the tourist product of Cyprus focusing on the island’s history, culture and traditions, nature and environment
as well as monuments and places of interest. The module exhibits the importance of high quality tourist information whilst
at the same time creates self-consciousness and cultivates professional ethics and sustainability competencies such as
respect for the cultural and natural heritage and contribution to the national and global efforts to preserve and upgrade it.

Professional English Il (HTEN 121) 2 Contact Hours, 2 ECTS

This module, as all language modules, is aligned with the Common European Framework of References for
Languages (CEFR). It aims to further extend the basic language skills in English focusing on communication in the
hospitality and tourism industry. By the end of the semester, students are expected to have covered the B1 Level.
The module is the second course in a sequential series and provides students with basic language skills in listening,
speaking, reading and writing for effective communication in professional situations.

Professional Language Elective I (French/German/Russian) (HTFR/HTGR/HTRU-121) 2 Contact Hours, 2 ECTS
Through this module students will acquire basic language skills in listening, speaking, reading and writing and the
basics of grammatical structure of the language chosen (French/German/Russian) in order to communicate in their
professional environment while providing quality services. They will understand and use familiar everyday expressions
and basic phrases aimed at the satisfaction of needs in their professional field. By the end of the module students are
expected to reach the A1.1 level of the Common European Framework of References for Languages (CEFR).

Industrial Placement (HTIP 160) 10 ECTS

The first year industrial training introduces students to real-life working experiences in the hospitality and tourism
industry. Industrial placement offers students the opportunity to apply knowledge and skills learned and gain new
knowledge and skills through practice and on-site observation in the hospitality and tourism industry. First year
students will be able to ascertain their choice of profession and career path and choose their specialisation area.
The industrial placement enables students to start building on their professional network whilst giving the industry
the opportunity to identify talents and potential employees.

HIGHER HOTEL INSTITUTE CYPRUS
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Industrial placement also offers students the opportunity to implement and assimilate theoretical and practical
skills in the actual hospitality and tourism industry.

In the second year students choose electives in the following specialization areas:
1. Rooms Division 2. Food and Beverage Division 3. Travel and Tourism

Housekeeping Operations Il (HTPM 221)

This advanced module is a blend of theory and practice, developing student knowledge, skills and competences
required to take on supervisory positions in the housekeeping department. The module elaborates on the role,
functions and procedures of the housekeeping department and its relationships with other departments. It enables
students to effectively perform supervisory-level housekeeping tasks in hotel operations and other contexts.

Computer Reservation Systems (HTPM 222)

Through this module the students gain an understanding of the importance of information technology in the
hospitality industry. They are exposed to Property Management Systems (PMS), their evolution, uses and
importance as well as their interface with Global Distribution Systems (GDS) and Central Reservation Systems
(CRS). The module includes both theory and practice allowing students to get familiar with PMS hardware and
software and their application to the Front Office Department of a hotel, building on the knowledge and skills
acquired in Front Office Operations | (HTPM121).

Food and Beverage Service Il (HTPM 21 1)

This module provides students with advanced knowledge, skills and competences required to take on supervisory
positions in the food and beverage department. Students gain an in-depth understanding of advanced functions of
the food and beverage department, its integration in and its importance for hotel operations and other contexts.
The module presents advanced service principles while emphasising the need of meeting the needs of quests.
Students develop further their technical and soft skills for effective food and beverage service in various contexts
whilst cultivating their critical thinking and problem solving skills.

Menu Planning (HTPM 212)

This module provides students with the basic knowledge of the principles, processes and implications of effective
menu design. In particular, students will be able to identify the factors that influence menu design such as customer
profile, restaurant types, menu types and selection etc. and take them into consideration in developing effective
menus. Students will learn how to create menus utilising contemporary techniques, how to cost and price menu
items and how to use menu scoring formulas to calculate menu item popularity and profitability.

EDUCATIONAL PROGRAMMES
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Ticketing and Computerised Reservation Systems (HTPM 231)

This module provides students with the necessary knowledge, skills and competencies to work in the travel and
airline industry. The students are exposed to the IATA requlations, travel terminology, airfares and timetables. They
learn how airfares are calculated as well as how to use software applications to execute air travel reservations and
air fare calculations. The module offers them the opportunity to be trained in one of computer reservation systems
widely used by the travel and airline industry.

Tour Organisation and Ground Hosting (HTPM 232)

This module provides students with the necessary knowledge, skills and competencies to develop and manage
organised tours and ground hosting. It enables the students to handle both incoming and outgoing travelers in the
business of tours. The module exposes students to the various types of tour organisation, packaging, programmes
and itineraries. Students learn how to prepare a successful tour considering the underlying factors and utilising
contemporary techniques. They learn how to facilitate an organised tour by negotiating with the main providers
and implement it successfully.

Theme Parks and Attractions (HTPM 233)

Through this module students gain an understanding of the role and importance of theme parks and attractions
in the tourism industry. They are exposed to the definitions and cateqgories of attractions and theme parks, their
evolution over time and contemporary trends and developments shaping their future. The module enables the
students to acknowledge the requirements for the sustainable development and management of theme parks and
learn how to meet them in order to secure a successful and sustainable operation.

Facilities Planning, Design & Maintenance (HTPM 261)

The module assists students to acknowledge the importance of facilities planning, design and maintenance in
the hospitality industry and gain an understanding of the principles quiding planning, design and maintenance
of hospitality facilities. The importance of sustainable design and effective energy management is highlighted.
The module provides a thorough overview of the manager’s role during the construction or renovation process
of hospitality facilities as well as in securing preventive maintenance and energy management. Students are
exposed to the latest equipment and design trends in the hospitality industry and learn how to critically apply the
appropriate selection criteria.

Entertainment and Animation (HTPM 262)

This module assists students to acknowledge the importance of Entertainment and Animation in the hospitality
and tourism industry. Students are enabled to identify animation and entertainment needs and the trends shaping
them. They gain and understanding of the requirements for effective organisation and management of animation
and entertainment and its relationship with other departments in hotels and other contexts. The module exposes
students to the entertainment and animation facilities of various resorts, spas, casinos, cruise ships and other
hospitality and tourism venues and enables them to understand their different operational requirements.

HIGHER HOTEL INSTITUTE CYPRUS
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MICE Planning and Organisation (HTPM 263)
The module defines the concept of MICE (Meetings, Incentives, Conferences and Events) and assists students to
acknowledge their importance in the hospitality and tourism industry. Students are familiarised with the concepts
of MICE strategy formulation, planning and budgeting, and understand their importance to successful MICE
organisation. They are exposed to all stages of MICE organisation and the key success factors that need to be
considered at each stage, in order to be able to plan and implement successful MICE events.

Geography of Travel and Tourism (HTCM 231)

This module provides the geographic knowledge and principles required to analyse the tourist appeal of destinations,
to provide outgoingandincomingtourists with necessary informationon their holiday decisionandingeneral to operate
effectively as a professional in the hospitality and tourism industry. Students are provided with a comprehensive
knowledge of the major characteristics of the regional geography of destinations, identifying and locating countries,
main cities, physical features, climatic conditions, tourist attractions and their significance for tourism.

Managing Teams and Leading People (HTMM 252)

This module introduces students to the management function of staffing as a medium of creating healthy and
productive teams at the workspace, and provides the knowledge and skills to future managers on how to lead teams
and practise effective leadership. It outlines the importance of teambuilding in service-oriented organisations,
and helps students understand how teams are formulated, interact and start producing. It goes on to help future
managers become effective leaders by making them familiar with the various leadership styles, and enabling them
to adopt and practise the modern techniques of today's leadership.

Professional English lll (HTEM 211)

This module, as all language modules, is aligned with the Common European Framework of References for
Languages (CEFR). It aims to further extend the basic language skills in English focusing on communication in the
hospitality and tourism industry. By the end of the semester, students are expected to have gone half way through
the B2 Level. The module is the third course in a sequential series, and provides students with basic language skills
in listening, speaking, reading and writing for effective communication in professional situations.

Professional Language Elective Il (French / German / Russian) (HTFR/HTGR/HTRU -21 1)

This is the second level in a sequential series of the French/Russian/German Language courses for professional
purposes. The course intends to enable students to strengthen and enrich their language skills in listening,
speaking, reading and writing and their knowledge of grammatical structure of the language chosen (French/
German/Russian) in order to communicate in their professional environment while providing quality services.

At this level, students will continue with the study of basic language skills and basic grammatical structure of the
language. They will be able to understand the main points of clear, standard speech on familiar subjects relating to
their professional field. Students are expected to function at the A1.2 level of the Common European Framework
of References for Languages (CEFR).
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Front Office Operations Il (HTPM 223)

This module is designed for students who want to embark on a career in the front office of hotels and other
accommodation establishments. This advanced module is a blend of theory and practice, developing student
knowledge, skills and competences required to work in the front office department. The module provides
comprehensive information on the department’s role, functions and relationships with other departments and
enables students to effectively perform all the front office tasks and procedures in hotel operations and other
contexts.

Food and Beverage Controls & Systems (HTPM 213)

This module enables students to understand the importance of effective food and beverage control procedures
and systems in the operation of a food and beverage outlet. Students are familiarised with the basic principles and
procedures employed for effective food and beverage control at all stages of the food and beverage operation such
as purchasing, receiving, storing, issuing and production. The module exposes students to software application
systems and enables them to effectively apply modern methods used to calculate food and beverage costs and to
control these costs.

Advanced Wines and Spirits (HTPM 214)

This module elaborates on the principles governing the production and service of wines and spirits. It provides
students with advanced knowledge of the different stages in the production of wines and spirits, their characteristics
and classification, storage, handling and service. Students will further their knowledge of local wineries and their
products as well as of other wine producing countries. They will advance their knowledge, skills and competencies
concerning the preparation and service of cocktails and long drinks, food matching and service of wines, bar and
cellar management and sales promotion.

Travel and Tourism Operations (HTPM 234)

This module is a blend of theory and practice, developing student knowledge, skills and competences required
to work in the travel and tourism industry. Students gain advanced knowledge on the way the tourism system
functions and the role of demand and supply. They elaborate on consumer behavior and market segmentation
as well as on the various supply elements that need to come together in the design of the tourism experience.
They are enabled to perform effectively the necessary tasks and procedures used in travel organisation and tour
operating.
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Quality Service and Experiential Management (HTPM 264)

This module assists students to acknowledge the importance of service quality and experiential management
in hospitality and tourism and enables them to apply these concepts in hotel and other contexts. Students are
exposed to the concept of service quality, the role of expectations and perceptions in customer satisfaction and
the ways to measure, monitor and upgrade service quality. They will be able to distinguish between service and
experience and explore the concept of experiential management and how it applies to hospitality and tourism.

Public Relations and Relationship Marketing (HTPM 241)

A company interacts with a variety of people; these can be customers, other businesses, the government, media,
suppliers etc. The first part of the module examines the process of public relations and the principles for managing
these relationships, while the second one provides students with an understanding of how to practise customer
account management through relationship marketing in order to build loyalty and repeat business. Students are
provided with basic knowledge of public relations models and how to put them in practice. They are also introduced
to various public relation techniques and activities. Additionally they explore the concept of relationship marketing
in an effort to create and keep long- lasting business relationships.

Communication and Human Relations (HTCM 251)

This module provides students with the knowledge, skills and competences inthe areas of communication and human
relations in order for them to become successful managers in today’'s workplace. It helps students to strengthen
interpersonal relationships, handle fast-changing workplace conditions and perform as effective communicators.
The module aims to motivate students to critically think about their own relational communication and those of
others, focusing on communication’s role in the development of relationships. It elaborates on communication
concepts and principles and allows for the development of students’ ability to understand, evaluate and improve
on their interpersonal communication skills and competences.

Accounting and Budget Management (HTMM 27 1)

This module examines basic accounting concepts so as to enable students to appreciate the need and usefulness of
book-keeping, the financial statements and budgeting in their relevant prospective career environment. It aims to
provide students with a general understanding of the money side of business. Students will learn the basic principles
underlying the recording of business transactions, by using examples from the hospitality and tourism industry.
They will learn the accounting cycle process, record source documents in subsidiary books, post transactions in the
ledger, extract a trial balance and prepare final accounts. Students will also be able to acknowledge the importance
of budgeting as a management tool and learn how to prepare budgets.

EDUCATIONAL PROGRAMMES
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Professional English IV (HTEN 221)
This module, as all language modules, is aligned with the Common European Framework of References for Languages
(CEFR). It aims to further extend the basic language skills in English focusing on communication in the hospitality and
tourism industry. By the end of the semester, students are expected to have covered the B2 Level.

The module is the fourth course in a sequential series, and provides students with basic language skills in listening,
speaking, reading and writing for effective communication in professional situations.

Professional Language Elective Ill (French/German/Russian) (HTFR/HTGR/HTRU-221)

This is the third level in a sequential series of the French/Russian/German Language courses for professional
purposes. The course intends to enable students to strengthen and enrich their language skills in listening,
speaking, reading and writing and their knowledge of grammatical structure of the language chosen (French/
German/Russian) in order to communicate in their professional environment while providing quality services.

At this level, students will strengthen both oral and written communication skills, as well as grammatical structure
of the language. They will be able to interact when faced with simple and routine tasks requiring simple and direct
exchange of information on familiar topics and activities relating to their professional field. Students are expected
to function at the A2.1 level of the Common European Framework of References for Languages (CEFR).

Industrial Placement (HTIP 260)

The second year industrial training furthers students’ real-life working experiences in the hospitality and tourism
industry. Industrial placement offers students the opportunity to apply knowledge and skills learned and gain new
knowledge and skills through practice and on-site observation in the hospitality and tourism industry. In the second
year students are expected to critically review operations and recommend solutions to business challenges. The
industrial placement enables students to expand on their professional network and future employment opportunities
whilst giving the industry the opportunity to identify talents and potential employees.
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Year 3 / Semester 1 (13 Weeks)

Front Office Management (HTPM 321) 3 Contact Hours, 5 ECTS

This module is designed to prepare students for supervisory and management positions in the front office
department. It exposes students to the various challenges that front office operations face in recent times as well
as to the various management functions and tools available to front office management professionals. The module
provides the necessary knowledge, skills and competences required to effectively manage a front office operation
in hotels and other contexts.

Revenue and Yield Management (HTPM 322) 3 Contact Hours, 5 ECTS

The module introduces students to the concept of Revenue and Yield Management as it pertains to the hospitality
industry. It provides students with insight regarding Revenue and Yield Management definition, evolution, the
trends shaping it as well as the tools and techniques available for its effective implementation. Students learn how
to use various tools for the prediction of customer demand at the micro market level, and for the maximisation of
revenue through pricing optimisation. They also learn how to interpret and utilise financial data to make yield and
revenue decisions.

Food and Beverage Management (HTPM 311) 3 Contact Hours, 5 ECTS

This module is designed to prepare students for supervisory and management positions in the food and beverage
department. It exposes students to food and beverage management responsibilities and contemporary challenges.
It applies the concepts of human resource management, financial control, information technology, marketing
and quality management to the management of food and beverage operations. Students learn how to employ
management tools, techniqgues and problem solving approaches necessary for the successful running of food and
beverage outlets.

Crossing Cultures in Food and Beverage (HTPM 312) 3 Contact Hours, 5 ECTS

This module aims to provide an understanding of the intrinsic relationship between people and food, and how the
crossing of cultures in food and beverage has an impact on eating patterns. It enables students to investigate
how food and drink is associated with cultural norms, behaviors and social convention, and examine how identity
- religious, ethnic, national - is intensely bound up with food and beverage. The module enables future food
and beverage managers to develop their professional ethics and act responsibly in contemporary multicultural
environments.
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Travel and Tourism Management (HTPM 33 1) 3 Contact Hours, 5 ECTS

This module is designed to prepare students for supervisory and management positions in travel and tourism. The
module exposes students to travel and tourism managers’ functions and responsibilities. It explores contemporary
challenges of the travel and tourism industry and their implications on the role of the travel and tourism manager
in various contexts. The module applies the concepts of strategic planning and management, human resource
management, information technology, quality service and crisis management, tourism marketing, etc. to the
management of various travel and tourism operations.

Cruise and Airline Service Management (HTPM 332) 3 Contact Hours, 5 ECTS

Intoday’s rapidly changing transport environment, students need to obtain comprehensive knowledge on the needs
and challenges of the cruise and airline industry so as to become professionals in these important sectors of the
hospitality and tourism industry.

This module exposes students to the history and evolution of cruise and airline operations, the trends shaping
these two important sectors, the contemporary demand/market requirements and the various supply constituents
that need to come together and be properly managed. The module provides the necessary knowledge, skills and
competences required to effectively manage cruise and airline service operations.

Hospitality and Tourism e-Marketing (HTPM 341) 2 Contact Hours, 3 ECTS

As a result of the rapid growth of technology, the need for e-marketing has emerged and millions of consumers are
now using technology for every purchase they make. This module is designed to provide students with innovative
ways of practising marketing, using social media and the Internet. It aims to introduce students to electronic
marketing and its various elements, enabling them to understand how they can utilise technology for designing and
implementing an electronic marketing campaign. They will also be exposed to various marketing activities carried
out online, as opposed to traditional marketing.

Statistical Analysis and Research Methods (HTCM 27 1) 2 Contact Hours, 3 ECTS

The module is designed to introduce students to the concepts and principles of statistical analysis and research.
It aims to assist students in both their academic work as well as their future management careers. Students learn
how to collect, process and statistically analyse data, and produce results that can assist them in drawing the right
conclusions and making educated decisions. They are exposed to the different types of research, their advantages
and disadvantages and the various research methods and techniques used. Through this module the students
learn how to perform statistical analysis using contemporary computer software.
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Hospitality and Tourism Law (HTMM 361) 2 Contact Hours, 3 ECTS

The module aims to provide students with a basic understanding of the legal aspects relating to hotel, restaurant
and tourism management. Students are exposed to the laws and requlations governing guest relationships,
contracts, employee relations, civil rights, safety and product liability, as well as guest/tourist rights. Through this
module students learn how to assess the implications of the law in their line of business, enabling them to secure
law abiding operations, avoid and/or deal effectively with possible legal risks.

Environmental and Sustainability Management (HTMM 301) 2 Contact Hours, 3 ECTS

This module exposes the students to the various environmental, social and economic challenges facing the
hospitality and tourism industry and assists them in acknowledging the measures available to manage these
challenges. Students will be able to identify environmental and sustainability impacts of hospitality and tourism
operations, and suggest ways in which these impacts can be managed, mitigated and eradicated. The module
assists student to apply sustainable and environmental management principles in the hospitality and tourism
industry. Students will acknowledge the contribution of quality and environmental management systems to the
achievement of organisational effectiveness and sustainability.

Managerial Economics (HTMM 37 1) 2 Contact Hours, 3 ECTS

This module refers to the application of economic theory to examine how a firm can take optimal managerial
decisions in the face of the constraints and economic environment it faces. It provides students with the knowledge,
tools and techniqgues to better understand economic problems, and make effective economic decisions under
conditions of uncertainty and risk, with demand, cost and pricing decisions being emphasised. Topics include
conceptual understanding of consumer behavior in the context of economic science, supply and demand, decision-
making criteria and procedures, cost theory and estimation as well as pricing theory and practice.

Negotiation Skills (HTMM 302) - Elective - 2 Contact Hours, 2 ECTS

Hospitality and tourism managers are often called upon to negotiate effectively for the benefit of their organisation.
This module is designed to help students develop skills for effective negotiation both within and outside the
organisation. The module enables students to refine their personal skills and behaviors as negotiators, helping
them to develop negotiating strategies and approaches to complex negotiations. Students learn to deal with
difficult situations and interpersonal conflicts, and gain the confidence they need to resolve a point of difference,
or the advantage in the outcome of a discussion.

Professional Language Elective IV (French/German/Russian) (HTFR/HTGR/HTRU-31 1) 2 Contact Hours, 2 ECTS
This is the fourth level in a sequential series of French/Russian/German Language courses for professional
purposes. The course intends to enable students to strengthen and enrich their language skills in listening, speaking,
reading and writing and their knowledge of the grammatical structure of the language chosen (French/German/
Russian) in order to communicate in their professional environment while providing quality services.
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At this level, students will strengthen both oral and written communication skills, as well as grammatical structure
of the language. They will be able to attain a certain confidence in their oral and written comprehension and
expression relating to routine tasks in order to communicate in their professional environment. Students are
expected to function at the A2.2 level of the Common European Framework of References for Languages (CEFR).

Professional Language Elective | (French/German/Russian) (HTFR/HTGR/HTRU-312) 2 Contact Hours, 2 ECTS
Through this module students will acquire basic language skills in listening, speaking, reading and writing and the
basics of grammatical structure of the second language chosen (French/German/Russian), in order to communicate
in their professional environment while providing quality services. They will understand and use familiar everyday
expressions and basic phrases aimed at the satisfaction of needs in their professional field. By the end of the
module students are expected to reach the A1.1 level of the Common European Framework of References for

Languages (CEFR).

3/2

Year 3 / Semester 2 (14 Weeks)

26

Housekeeping Management (HTPM 323) 3 Contact Hours, 5 ECTS

This module adopts a managerial perspective to the housekeeping department providing the necessary knowledge,
skills and competences required to effectively manage a housekeeping operation in hotels and other contexts. The
module exposes students to the various challenges that the housekeeping department faces in recent times as
well as to the various management functions and tools available to housekeeping management professionals. It
examines the managerial role in the housekeeping department, placing emphasis on managing human resources
including planning, organising, staffing and training of personnel, as well as on environmental management.

Food and Beverage Service Trends and Challenges (HTPM 313) 3 Contact Hours, 5 ECTS

This module exposes students to food and beverage service trends and challenges, enabling them to keep pace and
confront these issues effectively as future managers of food and beverage operations in hotels and other contexts.
Students have the opportunity to elaborate on the various trends and challenges through research, thus gaining an
in-depth understanding of their impacts on the overall operation of a foodservice establishment and acknowledging
their role as future managers.
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Tourism Planning and Sustainable Development (HTPM 333) 3 Contact Hours, 5 ECTS

This module exposes students to the concept of tourism planning, enabling them to understand its role in the
pursuit of sustainable tourism development. The module provides students with a thorough understanding of
the forms, levels and practices of tourism planning. It assists students to critically reflect on the concept and
operationalisation of sustainable tourism development as well as to understand the contribution that tourism
planning can make to its achievement.

Events Management (HTPM 361) 2 Contact Hours, 3 ECTS

This module elaborates on the concept of events management and the role of an events manager in various
contexts. It provides students with an understanding of how different events are developed and managed and
which provisions are required to meet the various customer needs. The module exposes students to the key
areas required for the effective management of events such as planning, organisation and logistics, budgeting and
sponsorship, marketing and promotion as well as evaluation.

Contemporary Issues in Hospitality and Tourism Management (HTMM 362) 2 Contact Hours, 3 ECTS
This module is designed to provide students with knowledge of contemporary issues affecting the hospitality and
tourism industry and to equip them with the necessary tools to effectively respond to these drivers of change.
Students are exposed to a selection of hospitality and tourism scenarios through case studies and their implications
on operations and on their role as future managers. These include changing markets, special interest, activity-
based and experiential tourism, seasonality, economic crisis, terrorism, climate change and sustainability, etc.

Human Resource Management (HTMM 351) 2 Contact Hours, 3 ECTS

A successful hospitality organisation depends on a successful human resource department. Human resource
management is a strategic tool in managing every service-oriented organisation, and it is of utmost importance for
every hospitality and tourism manager, who must tie together and line up human capital and organisational goals.
This module outlines the role of the human resource department, and describes how it contributes towards the
performance of every hospitality organisation. It also addresses the strategic and operational challenges facing HR
today. Students elaborate on the various human resource functions such as recruitment, selection, development,
appraisal and compensation.

EDUCATIONAL PROGRAMMES

21



28

®

Entrepreneurship and Financial Management (HTMM 372) 2 Contact Hours, 3 ECTS

This module introduces students to the concept of entrepreneurship, and analyses the essential attributes of a
successful entrepreneur in the context of the hospitality and tourism industry. Students learn how to prepare a
business plan and how a feasibility study is conducted. They gain an understanding of the most valuable financial
management tools such as estimating the weighted average cost of capital of a business and how this is affected
by borrowing. They also familiarise themselves with the characteristics of some of the most useful financial
investment appraisal techniques and learn the advantages and disadvantages of the different sources of finance
available.

Crisis Management (HTMM 373) 2 Contact Hours, 2 ECTS

Crises are everyday occurrences in organisations that may result in devastating consequences. This module aims
to give students the fundamentals of crisis management, providing an opportunity to explore what “crisis” means
and how it can be prevented and coped with. Furthermore, it teaches them a wide range of strategic and tactical
possibilities and instruments of how to handle a crisis situation in their working environment.

The module provides students with knowledge and understanding of the various crisis situations that might be faced
by hospitality and tourism organisations. Students develop and put into action contingency planning for various
crisis situations and understand how negative events function, once they have been experienced or communicated.

Professional Language Elective V (French/German/Russian) (HTFR/HTGR/HTRU-321) 1 Contact Hour, 2 ECTS
This is the fifth and final level in a sequential series of French/Russian/German Language courses for professional
purposes. The course intends to enable students to strengthen and enrich their language skills in listening,
speaking, reading and writing and their knowledge of grammatical structure of the language chosen (French/
German/Russian) in order to communicate in their professional environment while providing quality services.

At this level, students will acquire enhanced language skills and grammatical structure of the language in order
to communicate in their professional environment while providing high quality services. Students will be able to
understand the main points of written or oral documents focusing on professional tasks, as well as interact in most
situations of their professional field. Students are expected to function at A2+/B 1 level of the Common European
Framework of References for Languages (CEFR).

HIGHER HOTEL INSTITUTE CYPRUS



@

Professional Language Elective Il (French/German/Russian) (HTFR/HTGR/HTRU-322) 2 Contact Hours, 2 ECTS
This is the second level in a sequential series of French/Russian/German Language courses for professional
purposes. Through this module students will acquire basic language skills in listening, speaking, reading and
writing and the basics of grammatical structure of the second language chosen (French/German/Russian), in order
to communicate in their professional environment while providing quality services. They will understand and use
familiar everyday expressions and basic phrases aimed at the satisfaction of needs in their professional field.
By the end of the module students are expected to reach the A1.2 level of the Common European Framework of
References for Languages (CEFR).

Final Year Project (HTMM 380) 10 ECTS
The Final Year Project is essential for acquiring the diploma. It is one of the most demanding intellectual exercises,
and aims to develop the students’ analytical skills and critical thinking.

In order to achieve this aim, students are required to carry out research into current issues or problems faced by
the hospitality and tourism industry. The module develops students’ ability to:

i. Define a problem or issue,

ii. Understand all arguments relevant to the problem/issue,

iii. Conduct their own research and analysis of findings

iv. Conclude and recommend, based on examination and analysis of data collected.

DIPLOMA IN HOSPITALITY AND TOURISM MANAGEMENT (180 ECTS)
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CULINARY ARTS PROGRAMME

This programme aims to prepare students for immediate employment and development at
supervisory and middle management levels in a variety of food production and service settings. At
the same time, it aims to facilitate and foster life-long learning and career development.

More specifically the programme aims to:
Develop state-of-the-art practical skills and competencies in food preparation appropriate to
practise as a Chef
Develop a thorough understanding of the theoretical aspects of food production and service

Develop an artistic flair needed to create and present food that is visually attractive, tasty and
nutritionally balanced, but also of consistent quality with attention to detail and precision

Develop personal and life skills, abilities, attitudes and values suitable for a career in hospitality
and tourism

Develop abroad understanding of the Cypriot and international environment for food production
and service as well as the cultures that underpin them, in a range of settings

Develop good communication skills in a hospitality and tourism context

Cultivate knowledge of the management and operation of food production and service in a
range of different settings, including entrepreneurship, planning and strategy, organisation and
logistics, finance, marketing, human resource management and environmental management

Develop the ability to formulate solutions and responses to complex problems and situations

Develop critical and academic thinking suitable for progression to further study.
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The programme is aimed at individuals with a talent and passion for cooking, wishing to pursue
a culinary career in small, medium and larger scale hotels and catering operations. It enables
graduates to become skilled culinarians and leaders in the increasingly complex and ever-changing
foodservice industry.

At the end of the third year, the student is awarded a higher level Diploma in Culinary Arts that
represents 180 ECTS.

Job Opportunities Industry Sectors

Chef Hotel and Restaurants

Personal Chef Catering Business

Food and Beverage Consultant Cruise Ships/Airlines

Cookery show host/celebrity chef Hospitals, clinics and nursing homes
Cookbook writer/food writer Consultancy

Catering Instructor Education/Training

The student can exit upon completion of the second year of studies and be awarded a Certificate
(120 ECTS) for immediate employment in a variety of positions in food production and service.
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PROGRAMME CONTENT
1/1

Course SUBJECT Class ECTS
Code
CAPM 111 Culinary Fundamentals (2 theory and 10 lab) 12 8
CAPM 112 Meat and Seafood Fabrication and Garde Manger 5 3
CAPM 113 Product Identification, Purchasing and Storage 2 3
CAPM 114 Introduction to Gastronomy 2 3
CACM 101 Introduction to the Hospitality and Tourism Industry 2 3
CACM 161 Food Safety (Food Hygiene and HACCP) 2 3
CAEN 111 Professional English | 2 2
CACM 102 Occupational Health and Safety at Work 1 N/C
CACM 103 Computer Studies 2 N/C

TOTAL 30 25

1/2

Course SUBJECT Class ECTS
Code
CAPM 115 Core Cooking Methods (2 theory and 10 lab) 12 8
CAPM 121 Pastry and Baking Essentials (2 theory and 4 lab) 6 5
CAPM 131 Introduction to Food and Beverage Service 2 2
CACM 162 Food and Nutrition 2 3
CACM 163 Professionalism and Hospitality 2 3
CAEN 121 Professional English Il 2 2
CAFR 121 Professional Language Elective | (French / German / Russian) 2 2
CAGR 121
CARU 121
CAIP 160 Industrial Placement | 10

TOTAL 28 35
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2/ 1

Course SUBJECT Class ECTS
Code
CAPM 211 Buffet Preparation and Contemporary Plating Techniques 12 7

(2 theory and 10 lab)
CAPM 212 Advanced Garde Manger 4 2
CAPM 221 Advanced Pastry and Baking 4 2
CAPM 231 Food and Beverage Controls & Systems 2 3
CAPM 232 Menu Planning 2 3
CACM 201 Statistical Analysis and Research Methods 2 3
CAMM 271 Accounting and Budget Management 2 3
CAEN 211 Professional English IlI 2 2
CAFR 211 Professional Language Elective Il (French / German / Russian) 2 2
CAGR 211
CARU 211

TOTAL 32 27

2/2

Course SUBJECT Class ECTS
Code
CAPM 213 Cypriot Cuisine and Influences (2 theory and 10 lab) 12 7
CAPM 222 Contemporary Desserts 4 2
CAPM 233 Food and Beverage Service 4 2
CAPM 234 Wines and Spirits 2 2
CACM 231 Food Psychology and Culture 2 3
CAMM 251 Human Resource Management 2 3
CAEN 221 Professional English IV 2 2
CAFR 221 Professional Language Elective Ill (French /German / Russian) 2 2
CAGR 221
CARU 221
CAIP 260 Industrial Placement || 10

TOTAL 30 33
CERTIFICATE IN CULINARY ARTS (120 ECTS)
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3/1

Course SUBJECT Class ECTS
Code
CAPM 311 International Cuisines: From Classical to Fusion 12 7

(2 theory and 10 lab)
CAPM 321 Advanced Plated Desserts 4 2
CAPM 322 Pastry and Baking Arts Project = 3
CAPM 361 Facilities Planning, Design and Maintenance 2 3
CAMM 311 Kitchen Management 2 3
CAEN 311 Professional English V 2 2
CAFR 311 Professional Language Elective IV (French / German / Russian) 2 2
CAGR 311
CARU 311

TOTAL 24 22

3/2

Year 3 / Semester 2 (14 Weeks)
Course SUBJECT Class ECTS
Code
CAPM 312 Modern Food Concepts and Event Catering 7 + Practical Event 14

(2 theory and 5 lab + Practical Event)
CAMM 341 Marketing Management 2 3
CAMM 301 Environmental and Sustainability Management 2 3
CAMM 362 Hospitality Law 2 3
CAMM 371 Entrepreneurship and Financial Management 2 3
CAMM 380 Final Year Project = 8
CAEN 321 Professional English VI 2
CAFR 321 Professional Language Elective V (French / German / Russian) 1 2
CAGR 321
CARU 321

TOTAL 17 38

,&ﬁ DIPLOMA IN CULINARY ARTS (180 ECTS)
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MODULE DESCRIPTION
1/2

Year 1 / Semester 1 (13 Weeks)

Culinary Fundamentals (CAPM 111) 12 Contact Hours (2 theory and 10 lab), 8 ECTS

This module aims to introduce students to the professional kitchen and fundamental culinary theory, skills and
techniques. It enables students to develop the essential cooking skills and techniques through hands-on-activities.
Students become familiarised with professional etiquette, kitchen hygiene safety, knife skills and basic food
preparation.

Meat and Seafood Fabrication and Garde Manger (CAMP 112) 5 Contact Hours (lab), 3 ECTS

This module is designed to introduce students to meat and seafood fabrication and the basic operation of garde
manger, applying theory and techniques to this end. This course provides a basic understanding, through theory
and practice, of cold preparation and cold display techniques including product identification, purchasing and
storage of meat, poultry, fish and seafood products.

Product Identification, Purchasing and Storage (CAMP 113) 2 Contact Hours, 3 ECTS

This module introduces students to the identification, purchasing, storing and handling of food products. It provides
students with a basic understanding of the key elements and procedures related to the identification, purchasing,
storing and handling of a wide range of food commaodities. Students will be able to identify the characteristics and
composition of various food groups, and familiarise themselves with the quality factors associated with the shelf-
life of food produce.

Introduction to Gastronomy (CAMP 114) 2 Contact Hours, 3 ECTS

This module is designed to introduce students to the principles and practices of gastronomy, enabling them to
comprehend the wide context in which it develops, along with its continuous evolvement. The module familiarises
students with the fundamental principles, terminology and practices of gastronomy. Students explore the historical
development of gastronomy and culinary arts as well as the underlying social, economic, environmental and
anthropological challenges affecting the culinary arts profession in the twenty-first century.
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Introduction to the Hospitality and Tourism Industry (CACM 101) 2 Contact Hours, 3 ECTS

This module is designed to introduce students to the hospitality and tourism industry. It provides them with the
basic understanding and knowledge of the hospitality and tourism industry by tracing the industrys growth and
development, both nationally and internationally, reviewing the types and organisation of accommodation, food
and beverage service and travel and tourism establishments, as well as exposing industry opportunities and future
trends. It aims to raise student awareness of issues within hospitality and tourism as well as help students to
develop an interest in the field and explore career opportunities.

Food Safety (Food Hygiene and HACCP) (CACM 161) 2 Contact Hours, 3 ECTS

This module is designed to provide students with essential knowledge of best practice for Food Safety and
HACCP implementation in the hospitality industry. Students understand the relationship between food hygiene,
food poisoning and food spoilage, recognise the socio-economic costs of poor food hygiene and acknowledge the
important role of food hygiene and hazard analysis in ensuring food safety.

Professional English | (CAEN 111) 2 Contact Hours, 2 ECTS

This module, as all language modules, is aligned with the Common European Framework of References for
Languages (CEFR). It aims to further extend the basic language skills in English focusing on communication in
culinary professions. By the end of the semester, students are expected to have gone half way through the B1
level.

The module is the first course in a sequential series and provides students with basic language skills in listening,
speaking, reading and writing for effective communication in professional situations.

Occupational Health and Safety at Work (CACM102) 1 Contact Hour, Non-Credit

This module is designed to introduce students to the various environmental sanitation facilities, health assessment
and safety measures for culinary professions. It aims to foster a critical approach to work and its impact on physical
and psychological health. Students will be able to recognise the different types of risk and danger and they will
learn how to make the right decisions and act at the right moment. The module also provides students with the
knowledge of applying safe conditions at the workplace and familiarises them with the basics of first aid.

Computer Studies (CACM103) 2 Contact Hours, Non-Credit

This module cultivates computer skills and knowledge in order to enable students to produce assignments,
projects and presentations of high quality. The module covers the fundamentals of word processing, presentation
tools, spreadsheets, internet use, electronic platforms etc. with the aim to strengthen the computer literacy of the
students in the framework of their academic and professional development.
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1/2

Year 1 / Semester 2 (14 Weeks)

Core Cooking Methods (CAPM 115) (2 theory and 10 lab), 8 ECTS

This module aims to introduce students to the core cooking methods and their application within a food production
setting. It provides a broad understanding of the fundamental theory related to the core cooking methods and
procedures by exposing students to an intensive practical training and refinement of culinary arts skills. Students
will be able to identify and analyse the different ways heat is transferred to food by altering the molecular structure
of a variety of food commodities.

Pastry and Baking Essentials (CAPM 121) 6 Contact Hours (2 theory and 4 lab), 5 ECTS

This module is designed to introduce students to basic skills and techniques related to the production of an
assortment of bakery and confectionary goods. It provides the fundamental theories, skills and techniques related
to introductory baking and pastry. Emphasis is placed on applying the basic pastry and baking principles related
to mixing methods, piping techniques for cake decoration and exposure to classical and traditional culinary
applications.

Introduction to Food and Beverage Service (CAPM 131) 2 Contact Hours, 2 ECTS

This module exposes culinary students to food and beverage service in order to establish the relationship between
food production and food and beverage service and the demands that it places on their profession. Students gain
an understanding of the main responsibilities, tasks, procedures and systems of the food and beverage service
personnel and their relationship with other positions/departments. They acknowledge the importance of customer
orientation and effective cooperation between culinary and food and beverage service professionals.

Food and Nutrition (CACM 162) 2 Contact Hours, 3 ECTS
This module is designed to introduce students to the basic concepts of nutrition, current dietary guidelines and
different dietary needs in relation to the food preparation industry.

It provides students with a basic understanding of essential nutrients and their importance to the growth,
maintenance and functioning of the body. Students will familiarise themselves with nutritional requirements of
different age groups and phases of the life cycle. Current dietary guidelines and trends in nutrition will also be
explored along with their impact on the food industry.
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Professionalism and Hospitality (CACM 163) 2 Contact Hours, 3 ECTS

This module is designed to enable students to acknowledge the need for professionalism in the hospitality and
tourism industry and prepare them for pursuing a successful career in this industry. Students will be able to
define professionalism and hospitality and identify the qualities that characterise a competent and hospitable
professional. It aims to make students understand the requirements of the hospitality and tourism industry and
their implications on human resource development. It also prepares them to effectively pursue professionalism
and hospitality through the development of personal qualities and values.

Professional English Il (CAEN 121) 2 Contact Hours, 2 ECTS

This module, as all language modules, is aligned with the Common European Framework of References for
Languages (CEFR). It aims to further extend the basic language skills in English focusing on communication in
culinary professions. By the end of the semester, students are expected to have covered the B1 Level.

The module is the second course in a sequential series and provides students with basic language skills in listening,
speaking, reading and writing for effective communication in professional situations.

Professional Language Elective | (French/German/Russian) (CAFR/CAGR/CARU-121) 2 Contact Hours, 2 ECTS
Through this module students will acquire basic language skills in listening, speaking, reading and writing and the
basics of grammatical structure of the language chosen (French/German/Russian) in order to communicate in their
professional environment while providing quality services. They will understand and use familiar everyday expressions
and basic phrases aimed at the satisfaction of needs in their professional field. By the end of the module, students are
expected to reach the A1.1 level of the Common European Framework of References for Languages (CEFR).

Industrial Placement | (CAIP 160) 10 ECTS

The first year industrial training introduces students to real-life working experiences in the hospitality and tourism
industry. Industrial placement offers students the opportunity to apply knowledge and skills learned and gain
new knowledge and skills through practice and on-site observation in real-life food production environments. First
year students will be able to ascertain their choice of profession and further develop their knowledge, skills and
competencies. The industrial placement enables students to start building on their professional network whilst
giving the industry the opportunity to identify talents and potential employees.
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Buffet Preparation and Contemporary Plating Techniques (CAPM 21 1)

This module is designed to provide students with the technical knowledge, skills and competencies to design, plan
and produce innovative dishes using various food plating styles. Additionally, it intends to introduce students to
the principles of buffet preparation and familiarise them with buffet methodology and ideology. Emphasis is placed
on the production of upscale plated dishes and the application of contemporary food plating styles using a variety
of food commodities.

Advanced Garde Manger (CAPM 212)

This module is designed to provide students with the theoretical and practical experience in advanced garde
manger. It aims to introduce students to advanced garde manger skills and technigues, with emphasis on design,
creativity, planning, production and presentation of an assortment of innovative cold food preparations. Students
will be able to apply diverse procedures related to cheese making, curing, brining and smoking in order to preserve
foods. Emphasis is placed on producing a variety of terrines, verrines, galatines and roulades using forcemeats,
mousselines and paté.

Advanced Pastry and Baking (CAPM 221)
This module is designed to assist students to develop advanced skills and techniques related to the production of
an assortment of bakery and confectionary goods.

Students are enabled to apply advanced pastry and baking principles, skills and techniques successfully and
productively. Students explore pastry and baking ingredients and their function in product formulation, preparation
and sensory evaluation of finished items. Emphasis will be placed on yeast-raised, enriched and laminated doughs
by producing international and local breads, sweet and savoury baked goods.

Food and Beverage Controls & Systems (CAPM 231)

This module enables students to understand the importance of effective food and beverage control procedures
and systems in the operation of a food and beverage outlet. Students are familiarised with the basic principles and
procedures employed for effective food and beverage control at all stages of the food and beverage operation such
as purchasing, receiving, storing, issuing and production. The module exposes students to software application
systems and enables them to effectively apply modern methods used to calculate food and beverage costs and to
control these costs.
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Menu Planning (CAPM 232)

This module enables students to acknowledge the importance of menu planning. The module provides students
with the basic knowledge of the principles, processes and implications of effective menu design. In particular,
students will be able to identify the factors that influence menu design such as customer profile, restaurant types,
menu types and selection etc. and take them into consideration in developing effective menus. Students explore
ways of planning and designing a menu on their own. They learn how to create menus utilising contemporary
techniques, how to cost and price menu items and how to use menu scoring formulas to calculate menu item
popularity and profitability.

Statistical Analysis and Research Methods (CACM 201)

The module is designed to introduce students to the concepts and principles of statistical analysis and research.
It aims to assist students in both their academic work as well as their future management careers. Students learn
how to collect, process and statistically analyse data, and produce results that can assist them in drawing the right
conclusions and making educated decisions. They are exposed to the different types of research, their advantages
and disadvantages and the various research methods and techniques used. Through this module the students
learn how to perform statistical analysis using contemporary computer software.

Accounting and Budget Management (CAMM 27 1)

This module introduces the fundamentals of accounting through examples from hotels, restaurants and other
hospitality enterprises. Students gain an understanding of the accounting process and its function in hospitality
operations. The module summarises the steps in the accounting cycle, covers the basics of accounting for
inventories and covers in detail the income statement and the statement of financial position (i.e. balance sheet)
and their uses in hospitality specific accounting systems. Additionally, it introduces and describes various costs in
hospitality operations and presents how to allocate indirect costs to departments.

Professional English Il (CAEN 21 1)

This module, as all language modules, is aligned with the Common European Framework of References for
Languages (CEFR). It aims to further extend the basic language skills in English focusing on communication in
culinary professions. By the end of the semester, students are expected to have gone half way through the B2
Level.

The module is the third course in a sequential series, and provides students with basic language skills in listening,
speaking, reading and writing for effective communication in professional situations.
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Professional Language Elective Il (French/German/Russian) (CAFR/CAGR/CARU-21 1)

This is the second level in a sequential series of the French/Russian/German Language courses for professional
purposes. The course intends to enable students to strengthen and enrich their language skills in listening,
speaking, reading and writing and their knowledge of grammatical structure of the language chosen (French/
German/Russian) in order to communicate in their professional environment while providing quality services.

At this level, students will continue with the study of basic language skills and basic grammatical structure of the
language. They will be able to understand the main points of clear, standard speech on familiar subjects relating to
their professional field. Students are expected to function at the A1.2 level of the Common European Framework
of References for Languages (CEFR).

Cypriot Cuisine and Influences (CAPM 213)
This module is designed to provide students with knowledge of Cypriot cuisine by exploring the cultures that have
influenced its food customs, traditions, eating habits and food practices. It aims to familiarise students with the
theory and practical knowledge related to the influential exposure and progression of the Cypriot cuisine through
the production and delivery of themed menus.

Contemporary Desserts (CAPM 222)

This module is designed to expose students to techniques and procedures for producing a variety of contemporary
cakes and desserts. It provides students with the technical knowledge, skills and competences to produce and
present innovative decorated cakes and desserts. Emphasis is placed on planning, designing and creating special
occasion cakes through intricate patterns and technigues, focusing on developing their decorative skills.

Food and Beverage Service (CAPM 233)

This module introduces culinary arts students to food and beverage service and provides them with knowledge,
skills and competences for the effective operation of food and beverage outlets. It presents basic service principles
while emphasising the importance of meeting the needs and exceeding the expectations of guests. Students gain
an understanding of the main responsibilities, tasks, procedures and systems of the food and beverage service
personnel and their relationship with the kitchen and other departments. They are exposed to the different styles
of service related to menu types, service terminology and methods, as well as the furniture, equipment, linen,
tableware and china used in various food and beverage settings.

EDUCATIONAL PROGRAMMES
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Wines and Spirits (CAPM 234)

This module is designed to provide students with the principles governing the production and service of wines and
spirits. It provides students with basic knowledge of the different stages in the production of wines and spirits, their
characteristics and classification, storage, handling and service. Students will familiarise themselves with local
wineries and their products as well as with other wine producing countries. They will develop knowledge, skills and
competencies concerning the preparation and service of cocktails and long drinks, food matching and service of
wines, bar and cellar management and sales promotion.

Food Psychology and Culture (CACM 231)

This module aims to provide students with an understanding of the intrinsic relationship between people and food,
and help them acknowledge the role of psychology behind eating patterns. It also exposes them to the impacts
that the crossing of cultures in food and beverage have on different foodways. Students investigate how food and
drink is associated with cultural norms, behaviours and social convention, and examine how identity — religious,
ethnic, national — is intensely bound up with food and beverage. The module enables future culinary professionals
to develop their professional ethics and act responsibly in contemporary multicultural environments.

Human Resource Management (CAMM 251)

A successful hospitality organisation depends on a successful human resource department. Human resource
management is a strategic tool in managing every service-oriented organisation, and it is of utmost importance for
every hospitality manager, who must tie together and line up human capital and organisational goals. This module
outlines the role of the human resource department, and describes how it contributes towards the performance of
every hospitality organisation. It also addresses the strategic and operational challenges facing HR today. Students
elaborate on the various human resource functions such as recruitment, selection, development, appraisal and
compensation.

Professional English IV (CAEN 221)

This module, as all language modules, is aligned with the Common European Framework of References for
Languages (CEFR). It aims to further extend the basic language skills in English focusing on communication in
culinary professions. By the end of the semester, students are expected to have covered the B2 Level.

The module is the fourth course in a sequential series, and provides students with basic language skills in listening,
speaking, reading and writing for effective communication in professional situations.

HIGHER HOTEL INSTITUTE CYPRUS



@

Professional Language Elective lll (French/German/Russian) (CAFR/CAGR/CARU-22 1)

This is the third level in a sequential series of the French/Russian/German Language courses for professional
purposes. The course intends to enable students to strengthen and enrich their language skills in listening,
speaking, reading and writing and their knowledge of grammatical structure of the language chosen (French/
German/Russian) in order to communicate in their professional environment while providing quality services.

At this level, students will strengthen both oral and written communication skills, as well as grammatical structure
of the language. They will be able to interact when faced with simple and routine tasks requiring simple and direct
exchange of information on familiar topics and activities relating to their professional field. Students are expected
to function at the A2.1 level of the Common European Framework of References for Languages (CEFR).

Industrial Placement Il (CAIP 260)

The second year industrial training furthers students’ real-life working experiences in the hospitality and tourism
industry. Industrial placement offers students the opportunity to apply knowledge and skills learned and gain new
knowledge and skills through practice and on-site observation in real-life food production environments. In the
second year students are expected to critically review operations and recommend solutions to business challenges.
The industrial placement enables students to expand on their professional network and future employment
opportunities whilst giving the industry the opportunity to identify talents and potential employees.
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Year 3 / Semester 1 (13 Weeks)

International Cuisines: From Classical to Fusion 12 Contact Hours (2 theory and 10 lab) (CAPM 311) 7 ECTS
This module aims to provide the students with knowledge of the origins of specific international cuisines as well as
the cultural and socio-economic elements that have influenced and shaped their evolution. It exposes students to
the culinary heritage of international cuisines and familiarises them with their classical and traditional specialties.
Emphasis is placed on the factors that resulted in the evolution of contemporary, trendy representations of these
dishes. The module enables students to apply effective kitchen strategies, organisation and time management
skills for the production and delivery of themed menus based on the assigned international cuisines.

Advanced Plated Desserts (CAPM 321) 4 Contact Hours (lab, 2 ECTS

This module is designed to provide students with advanced pastry arts knowledge, with emphasis on the
development of the techniques and skills required to produce a variety of restaurant plated dessert novelties. It
provides students with the technical knowledge and skills to properly use key pastry ingredients such as chocolate
and caramel, and produce an assortment of classical and contemporary “petits fours”. Emphasis is placed on the
ability to use the plated dessert elements to design and produce innovative, upscale restaurant plated desserts.

Pastry and Baking Arts Project (CAPM 322) 3 ECTS

This project is designed to enable students to undertake an in-depth research on a chosen subject within the Pastry
and Baking Arts field, employing theoretical, practical and innovative techniques taught in the Pastry and Baking
Arts classes.

Students will also plan and present a pastry buffet which entails developing and demonstrating creative and
decorative skills. Furthermore, the students deliver a presentation with their findings and demonstrate the
preparation of a state-of-the-art plated dessert.

Facilities Planning, Design and Maintenance (CAPM 361) 2 Contact Hours, 3 ECTS

The module assists students to acknowledge the importance of facilities planning, design and maintenance in
the hospitality industry and gain an understanding of the principles guiding planning, design and maintenance of
hospitality facilities. The importance of sustainable design and effective energy management is highlighted. The
module provides a thorough overview of the culinary professional’s role during the construction or renovation
process of hospitality facilities as well as in securing preventive maintenance and energy management. Students
are exposed to the latest equipment and design trends in the hospitality industry and learn how to critically apply
the appropriate selection criteria.
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Kitchen Management (CAMM 311) 2 Contact Hours, 3 ECTS

This module presents a systematic approach to the effective management of a professional kitchen. It includes
issues such as management functions, staffing, training and development of employees, proper food handling
techniques, standard safety and sanitary procedures at the workplace, laying out and operating a kitchen, writing,
developing and analysing menus as well as selecting and maintaining kitchen tools and equipment. The module
aims to assist students to develop high quality kitchen standards in the food service industry. It also aims to enable
students to assimilate management principles leading to the production of the right quantity and quality of food,
for the required number of people, on time, through the most effective use of staff, equipment and materials.

Professional English V (CAEN 311) 2 Contact Hours, 2 ECTS

This module, as all language modules, is aligned with the Common European Framework of References (CEFR) for
Languages. It aims to further extend the basic language skills in English focusing on communication in culinary
professions. By the end of the semester, students are expected to further develop the language to the B2-B3
Levels.

The module is the fifth course in a sequential series and provides students with basic language skills in listening,
speaking, reading and writing for effective communication in professional situations.

Professional Language Elective IV (French/German/Russian) (CAFR/CAGR/CARU-31 1) 2 Contact Hours, 2 ECTS
This is the fourth level in a sequential series of French/Russian/German Language courses for professional
purposes. The course intends to enable students to strengthen and enrich their language skills in listening, speaking,
reading and writing and their knowledge of the grammatical structure of the language chosen (French/German/
Russian) in order to communicate in their professional environment while providing quality services.

At this level, students will strengthen both oral and written communication skills, as well as grammatical structure
of the language. They will be able to attain a certain confidence in their oral and written comprehension and
expression relating to routine tasks in order to communicate in their professional environment. Students are
expected to function at the A2.2 level of the Common European Framework of References for Languages (CEFR).
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3/2

Year 3 / Semester 2 (14 Weeks)

Modern Food Concepts and Event Catering (CAPM 312)

7 Contact Hours and Practical Event) (2 theory and 5 lab), 14 ECTS

This module aims to expose students to current food concepts, their evolvement throughout the ages and the
recent trends and development, enabling them to respond effectively to the customer needs and aspirations. It
also enables students to plan, organise and implement effectively the catering of various types of events. Students
undertake real- life event catering, executing all stages of event organisation, from planning to evaluation.

Marketing Management (CAMM 341) 2 Contact Hours, 3 ECTS

This module provides students with an understanding of important marketing concepts and principles as they
apply to the hospitality industry enabling them to differentiate between product and service marketing. It gives the
students the ability to market their own hospitality business with emphasis on food service outlets.

The module exposes students to consumer behaviour, various marketing tools and analyses, marketing planning,
implementation and control and assists them in associating and applying these concepts to the various types of
food service operations.

Environmental and Sustainability Management (CAMM 301) 2 Contact Hours, 3 ECTS

This module exposes the students to the various environmental, social and economic challenges facing the
hospitality industry and assists them in acknowledging the measures available to manage these challenges.
Students will be able to identify environmental and sustainability impacts of food and beverage operations, and
suggest ways in which these impacts can be managed, mitigated and eradicated. The module assists students to
apply sustainable and environmental management principles in the hospitality industry. Students will acknowledge
the contribution of quality and environmental management systems to the achievement of organisational
effectiveness and sustainability.

Hospitality Law (CAMM 362) 2 Contact Hours, 3 ECTS

The module aims to introduce students to the basic legal aspects regarding restaurants and other catering
establishments as well as the implementation of relevant laws in the field of the hospitality industry. Students
are exposed to the laws and regulations governing guest relationships, contracts, employee relations, civil rights,
safety and product liability, as well as guest/tourist rights. Through this module students learn how to assess the
implications of the law in their line of business, enabling them to secure law abiding operations, avoid and/or deal
effectively with possible legal risks.
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Entrepreneurship and Financial Management (CAMM 37 1) 2 Contact Hours, 3 ECTS

This module introduces students to the concept of entrepreneurship, and analyses the essential attributes of a
successful entrepreneur in the context of the hospitality industry. Students learn how to prepare a business plan
and how a feasibility study is conducted. They gain an understanding of the most valuable financial management
tools such as estimating the weighted average cost of capital of a business and how this is affected by borrowing.
They also familiarise themselves with the characteristics of some of the most useful financial investment appraisal
techniques and learn the advantages and disadvantages of the different sources of finance available.

Professional English VI (CAEN 321) 1 Contact Hour, 2 ECTS

This module, as all language modules, is aligned with the Common European Framework of References (CEFR) for
Languages. It aims to further extend the basic language skills in English focusing on communication in culinary
professions. By the end of the semester, students are expected to further develop the language to the B2-B3
Levels.

The module is the sixth course in a sequential series and provides students with basic language skills in listening,
speaking, reading and writing for effective communication in professional situations.

Professional Language Elective V (French/German/Russian) (CAFR/CAGR/CARU-321) 1 Contact Hour, 2 ECTS
This is the fifth and final level in a sequential series of French/Russian/German Language courses for professional
purposes. The course intends to enable students to strengthen and enrich their language skills in listening,
speaking, reading and writing and their knowledge of grammatical structure of the language chosen (French/
German/Russian) in order to communicate in their professional environment while providing quality services.

At this level, students will acquire enhanced language skills and grammatical structure of the language in order
to communicate in their professional environment. Students will be able to understand the main points of written
or oral documents focusing on professional tasks, as well as interact in most situations of their professional
field. Students are expected to function at A2+/B1 level of the Common European Framework of References for
Languages (CEFR).
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Final Year Project (CAMM 380) 8 ECTS
The Final Year Project is essential for acquiring the diploma. It is one of the most demanding intellectual exercises,
and aims to develop the students’ analytical skills and critical thinking.

In order to achieve this aim, students are required to carry out research into current issues or problems faced by
the hospitality and food service industry. The module develops students’ ability to:

i. Define a problem or issue,

ii. Understand all arguments relevant to the problem/issue,

iii. Conduct their own research and analysis of findings

iv. Conclude and recommend, based on examination and analysis of data collected.

DIPLOMA IN CULINARY ARTS (180 ECTS)
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EIZArQrH

To Avwtepo Tevodoxelakd lvotitouto KUnpou €xel pia pakpd iotopia kal napadoon ota fevodoxeiakd
kal tov Toupiopd. Asitoupyei yia 50 xpovia ws €va Eknaideutikd16pupa, 1o onoio Npoetoiuddel Tous
(QOITNTES TOU VA AKOAOUBNCOUV PIa NETUXNUEVN enayyEAUATIKN otadlodpopia otnv fevodoxelakn,
Enioiiotikn kai tnv eupUtepn ToupioTikn Biopnxavia, n onoia eivaln nAEov eEEAICTOUEVN OIKOVOUIKG
85pacTnPIOTNTa OTOV KOOHO KAl anoteAEl ToV aIgoSOTN TNS KUMPIAKNS OIKOVOUIas.

To IvottoUto €xel KAMIEPYNOEI Pia oTevn oxéon e TNV Kunplakn Fevodoxeliakn, ENICITIOTKN Kal TNV
eupUtepn TouploTIKN Biounxavia, npoo@Epovtas eknaiéeuon Kal KAtdption o€ XIAIA8ES anoPoitous,
NoANOI and tous onoious oNUEPA KATEXOUV BECEIS KAEISIG oTn Blounxavia.

To Ivotuitouto npoopEpel onuepa U0 eKNAISEUTIKA Npoypaupuata:
1. ZXevoboxeiakn kai Toupiotikn Aieubuvon

2. Mayeipikés TExves

Ta npoypdpuata autd sival Ipietous SIAPKEIAS Kal MPOOPEPOVTAl OE ENINESO AVWTEPOU SIMAWUATOS
de Baon 10 Eupwnaikd Zuotnua Motwtkwyv Movadwyv (ECTS), to onoio &ivel tn Suvatdtnta otov
POITNTA VA PETAPEPEI MOTWTIKES JOVASES, 0€ MEPIMTWON MOU EMBUPEI CUVEXION TWV ONOUSWYV TOU
otnv KUnpo n oto e€wtepikd. O PpoItNTAS PNOPEI va TEPUATIOE! TIS ONOUSES TOU 0TO SeUTEPO £T0S
onoudwyv AauBavovras Miotonoinuko (120 NICTWTKES povasdes- ECTS).

Ta npoypduuata MPOC@PEPOUV OAOKANPWHEVN €NAYYEAUATIKN €KNAIGEUCN KAl €UPEIQ MPAKTIKN

katdption, n onoia &ivel tn duvatdtnta otov andéPoito va €xel npéoPBacn ¢’ €va eupu pAoUA
ENAYYEAUATIKWV EMIAOYWV, KAl va €MNITUXEI OTO £VIOVA AVIAYWVIOTIKO NEPIBAANOV.

ANQTEPO ZENOAOXEIAKO INZTITOYTO KYTIPOY



ANQTEPO
FENOAOXEIAKON
INZTITOYTO KYNPOY

« ATIK: T€pupa peta€u TpitoBAaduias
Eknaideuons kal Tevodoxelakns,
Enioitiotukns kar euputepns

ToupioTikNs Blouynxavias»
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NMPOrPAMMA MATEIPIKQN TEXNQN

To npdypaupa otoxeUel OTNV MPOETOINACIA TWV POITNTWV YIA AUECN EpY0SOTNGN KAl AVENIEN G€ ENOMTIKO
Kal JECO-8IEUBUVIIKO €ninedo o’ €va eupU PpAoua BECEwWY OTOV TOUEQ Tou enioitiopou. Tautdxpova,
oToXeUEI OTO Va 8IEUKOAUVEI Kal va npodyel tn Aid Biou Mdbnon kal tnv enayyeAUATIKN aveNEN.

JUYKEKPIUEVA TO NPOYPAUUa OTOXEUEI OTNV:

AvAantuén Npaktikwy SeEIOTATWVY Kal IKAVOTNTWYV OTOV TOUEQ TNS MPOETOILACIas €6€0udTwVY
ONws appolel oto eNAyyYEAUA TOU ZEP

Katavonon tns BewpnTIKAS MTUXNS TNS MAPAywyns €6€C0UATWY Kal TNS EEUNNPETNONS MEAATWV

Avantuén Tns 1IkKavOTNTas Nou anaiteital yia tn SnPioupyia kai napouciacn uPnAns noidtntas
nidtwyv Ta onoia va gival EAKUoTIKA 0TO PATI, YEUOTIKA, OpenTIKA I00pponNUEVQA, UE EUPAacn oTN
AEMTOUEPEIQ KAl AKpiBEla

AvAantuEN NPOowWNIKWYV SEEIOTATWY, IKAVOTNTWY KAl OTACEWV, UETAUTOXPOVN KAANIEQYEIQ AEIwWV,
nou anaitouvtal and Tov TopEa PIAoEevias kal toupliopoU yia hia enituxnuévn otadlodpopia

ANOKINON €UPEIAS YVWONS OTOV TOUEQ NAPAYWYNS €6€0UATWY KAl EEUNNPETNONS NEAATWY, OE
ouvaptNon PE TS EMIKPATOUCES KOUATOUPES, TOOO OTO KUMPIAKO NMEPIBAANOV 000 Kal S1EBVWS

Avantuén S€EI0TNTWV EMIKOIVWVIAS OTOV TOMEQ TNS PIAOEEVIAS KAl TOU TOUPICHOU

ANOKINON YVWOEWV OXETIKA PeE TN Sloiknon kal Slaxeipion Napaywyns €8eopdtwy Kal
€EUNNPETNONS NEAATWV O€ €va eUPU PACUA AEITOUPYIWYV, MEPIAAUBAVOLEVWY TWV TOPEWY TNS
EMIXEIPNUATIKOTNTAS, 0xeS1AouoU Kal OTPATNYIKNS, 0pYAVWONS, Xpnuatod4tnons, Npowinons
NPOTOVIWYV Kal UNNPEeaIwy, S1EUBuvons avBpwnivou SuvauikoU Kal 81axeipions NEPIBAAOVIOS

Avantuén s 1Kavotntas XeIpIoPoU Kal €EEUPECEWS AUCEWY O€ OUVOETa MPOBANUATa Kal
SUOKOAES KataoTdoEls

ANQTEPO FENOAOXEIAKO INXTITOYTO KYTPOY
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AvAnTtuEn KPITIKNS KAl akadnuaikhs okEPNS, OTOIXEIQ anapaitnta yia cuvexion ornoudwy.

To npdypauua aneubuvetal o€ ATOPA PE TAAEVTO KAl MABOS yia TN YAyeipikn, Ta onoia emupouy va
eMSIWEOUV eNAyyEAUATIKN oTtadio8popia o€ EevOSOoXEia HIKPOU, HECAIOU Kal UEYANOU UEYEOOUS Kal
0€ ENICITIOTKES ENIXEIPNOEIS. AIEUKOAUVEI TOUS POITNTES va Yivouv €MISEEIOI PAYEIPES KAl NYETES
otNn SIAPKWS PETABANOUEVN, cUVOETN Biounxavia napaywyns kai napddeons gayntou.

210 TENOS TOU TPITOU £T0US OMOUSWY AMOVEUETAl OTOV POITNTA avwIePO AiNAwUa ots MayeIpIikeEs
Téxves 1o onoio avtiotoixei oe 180 MIoTWTIKES povades (ECTS).

Auvatétnies AnacxoAnons EnayyeApatikoi Topeis
Apxiudyeipas Tevobdoxeia kal Eotiatopia
Mpoownikés Mdyeipas Eniomiotkés Enixelpnoels

> UuBouros Tpo®iuwy Kai Motwy Kpouadieponhoia/Aepoypauués
Mapouaciaotns TnAeontikns Eknounns Mayeipikns Noookopeia /KAIVIKES /Thpokoueia

/ Aidonpos Apxiudyeipas

Juyypapéas BiBAiwv/ApBpwv Mayelpikhs Y UUBOUAEUTIKES YNNPEDIES

Eknaieutns Mayeipikns Exnaiseuon / Katdption

O goITNTAS ENIONS JNOPETI VA TEPUATIOEI TIS OMOUSES TOU OTO SEUTEPO £T0S AauBdvovtas Miotonointikod
he 120 niotwukes povades (ECTS) yia dueon gpyoddtnon ¢’ €va eupU pAcuUa BECEWV OTOV TOUEQ
ToU €nioitiodoU.

EKMAIAEYTIKA MPOrPAMMATA

59



®

NEPIEXOMENO NMPOMPAMMATOZ 1/1
- - 1]
KQAIKOZ OEMATIKH ENOTHTA QPEZ AIAAZKAAIAY ECTS
avd eBéouada
CAPM 111G Baoikes Apxes Mayeipikns (2 Bswpia and 10 epyaoctnpio) 12 8
CAPM 112G Mapaywyn Kpeatikwy kal ©aacoivayv Mapackeuwy Kal Kpua Kouliva 5 3
CAPM 113G Avayvwplion, Ayopd kal AnoBnkeuon lNpoioviwy 2 3
CAPM 114G Eicaywyn otn Factpovouia 2 3
CACM 101G Eicaywyn otnv Tevobdoxelakn kal Toupiotikh Biounxavia 2 3
CACM 161G AcpdAeia Tpopipwv (Yyieivn Toopiuwv — HACCP) 2 3
CAEN 111G Enayyehuatika AyyAika | 2 2
CACM 102G Ao@aAeia kal Yyeia otnv Epyaocia 1 N/C
CACM 103G HAektpoVIKOI YNIOAOYIOTES 2 N/C
ZYNOAO 30 25
1/2
-]
KQAIKOZ ©OEMATIKH ENOTHTA QPEZ AIAAZKAAIAY  ECTS
avd eBéouada
CAPM 115G Kupies MéBoSol Mayelpéuatos (2 Bewpia and 10 gpyactnpio) 12 8
CAPM 121G Baolkés Apx€s ZaxaponAaoTIKNS Kal Aptonolias 6 5
(2 6ewpia and 4 epyactripio)
CAPM 131G Eicaywyn otnv Ynnpeaia Tpogipwy Kai Motwyv 2 2
CACM 162G Alatpopn 2 3
CACM 163G EnayyeAauatiopos kar iroevia 2 3
CAEN 121G Enayyeauatika AyyAika ll 2 2
CAFR 121G EnayyeAuatikn Mwaooa Enidoyns | (FaAikd/Tepuavikd /Pwaolkd) 2 2
CAGR 121G
CARU 121G
CAIP 160 [paktikn Kataption | 10

ZYNOAO 28 35

ANQTEPO TENOAOXEIAKO INXTITOYTO KYTIPOY
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2°Eros / 1 E€aunvo (13 EBSoudses )

KQAIKOX OEMATIKH ENOTHTA QPEX AIAAZKAAIAEX  ECTS
avd eBéoudsda

CAPM 211G Mpoetoipacia MNou®E kal ZUyxpoves Texvikes Mpoetolpyacias Midtwy 12 7
(2 Bewpia and 10 epyaotiplo)
CAPM 212G Kpua Kougiva (Avwrtepo Enineso) 4 2
CAPM 221G ZaxaponAaotikn kal Aptonolia (Avwtepo Enineso) 4 2
CAPM 231G Yuothuata Eaéyxou Tpo®ipwy Kai Motwyv 2 3
CAPM 232G >xedlaopds Mevou 2 3
CACM 201G >tatiotikn Avdiuon kal MéBodol Epeuvas 2 3
CAMM 271G NoyioTtikn kal Alaxeipion MpoUnoAoyiopou 2 3
CAEN 211G EnayyeAuatikd AyyAika lll 2 2
CAFR211G EnayyeAuatikh Mwaooa Ennoyns Il (FaAAikd/Tepuavikd /Pwaoikd) 2 2
CAGR 211G
CARU 211G
ZYNOAO 32 27
2/2
KQAIKOZ ©EMATIKH ENOTHTA OPEZ AIAAZKAAIAZ  ECTS
avd eBéoudsda

CAPM 213G Kunpiakn Koudiva kai Enidpdoels (2 6swpia and 10 gpyactriplo) 12 7
CAPM 222G Emédpnia tns ZUyxpovns Enoxns 4 2
CAPM 233G Ynnpeaia Tpo@ipwy Kai Motwyv 4 2
CAPM 234G Kpaoid kal Oivonveuuatwsn lMotd 2 2
CACM 231G Alatpo@ikn Wuxoloyia kal KouAtoUpa 2 3
CAMM 251G Aloiknon AvBpwnivou AuvapikoU 2 3
CAEN 221G EnayyeAuatika AyyAika IV 2 2
CAFR 221G EnayyeAuatikn Mwaooa Emioyns Il (FaAAikd/Tepuavikd /Pwaoikd) 2 2
CAGR 221G
CARU 221G
CAIP 260 Mpaktikn Katdption I 10

o ZYNOAO 30 33

MIZTOMOIHTIKO ZTIX MATEIPIKEX TEXNEZX (120 MNIZTQTIKEXZ MONAAEX - ECTS ) 57
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3/1
KQAIKOXZ ©EMATIKH ENOTHTA QPEX AIAAZKAAIAX ECTS
avd eBdopdada

CAPM 311G Aigbvns Kougiva: Ané KAaoaikn pexpl ®ioudiov 12 7

(2 Bewpia and 10 epyactrplo)
CAPM 321G Em&opnia Midrou (Avwtepo Eninedo) 4 2
CAPM 322G Epeuvnuikh Epyacia otn ZaxaponAaotikn kal Aptonolia 3
CAPM 361G >xedlaopos kal Zuvinpnon Eykatactdoswy 2 3
CAMM 311G Aloiknon Kougivas 2 3
CAEN 311G EnayyeAuatikd AyyAikda V 2 2
CAFR 311G Enayyehuatikn Mwooa Enidoyns IV (FaAAikd/Tepuavikd /Pwaoikad) 2 2
CAGR 311G
CARU 311G

ZYNOAO 24 22

3/2
3°Etros / 2 EEaunvo (14 EBSopases )
KQAIKOX OEMATIKH ENOTHTA QPEX AIAAZKAAIAEX ECTS
avd eBéoudada

CAPM 312G Nées Taoels otn Mayelpikh kal otov Enioitiopyd EkSnAwoewv 7 + Alopydvwon 14

(2 Bewpia and 5 epyaotripio + Alopydvwon EKSNAwaonNs) Ek6nAwaons
CAMM 341G AleUbuvon MApKETIVYK 2 3
CAMM 301G Alaxeipion MepiBAANOVTOS Kal Asipopias 2 3
CAMM 362G Nopo6eaoia Eevodoxelakwy kal Enioimiotikwy Enixeiphogwy 2 3
CAMM 371G Enixeipnuatkétnta kal Xpnuatoolkovouikh Aloiknon 2 3
CAMM 380G AIm\wpatikn Epyaocia 8
CAEN 321G Enayyehuatikd AyyAika VI 2
CAFR 321G Enayyehuatikh Mwooa Enidoyns V (FTaAAikd/Tepuavikd /Pwaoikd) 1 2
CAGR 321G
CARU 321G

ZYNOAO 17 38
"ﬁ AINMAQMA ITIZ MATEIPIKEZ TEXNEZ (180 MIZTQTIKEZ MONAAEX - ECTS)
e F
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MEPIPA®H ENOTHTQN
1/2

1’Etos / 1 EEGunvo (13 EBSoudses )

Baoikés Apxés Mayeipikns (CAPM 111G) 12 Qpes Aidaokalias (2 Oswpia kai 10 epyactnpio), 8 ECTS
2KoMos Tou pabnuatos autou eival va e10aydyel Tous POITNTES OTNV ENAYYEAUATIKA Koudiva kal Th Bacikn Bewpiatns
HaYEIPIKNS, TIS SEEIOTNTES KAl TIS TEXVIKES. To PdBNua autd napéxel tn Bacikn avtiAnyn tns 6ewpias tns payeipikns,
TV SEEIOTATWY Kal TWV TEXVIKWYV. OI POITNTES €l0dyovial oTn €NAYYEAUATIKN Koudiva Kal €E0IKEIOVOVTIAl JUE TNV
ENAYYEAUATIKN 8€0VIOAOYId, TNV AoPAAEId OTNV Koudiva, TV opBn xpnon Twv Paxaipicv/eEonAiopoU Kai tnv
€T0IUACIa BACIKWY MAPACKEUWV.

MNapaywyn Kpeatik@v kai ©aAacoivav Mapackeuwv kai Kpua Kouliva (CAMP 112G6)

5Qpes AiSaokalias (epyaotnpio), 3 ECTS

Auto 1o pdonpa €xel okond va eioaydyel Tous QOITNTES TNV AvayVwPIoN KAl NPOETOIUAcia Twv S1aPpOpwyV KPeATwY
& PapIKwV Kal oTis BACIKES AEITOUPYIES TNS KPUAs koudivas, e@apuodlovias Bewpia Kal TEXVIKES yia TNV eNiteuEn
ToU otdxou autou. O1 OoITNTES Ba ANOKINOOUV EUPEIQ YVWON OTOV XEIPIOUO NPOIOVIWY Kal 6a uabouv TiS BACIKES
81a6ikacies s napaywyns e8eopdtwy oTo TWNPA NS kpuas koudivas «Garde Manger».

Avayvwpion, Ayopd kai Anodnkeuon lMpoidviwv (CAMP 113G) 2 Qpes Aidackalias 3 ECTS

YKonos Tou Pabnuatos eival N €l0aywyn twv QOITNTWY OTNV avayvwpion, ayopd, anoBnkKeuon Kai Xeipioud
TWV NPOIdVIWY. MNMapéxel 0ToUS POITNTES BACIKN YVWON TwV KUPIWY OTOIXEIWV KAl EVEPYEIWV MOU OXeTidovial
HE TNV avayvwpion, TNV ayopd, thv anoBnNKeUon Kal To XEIPIoPO Twv npoidviwy. O1 oItntés Ba eival o 6€on
va NPoodIopicouV Ta XaPAKINPIOTIKA Kal TN oUvBeon S1apépwy OPAdwYV TPOPIUwY Kal 6a eE0IKEIWOOUV LE TOUS
napdyovies noidtNTtas Nou oxetidovial Pe tn SIApKela {wNs TWV TPOPIHwWV.

Eicaywyn otn Faotpovopia (CAMP 114G) 2 Npes AiSackaAias, 3 ECTS

To pdbnua sival oxed1aoUEVO e TETOI0 TPOMO WOTE VA NMAPEXEI OTOUS POITNTES TIS BACIKES APXES KAl MPAKTIKES TNS
yaotpovouias, ENtpEnovids tous va aviiAn@BoUv o€ BAB0s 1o eupU MAAicIo UEoa OTo oMnoio avantUooetal, o€ oxEon
e TN ouvexIZOUEVN EENIEN TOU. To HABNLIA EEOIKEILOVEI TOUS POITNTES LIE TIS OEUENIWSEIS APXES TNS YAOTPOVOIas, TNV
0POAOYIa Kal TIS MPAKTIKES oTNV epapuoyn tns. O PoITNTES SiEpeuvolV TNV I0TOPIKN AvadPOoun TNS YAOTPOVOWIas Kal
TWV PAYEIPIKWV TEXVWV KABWS Kal TIS KOIVWVIKES, OIKOVOUIKES, MEPIBANOVTIKES Kal aVvOPWMOAOYIKES MPOKANTEIS
ol onoies eNNPEAdoUV Ta ENAYYEAUATA TWV LAYEIPIKWY TEXVWV OTOV EIKOOTO MPWTO Alwva.

Eicaywyn otnv Eevodoxelakn kai Toupiotikn Biopnxavia (CACM 101G) 2 Qpes AidackaAias, 3 ECTS

H evotnta auth €xel oxeSIAoTEl PE TETOIO TPOMO WOTE VA €10AyAyel TOUS POITNTES 0Ta BEPATa NS EEVOSOXEIAKNS
Kal TOUPIOTIKNS Blopnxavias, napéxovtds Tous TIS BACIKES YVWOEIS oTov Todéa autd. Mapouaidlel tny avdantuén
s Blopnxavias otnv KUnpo kai S1€BV®S, avackonwyvias tous tUrnous Kal tnv opydvwon twv EEVOSOXEIAKWY,
ENIOITIOTIKWV KAl AAAWVY TOUPIOTIKWY EMIXEIPNOEWY KABWS KAl TNV €KOEON TOUS OE EUKAIPIES KAl UEANOVIIKES
Tdoels Tou KAGdou. Me tnv evotnta autn, ol oItNtEs 6a sualodbntonoinbolv o€ BEuata s EeVoSOXEIaKNS Kal
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€upUTEPNS TOUPICTIKAS Blounxavias, 6a avantigouv To evSIaPEPOV ToUS OToV Touéa autd kal Ba evioniocouv
€UKalpies otadlodpopias.

Ao@dAeia Tpo@ipwv (Yyieivn Tpopiuwyv & HACCP) (CACM 161G) 2 Qpes AiSackaAias, 3 ECTS

To pdbnua eival oxeSlaopévo Pe TETOI0 TPOMO WOTE VA MAPEXEl OTOV POITNTN TS PBACIKES YVWOEIS TOCO Yia
NV KAAUTEPN EQAPUOYN TNS ACPAAEIAS TPOPIUwWY 00O KAl yia TNV €QAPUOYN Kal AEITOUPYia TOU CuOTAUATOS
HACCP otnv Eevoboxelakn Kal eMICITIOTIKA Blounxavia. Mapéxel oTous GOoITtNTES TN Suvatdtnta katavonons s
8laolvéeons PETAEU UYIEIVAS TPOPILWY, TPOPIKNS SNANTNPIAcNS, Kal TS aANoiwons TpoPiuwy, avayvwpidovias
TO KOIVWVIKOOIKOVOUIKO KOOTOS and TNV avenapkn epapuoyn MoAItiKAS yia Uyleivh po®iywy. Enions, ol poItntés
Ba avayvwpioouv To onPaviikod POAO NS UYIEIVAS TPOPIHWY KABWS Kal TNS avaiucons KIVEUVwYV yia TNV acPAAEla
TwV €6€0UATWV.

EnayyeApatikd AyyAikd | (CAEN 111G) 2 Qpes AiSaokaAias, 2 ECTS

To pddnua, énws é6Aa ta pabnuata YAwoowy, gival evapuoviopévo ue 1o Koivé Eupwnaiké MAaiolo Avagopds yia
1s MA\wooes (KEMA). Ztdx0s Tou €ival va eNeKTEIVEI NEPAITEPW TIS BACIKES YAWOOCIKES SEEIOTNTES, PE EUPacn oTnv
EMIKOIVWVIa otnv EevoSoxelakn Kal ENICITIOTIKN Blougnxavia. Me To TEAOS Tou eEaunvou, avapevetal 0Tl ol POITNTES
Ba €xouv KAAUWEI TN yion UAN Tou eningdou A2.

Auth €ival n npwtn ogipd pabnudtwy o€ Pia §1a8oxIKN OEIPA Kal MAPEXEI OTOUS POITNTES TS BACIKES YAWOOIKES
8€EIOTNTES TNS AKOUCTIKNS, OUIAIGS, avAyvwaons Kal ypapns ata AyyAikd, Je EUpacn oTo ENAyYEAUATIKO AEEINOYIO.

Aco@dAeia kail Yyeia otnv Epyacia (CACM102G) 1 Qpa AidackaAias, Xwpis NICTWTIIKES HOVASES

To pdénua eival oxed1aoUEVO UE TETOIO TPOMO WOTE va €l0aydyel TOUS QPOITNTES OTIS S8IAPOPES NEPIBAMOVIIKES
OUVONKES UYIEIVAS MOU €XOUV OXECN WE TNV EKTIUNON TWV ENINESWY UYEIAs Kal TwV UETPWY AoPAAEIAS OTNV
€evOSOXEIaKN Kal ENICITIOTIKA Blopnxavia. Xtdxo €Xel va NPpowONCEl UIa KPITIKA MPOCEYYIoN OTNV €pyacia Kal ts
ENINTWOEIS TNS OTN CWUATIKN Kal YuxoAoyikn uyeia. O goitntés Ba €ival oe B€an va avayvwpioouv ta sidpopa
€ién KIvéUvwyv Kkal Ba pddouv nNws va avaidapBavouv v KatdAANAN §pdon oTo 0woTtd Xpdvo. H evotnta napéxel
€MIONS OTOUS QOITNTES TN YVWON TNS EQAPUOYNS ACPAAWV KATAOTACEWY OTO XWPO €QYACiASs Kal TOUS EEOIKEIWVEI
e Ta BAcIkG OTOIXEIQ TWV NPWIWV BONBEIWV.

HAektpovikoi YnoAoyiotés (CACM103G) 2 Qpes AiSackaAias, Xwpis NICTWTIKES Povades
Autd 10 péonpa BonBA Tous POITNTES VA ANOKTNOOUV ENAPKEIS SEEIOTNTES KAl YVWOEIS OTNV MANPOPOPIKNA, Ol OMOIES
Ba Tous KataoTNoouV IKavoUs va eKNOVOUV MOIOTIKES aKadNUAIKES EpYATies, EKOECEIS KAl MAPOUCIAOEIS.

To pdbnua KaAUntel Ta Bacikd oToIXEIQ TNS ENEEEPYATTIAS KEILEVOU, TWV EPYAAEIWY NAPOUCIACNS, TWV UMOAOYICTIKWV
QUA\WV, TNS XPNONS ToU 81a8IKTUOU, TWV NAEKTPOVIKWY NAATPOPHWY KIA., HE OTOXO TNV EVIOXUCN TWV YVWOEWV
TWV POITNTWV OTOUS NAEKTPOVIKOUS UMOAOYIOTES 0TA MAAICIA TNS AKASNUAIKAS Kal ENAyYEALATIKAS TOUS avAntuéns.
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1’Etos / 2 E€Aunvo (14 ERSoudses )

Kupies MéBodol Mayeipépatos (CAPM 115G) 12 Qpes Aidackalias, (2 6swpia kai 10 epyaoctnpio), 8 ECTS
>Konos Tou pabnuaros eival va eioaydyel ToUs QOITNTES OTIS BACIKES YEBOGSOUS LAYEIPEUATOS KAl TNV EQAPLIOYN
TOUS YIa TNV €10lpacia e8eoudtwy. To uddnua autd Napéxel 0TousS POITNTES gupeia aviiAnyn tns Bswpias nou
SI€NEI TIS BACIKES PEBOSOUS PAYEIPEUATOS, HECW EVIATIKAS MPAKTIKAS €EAOKNONS YIa TN BEATIWON TwV SEEIOTATWY
TOUS OTIS PayelplkeEs teExves. O1 oItntés Ba eival oe BEon va avayvwpeidouv Kal va avaAlouv tous S1apopous
TPOMNoUS PeTaPopds s BepudTNTas ota IPOGIUA.

Baoikés Apxés ZaxaponAactikns kai Aptonolias (CAPM 121G)

6 Opes Aidackalias (2 Bswpia kai 4 epyaotnpio), 5 ECTS

To pdbnua autd okond €xel va eioaydyel TOUS POITNTES OTIS BACIKES SEEIOTNTES KAl TEXVIKES Mou anaitolvial otov
TOPEQ NS {axapomnAAcTIKNS Kal aptorolias. Mapéxel Ts Bacikes Bewpies, SEEIOTNTES KAl TEXVIKES MOU OXETidovIal
HE TNV €l0aywyn otnv {axapomnAacTikh Kal aptonolia onws €ival ol uEBodol NpdopiEns Kal 1akdbouNons Twv
YAUKIOUATWV.

Eicaywyn otnv Ynnpecia Tpo@ipwv kai Motwv (CAPM 131G) 2 Qpes Aidackalias, 2 ECTS

To udenua autd otoxeUel 0To va EEOIKEIWOEI TOUS POITNTES TWV HAYEIPIKWY TEXVWV LE TNV AEITOUPYIa TOU TUNUATOS
MWANCNS TPOQIUWVY KAl MNOTWV Kal TS anaitnoels Nou MPokUMTouv oto SIKO Tous endayyeAua. O1 @oItntés Ba
€COIKEIWOOUV pe TIS BACIKES apUOSIOTNTES, Ta KABNKovTa, TS 81adIKacies KAl Ta CUCTNUATA TWV TPOPIUwWY Kal
notwv kal Ba eival o€ B€on va aviiAn@BboUv Ty oNPAavTIKOTNTA TNS AMOTEAECUATIKAS CUVEPYADias PETaty Twv
ENAYYEAUATIOV KOUdivas Kal E0TIATOPIOU YIa IKavornoinon Twy NEAATWV.

Ailatpogn (CACM 162G) 2 Qpes AidackaAias, 3 ECTS

To pdénpa ival S1apopPWUEVO WOTE VA £10ayAYEI TOV POITNTN OTIS BACIKES €VVOIES TNS 81ATPOPNS KAl TIS I0XUOUCES
S1aTPOPIKES APXES Kal avAyKes o€ OXEoN UE Th Blounxavia napaywyns poeiuwy. MNapéxel oTous QOITNTES TIS
BACIKES YVWOEIS TWV anapaitntwy BPEMTIKWY CUCTATIKWY Kal TNV oNPAvtkOTNTd Tous otnv avdantugn, th cuvthpnon
Kal TN AeItoupyia tou owpatos. O1 poItNTES Oa e€0IKEIWOOUV LE TIS SIATPOPIKES AVAYKES MOU aPopouV TIS SIAPOPES
NAIKIES Kal PACEIS TOU KUKAOU Zwns. AIEQEUVWOVIAI Ol TDEXOUTES SIATPOPIKES TACEIS KAl CUOTAOEIS KABWS enions
Kal N eNiépacn Tous otn Blounxavia IPogipwy.

EnayyeApatiopos kai ®i1Ao€evia (CACM 163G) 2 Opes AidackaAias, 3 ECTS

To pddnua autd €xel OXeSIAOTEN UE TETOIO TPOMO WOTE VA ENITPENEI OTOUS (POITNTES va avayvwpeifouv tnv avaykn
eNayyeAuatiogoU Kal @IAoEevias otnv EEVOSOXEIQKN Kal TOUPICTIKA Blounxavia Kal va Tous NPosToludoel yia tnv
EMNAYYEAUATIKN TOUS Kata&iwon.

JTOX0 €XEl VO KATAOTNOEI TOUS POITNTES IKavoUs va avayvwpioouv Tov eNayyeEAUATIoONO Kal Tn owoTtn QIAoEevia,
npocdiopidovtas ta otoixeia nou cuvanoteAoUV TNV NPocwnikéTNTa evos Ikavou enayyeAuatia. To pddnua eivai
oXe8IA0UEVO UE TETOIO TPOMO WOTE VA EMITPEMEI OTOUS POITNTES VA KATAVONOOUV TOUS OpouUS/CUVONKES oTnV
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€evoSoXeIaKN Kal TOUPIOTIKA Blounxavia kabws kal tn onoudaldtntd tous. Enions 6a tous npoegtoiydoel va
€MBSIOEOUV TOV ENAYYEAUATIONO Kal TN PINOEEVIa PECW TNS AVANTUENS TWV OTOIXEIWV Kal agldv nou opidouv tnv
npoownikdtNTa.

EnayyeApatikd AyyAikd Il (CAEN 121G) 2 Qpes AiSackaAias, 2 ECTS

To pdbnua, 6nws 6Aa Ta HABNPATa YAWGCO WY, €ival vapuovIoPEVO Pe To Kolvo Eupwnaikd MAaicio Avagpopds yia
1s Mwoaoes (KEMA). Ztéx0os Tou ival va eNeKTEIVEl NEPAITEPW TIS BACIKES YAWOOIKES SEEIOTNTES PE EUPACN OTNV
EMKOIVWVIa otnv EevoSoxelakn Kal ENICITIOTIKA Blounxavia. Me 1o TéA0S Tou e€aunvou, avauévetral Otl ol POoITNTES
Ba €xouv KaAUYel T UAN Tou eninédou A2.

Autn gival n 6eUtepn oelpd pabnpdtwy o€ Pia 61a80XIKN GEIPA Kal MAPEXEI OTOUS POITNTES TIS BACIKES YAWOCIKES
S€€IOTNTES TNS AKOUGTIKNS, OMIAIAS, avayvwaons kal ypaens ota AyyAIKd, Je EU@acn oto eNayyeAUaTtkd AEEINOYIO.

EnayyeApaukn Mwooa EmAoyns | (TaAIkd / Teppavikd / Pwoikd) (CAFR/CAGR/CARU -121G)

2 Qpes Aisackalias, 2 ECTS

Autd eival 1o Mpwto eninedo pias 8ladoxikns oelpds pabnudtwy Faaikhs/Pwaikhs/Tepuavikns Mwooas yia
enayyeadatikoUs okomous Kal aneubuvetal Tdoo o€ apxdplous 600 Kal O€ POITNTES e kKAnola nponyoUuevn euneipia
otn YAWooa auth. To pdenua okomnelel va elocaydyel TOUS QPOITNTES OTOV TOUEA TNS EMICITIOTIKAS KAl TOUPICTIKNS
Blounxavias, BonBwvtas tous NApdAANAa va avantUuEouv BACIKES YAWOOIKES, EMIKOIVWVIAKES Kal €NAYYENUATIKES
8e€16tnNTEeS otn MAANIKA/PwaolkA/Tepuavikn MAwaooa.

>€ autd 1o eningdo, ol POITNTES Ba AMOKTNOOUV BACIKES YAWOOIKES SEEIOTNTES KAl YPAUUATIKN Soun TNS YAWOOoas
MPOKEIUEVOU VA EMIKOIVWVOUV OTO €NAYYEAUATIKO TOUS NEPIBANNOV, Mapéxovas NapdAANAa MOIOTIKES UMNPECIES. Ba
eival o€ 6€on va katavooUv Kal va XpNoIUonoloUV OIKEIES Kal KABNUEPIVES eKPPATEIS Kal MOAU BACIKES PPACEIS MOU
otoxeUouV OTNV IKAVOroinaN avaykwy rnou OXETidovial UETO ENayyeAUATIKO Tous nedio. ©a ival og 6€on va enikoIvwvoUv
de anid tpdno und tnv npoUndOeon éti o cuvouIAnTAs Ba LIAG apyd kal kaBapd kal Ba €ival siatedeIpévos va BonBNaoel.
Avapéveral anod Tous GoItnTES va AsitoupyoUv oto eninedo A1.2 tou Koivou EupwnaikoUu MAaigiou Avapopds via tis
Mwaooes (KEMA).

Mpaktikn Katdpuion | (CAIP 160G) 10 ECTS

H npaktikn katdption ToU MPWIoU £TOUS €VIACOE! TOUS (POITNTES OE€ MPAYUATIKES €PYACIAKES €UMEIRIES oTnV
€eVOSOXEIAKN Kal TOUPICTIKA Blounxavia BonOwvtas Tous va yVweioouv To ENAYYEAUA NMouU €xouV EMIAEEEL. Mapéxel
OTOUS (OITNTES TNV EUKAIPIA va YVwPIioouv Kal va Siktuwbouv pe npdowna otn Blognxavia, v tautdxpova
Napéxel TN SuvatdTNta otn Blounxavia va evionioel TAAEVIA Kal UEANOVTIKOUS UNMAAAAAOUS.

H npaktikn katdption NpooPEPEI OTOUS POITNTES TNV EUKAIPIA VA EPAPUOOOUV Kal va eUNeSWOOUV TN Bewpia Kal
TIS MPAKTIKES SeEIOTNTES OTNV EEVOSOXEIAQKN Kal TOUPIOTIKN Blounxavia og npayuatikd nepiBdiiov. Enions tous
nap€xetaln suvatdInNta va EKTILACOoUV TN GUON TNS EPYACIAS MOU aVAUEVOVIAl va EKTEAECOUV KAl VA MPOETOINAcToUV
yla Tov Topéa otov ornoio 6a otadlo6pouNcouy.
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Mpoctoipacia Mnougé kai ZUyxpoves Texvikés Mpoetoipacias Matwv (CAPM 211G6)

To HAbnua autd €xel oxeS1A0TE IE TETOI0 TPOMO WOTE VA NMAPEXEI OTOUS POITNTES TIS TEXVIKES YVWOEIS KAl SEEIOTNTES
yla ToV 0XE81A0UO, TOV MPOYPAUUATIoUd Kal TNV Napaywyn npwidtunwy e8eoudtwy, Ue €upacn ots 8IGQOoPES
HopQES napouciacns Tous o€ nidto. EmnAEov, okomneUel va locaydyel ToUS QOITNTES OTIS APXES TNS €T0IUACias
HMOUE.

‘Exel ws otdx0 va €EOIKEIWOEI TOUS POITNTES WE TN PUEBOSONOYIa Kal TNV I6E0AOYIA TOU UNOUPE PE EUpAon otnv
napaywyn nEwitdtunwy e6€0UdTwWY, KUPIWS oTNV EQApUoyn Twv oUYXPOoVwWY HOPPWY NAPOUCiacns Tous o€ nidro,
XPNGOIUOMNOIWVTAS Wia MOIKIAIa and Katnyopies TPOQiUwV.

Kpua Koutiva (Avwrtepo Eninedo) (CAPM 212G)
To péBnua autd Sivel tn uvatdINTa OTOUS POITNTES VA KATAVONCOUV TN BEWPIa KAl va anoKTNoOoUV TS MPAKTIKES
eunelpies tns kpUas Koudivas o€ avwIiePo eNineso.

>16x0Ss Tou €ival va avantUgouv ol POITNTES TIS SEEIGTNTES TOUS O€ TEXVIKES AVWIEPOU EMINESOU TNS KpUaAs koudivas
HE Eugacn oTov cuvuacopod, TN SNUIoUPYIKOTNTA, TOV 0XeSIAoUO, TNV NApAywyn Kal tTnv Napouaciacn pias NoIKIAias
KAIVOTOLWV KPpUWV NAPACKEUACUATWVY.

ZaxaponAacTtikh kai Aptonolia (Avatepo Enineso) (CAPM 221G)

To pdbnua autd okonod €xel va e10aydyel TOUS POITNTES OTIS AvABABUICUEVES SEEIOTNTES KAI TEXVIKES MOU anaitouvial
O1 goItntés €xouv TN Suvardtnta va epapudoouV HE €MNITUXia Kal Napaywylké nponyuéves apxes, Se€16tntes
Kal TeXVIKES {axaponAacTIKNS Kal aptonolias. Aigpeuvolv ta cuotatikd {axaponAacTIKNS Kal aptonolias kal mn
A€IToupyiatous otn §1apdpewaon Twv NPoTéVIwWY, TNV MPOETOINACIa Kal TNV aloBNTIKA A§IOAGYNON TWV NAPACKEUWV.
Aivetal €upacn ots NAPACKEUES Mou nepvouv and Upwaon, €ival EUNAOUTIOUEVES Kal €XOUV PUANWSEN Soun,
napackeuddovtas S1€Ovh kal vidnia aptonapackeudopara.

Tuothpata’EAeyxou Tpo@ipwyv Kai Motwv (CAPM 231G)

To pyddnua autd Givel Tn SuvatdInta oTous POITNTES VA KATAVONOoOUV TN ONPACia Mou €X0UV Ol ANOTEAECUATIKES
81a61Kacies Kal Ta CUCTAPATA EAEYXOU TPOPIUWY Kal MOTWV 0€ KEPSOPOPES EMICITIOTIKES eniXelpNaels. Ol POITNTES
Ba anNoKTNOOUV YVWOEIS EQAPHOYNS AOYIOUIKOU CUCTNUATOS Kal IKavOTNTES 0€ 0,11 apopd TS 81a8IKacies ayopwy,
napaAaBwv, anoBnkeuons, diakivnons kal PeBdswY Napaywyns TpoPiuwy nou xpnoigonololvial cAUYEPA O€
ENIOITIOTIKES €MIXEIPNOEIS. Mepaltépw, ol POoITNTES 6a Pdbouv NS va UnoAoyidouv 10 KOOTOS Kal Td Nocootd
KOOTOUS TPOMIUWY Kal MOTWV Kal MNWS va eQapPolouV anoTEAECHUATIKES HEBOS0OUS EAEYXOU auToU TOU KOOTOUS.
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Zxedlaouos Mevou (CAPM 232GC)

To péonua autd €xel ws kUPIo okond va Tovioe! Tn peydAn onpPacia tTou anoteAeouatikoU oxedlacuou evos pevod.
To pyéBnua autd €xel oxedIAoTEl e TETOIO TPOMO WOTE VA MAPEXEI GTOUS POITNTES TIS BACIKES YVWOEIS OXETIKA UE
TIS ApX€S Kal TS 81adikaoies oxediaons evés anoteAeouatikoU pevou. EISikdtepa, ol poitntés Oa sival o B€on va
nNpoaodlopicouv Je Moo TPOMO Ta SNPOYPAPIKA CTOIXEIA TwV MEAATWY, 0 TUMOS TOU £0TIATOPIOU, 0 TUMOS TOoU Pevou
Kal 01 EMIAOYES TWV €18wV ENNPEAOUV Tov oxedlacuod tou pevou. O1 goItntes Ba pdbouv enions va KOGTOAOYyoUV
Kal va TIyoAoyoUV Ta €i6n Tou pevou Kai va xpnolponololv 8IAQopes POPUOUAES UMOAOYIOHOU TNS SNUOTIKOTNTAS
Kal KEPSOPOPIas twv 16wV Tou Pevou. EmnAéov, ol poItntés 6a Snuioupynoouv o 8IKO Tous pPevoU €xovtas
unoéwn 814QOoPES TEXVIKES oxedlaopoU, ENEENYNUATIKA 0poAoYia Kal AAAOUS Napdyovies Mou €ival onUavtikoi otn
8iadikaoia auth.

Ztatiotikn Availuon kai Mé6osoi’'Epeuvas (CACM 201G)

To pudOnua eival oxed1aopévo PETETOI0 TPOMO WOTE va €I0aydyel TOV POITNTN OTIS BACIKES APXES TNS CWOTNS £PEUVAS,
NS CUAMOYNS 8NAadn eSopévwy, NS ene€epyaanias kal avaauons Tous, €101 wote e BAon Ta anoteAéouatd s,
va eival o B€on va ndpel cwoTeEs anoPdoels.

‘Exel ws 0TOX0 va KATtaoTNOEl TOUS POITNTES IKavoUs va oxeS1A{ouV 0woTd Uid €pEUva. TN CUVEXEIQ, Oa unopouyv, Je

Ta 8£80UEVA MOU £X0UV CUNEEEI Kal avaAUaoel Ye BAon owoTh oTatioTikh avaAuaon, va epunveUouy Ta anoteAéouatd
TOUS Kal va AauBAvouv KAMoles oNUAvtkes ano@daoels. H otauotikn avaiucn unopei va yivel kal ye tn Boneela
0MoIouSNMNOTE AOYIOUIKOU NPOYPAUUATOS, TO OMoio Ba Tous EMITPENEI VA KATaXwpPoUV Ta §€60UEVA NAEKTPOVIKA KAl
va 1a avaAUouyv.

Aoyiotikn kai Alaxeipion MpoUnoAoyiopoU (CAMM 27 1G)

To pAbnua eETAZEI TIS BACIKES EVVOIES TNS AOYIOTIKNS, €101 (OTE VA UNOPECOUV Ol (POITNTES VA EKTIUNCOUV TNV avaykn
Kal TN XpNOoIKOTNTA TWV AOYIOTIKWY BIBAWV, TWV OIKOVOUIKWV KATAOTACEWY Kal Th onuacia tou npoUnoAoyiouoy,
€pyaAeia ta onoia miBavov 6a uloBeTNooUY OTO €pyaciakd Tous NePIBAANOV.

2TOX0 €XEIVAMAPEXEI OTOUS POITNTES YEVIKN AVTIANYN TNS XPNATOOIKOVOUIKNS MTUXNS TwV EMIXEIPNOEWV. Ol POITNTES
Ba pdbouv TIs BACIKES APXES MOU SIEMOUV TNV KATAYPAPN TWV EMIXEIPNUATIKWY GUVAAAAYWYV, XPNOIUOMOIWVIAS
napadeiyuata and tn Blounxavia tns QiAogevias, kal tn S1adikacia tou KUKAOU AOYIOTIKNS. Enions, 6a kataothoel
TOUS POITNTES IKavoUs vVa EKTILACOUV TN ONPAGCIA TNS KATdpTions Tou npoUnoioyiopoU ws epyaisiou Siaxeipions.

EnayyeApauika AyyAika lll (CAEN 211G)

To pdénpua, 6nws 6Aa ta pabnuata YAwoowv, €ival evapuoviopévo ue 1o Koivo Eupwnaikoé MAaioio Avagopds yia
1s Mwaoaoes (KEMA). Zt1éxos Tou eival va eNeKTEivel NEPAITEPW TIS BACIKES YAWOOIKES SEEIOTNTES PE EUPACN OTNV
eNKoIvwvia otnv EevoSoxelakn Kal eupUtepn TOUpIoTIKA Blounxavia. Me to téAos tou e€aunvou, avauévetal ot ol
POITNTES Ba €xouv KAAUYE! UEPOS TNS UANS TOU eMinNédou B 1.

ANQTEPO FENOAOXEIAKO INXTITOYTO KYTPOY
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Auth eival n Tpitn oelpd padnudtwy o€ pia 81a6oxIkh oeIPd Kal MAPEXEI OTOUS QPOITNTES TIS BACIKES YAWOOIKES
Se€IGTNTES TNS AKOUGTIKNAS, OWIAIGS, avAyvwons Kal ypapns ota AyyAIKd, JE €Upacn oTo enayyeAUatikd AeEINOYIO.

EnayyeApaukn Mwooa EmAoyns Il (French / German / Russian) (CAFR/CAGR/CARU -211G)

Autd eival 1o Seltepo eninedo pias Siadoxikhs oelpds padnudtwy FaAkns/Pwaolkhs/Tepuavikns Mwaooas
yla enayyeauatikoUs okonous. To udbnua otoxeUel OTOV EUMAOUTIONO TWV YVWOWOEWY TWV (POITNTWV OTOV TOUEQ
NS EMICITIOTIKAS KAl TOUPIOTIKAS Blounxavias, Bondwvias tous NapdAMnAa va avantUéouv BacikES YAWOOIKES,
EMNIKOIVWVIAKES Kal eNayyeAUatikEs Se€1dtntes atn MaANIkh/Pwalkh/Tepuavikh Mwoaoa.

> € QuTo TO €NIMESO, 01 POITNTES BA CUVEXICOUV PE TN JEAETN BACIKWV YAWOOIKWV S£EI0TNTWV Kal BACIKN YPAUUATIKN
Soun s YAwooas. ©a evioxuboUv ol ENIKOIVWVIAKES §EEIOTNTES MPOPOPIKOU Kal ypantoU AOYouU, MPOKEIUEVOU Ol
(POITNTES VA EMNIKOIVWVOUV OTO EMNAYYEAUATIKO TOUS MEPIBANOV, NApEXoVIAs NAPAAANAC MOIOTIKES UNNPETies. ©a
eival og 6€on va katavonoouv ta KUpla onpeia pias kaBapns, Tunikhs opiAias yia olkeia B€uata nou oxetidoval
HE TO enayyeAuatikd tous nedio. Avauéveral and tous QoITnTES va Asitoupyolv oto enimedo A1.2 tou Kolvou
Eupwnaikou MAaiciou Avagopds yia ts Mwooes (KETMA).

Kunpiakn KouZiva ka1 Emépdoeis (CAPM 213G6)

To uddnua autod €xel oxedlaoTtei ye BAcn TNV KUMPIAKN Koudiva Kal Tn JEAETN TwWV MOAMTIOUWY MOU €XouV eNNPEAOEl
TS S1ATPOPIKES CUVNBEIES, TIS NAPASOOCEIS KAl TIS TEXVIKES ET0INACIAS E6ECUATWV.

2TOX0S TOU JabNPatos €ival n €E0IKEIWON TWV POITNTWV LE T BEwWPIa KAl MPAKTIKES YVWOEIS MOU OXETICovVTal PE TNV
EMIPPON Kal TNV €EENIEN TNS KUMPIAKNS Koudivas yéoa and tnv napaywyn Beuatikwy Pevou.

Em&épnia tns Z0yxpovns Enoxins (CAPM 222G)

To pdbnua autd €xel oxedlaoTel yia va €EOIKEIOEl TOUS POITNTES HE TS TEXVIKES KAl TS 81a8IKacies yia v
napaywyn pias noikIAias oUyxpovwy KEIK Kal YAUKQV. Map€xel 0TOUS POITNTES TIS TEXVIKES YVWOEIS, SeEIOTNTES KAl
IKQVOTNTES YIa TNV Napaywyn kai napouciacn cUyxpovwy SIaKooUNUEVWY KEIK Kal emopniwy. Aivetal éugaon
OTOV MPOYPAUKATIOUO, 0xeS1A0U0, Kal Tn SnUIoupyia KEIK yia €I6IKES 810pyavWOElS HECW OUVOETWY UOTIBwY Kal
TEXVIKWYV, YIa TNV avantuén twv SeEI0TNTWY Kal TEXVIKWY NoU anaitolvial 0ToV TOPEA TwV HOVIEPVWY EMEOPMIwV
KAl YAUKWV.

EKMAIAEYTIKA NMPOrPAMMATA
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Ynnpeaoia Tpoipwv kal Motwv (CAPM 233G6)

To pdbnua autd €10dyel TOUS POITNTES LAYEIPIKWY TEXVWV OTNV AMOTEAECUATIKA AEITOUPYIA TOU TUAPATOS TPOPIwWY
Kal MOoTWV NAPEXOVIAs ToUS TS YVWOoels, SEIGTNTES Kal IKAvOTNTES nou xpelddoval. Mapouaiddovial ol BACIKES
apx€s €EUNNPETNONS, VW NAPAAANAA SiVeTal €U@acn oTn oNUAVTIKA KAAUYN KAl IKAVOMOoiNoN Twy avaykwy Twyv
neaatwv. O1 goitntes 6a katavonoouv TIS BacikEs euBUVES, Ta KaBNkovta, TS 81adIkacies Kal Ta cucoThuata
TOU NMPOOWMIKOU TOU TUNUATOS KABWS Kal TN 0X€0N TOUS WE TNV Koudiva kal AAa tunpata. 8a e€oikelwbolv
ots 81dpopes PeBddous oepPipiouatos ol onoies oxetidovial pe tous S1APopous TUnous pPevou, TNV opoAoyia
OWOTNS EEUNNPETNONS, KABWS KAl Ta €MINAQ, TOV €EONMAIOUO, Ta €i6N AIVQV, Ta enitpanédia okeln Kal ta natikd nou
xpnoigonolouvtal o€ S1AQOPES EKSNAWOEIS.

Kpaoid kai Oivonveupat@sn Motd (CAPM 234G)

To p@dnua autd €xel OXedIA0TE UE TETOIO TPOMO WOTE VA MAPEXEI OTOUS POITNTES TIS ANAPAITNTES YVWOEIS MOU
agpopoUv 6Aa ta otddia TNS NAPAywWyNs TwWV KPACIWY KAl TWV OIVOMVEUPATWSEWY NOTWY KABWS Kal TNV KatavAAwaon
Tous. Enions kaAUntel TIs Bacikés apx€s AEIToupyias Tou unap kai tn Siaxeipion tns kdBas, v Npowonon twv
NWANCEWY, TNV MAPACKEUN KOKTEIN, KABWS Kal tnv avdpien notwv. O1 goItntés Ba e€oikelwBoUV pe Tous S1APopous
ouvduacopous oepPipiouatos e6eCUATWY Kal TwV 1aPOPwV MOIKIAIWY KAl TUNWY KPAoIWV.

Ailatpopikin WuxoAoyia kal KouAtoupa (CACM 231G)

Autd to pdbnpa eotiddetal oTnv KATavonon TwV PUXOAOYIKWY S1a81KaciwV Mou KaBdpIoav TS S1IATPOPIKES CUVNOEIES
pyéoa and tnv 1otopia Kal PEAETd TS SIATPOPIKES OUVABEIES OE €va KOIVWVIKO, NMapadooiakd Kal MOAITIOTIKO
nepIBaANov. Mapéxel enions to MOAITIOTIKO UN6BAbPO yia KAAUTEPN KATavoNon TNS XPNONS TwWV TPOPIUWY € oxEan
he tnv eupUtepn Eevodoxelakn Kal ENICITIOTIKN Blounxavia kal BonBd Tov PoItNTN va EPEUVACEI UE MOIO TPOMO TO
Payntd OXETiCeTal e MONITIOTIKES OUVNOEIES, CUUMEPIPOPES KAl KOIVWVIKOUS kavoves. O @oltntns 6a unopei va
e€etdoel NS N TaUTOTNTA - BPNOKEUTIKN Kal €BVIKN - €ival dppnkta ouveeSepEvn e TNS SIATPOPIKES CUVNBEIES.
EninAéov, n evétnta auth €xel otoxo va €€etdoel BEUAta dnws N NMPOEAEUCN TWV TPOPIUWY, IEPOTENECTIES Kal
oupPBOAIoUOl, KaBWS enions kal vouol Kal kavoviopoi nou Siénouv th 81d0son Kal KatavAAwon TPoPidwy,
NPOCAPUOYN Kal KOIVWVIKN Tautétnta. To pdénua autd Ba emtpéWel o€ PEANOVIIKOUS eNAyyeEAUATiES TOU KAASoU
va avantUugouv enayyeAUatikn 8€ovioAoyia kal va evepyoUv unelbuva yéoa og €va oUyxpovo MOAUMOAITICUIKO
nepIBAAoV.

Aloiknon Avepwnivou AuvapikoU (CAMM 251G)

H enituxia pias €evodoxelakns povadas otnpidetal o€ €va €MTUXNUEVO TUNPA avBpwnivou SuvapikoU Kal n
Siaxeipion twv avBpwnivwyv Nopwv €ival otpatnyikds €1aipos o€ KABE opyaviopd NPoo@opds unnPecsiwy. H
doknon INs 81axeipions Twv avBpwnivwy NOpwV eival {WTIKNS onNPAcias yia KABe 81EUBUVTIKO OTEAEXOS, ENEIGN
npénel va yiveral §1acuvéeon avAueoa oTous €1AIPIKOUS OTOXOUS Kal TO avOPWIvVO KEPAAQIO.
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2T6X0S ToU Pabnuartos sival va kabopioel Tov pOAO TOU TUNPATOS avepwnivou SuvauikoU KaBws Kal th GUPBOAN Tou
otnv anédoon KABe Eevodoxelakns povasdas. EmnpocOeta, avarlel TIS OTPATNYIKES KAl AEITOUPYIKES MPOKANCEIS
nou avtpetwnidel onpepa o topéas. O1 poItntés Ba eival oe 6€on va KAtavoNoouv TIS AEITOUPYIES TOU TUNWATOS,
onws NpéoANYN, enidoyn, avantuén kal a€loAdynon Tou avpwnivou Suvauikou.

EnayyeApatikd AyyAikda IV (CAEN 22 1G)

To uddnua, énws 6Aa ta pabnuata YAwoowy, eival evappoviopévo ue 1o Koivo Eupwnaikd MAaicio Avagopds yia
s Mwooes (KETMA). Ztdxos tou ival va enexkteivel NEPAITEPW TIS BACIKES YAWOOIKES S€EIGTNTES UE EUpacn OTNV
ENIKOIVWVia otnv Eevodoxelakn kal eupUtepn ToupioTIKA Blopnxavia. Me 1o T€Aos Tou e€aunvou, avauévetal 6t ol
QOITNTES Ba €x0ouv KAAUYEI TN Pion UAN Tou emnésou B 1.

Auth eival n t€taptn ogipd pabnudtwy o€ pia §1a80XIKN O€Ipd Kal MAPEXEl OTOUS POITNTES TIS BACIKES YAWOCIKES
S€EIOTNTES TNS AKOUCTIKNS, OUIAIGS, avAyvwaons Kal ypapns ota AyyAIKd, Ue EPpacn oTo eNAyYEAUATIKO AEEINGYIO.

EnayyeApatikn MA@ooa Emidoyns Il (French / German / Russian) (CAFR/CAGR/CARU -221G)

Autd eival to Tpito eninedo pias S81adoxikAs oeipds padnudtwy TaAkhs/Pwaikhs/Tepuavikns MAWooas yia
enayyeAuatikous okomnous. To uddnpa otoxelel oTNV EVIOXUCN Kal EUNAOUTIONO TWV YVWOEWYV TWV (POITNTWY OTOV
TOMEQ TNS EMICITIOTIKAS KAl TOUPIOTIKNS Blopnxavias, BonOwvias tous NapdAAnAa va avantUEouv eVIOXUUEVES
YAWOGIKES, EMIKOIVWVIAKES KAl ENAYYEALATIKES SEEIOTNTES 0TN FAANIKA/Pwaolkn/Tepuavikn Mwoaoa.

> € aQuto 1o €niNedo, oI POITNTES Ba eviIoxUOOUV TS EMIKOIVWVIAKES S€EIOTNTES MPoPopIkoU Kal ypamtoU AOyou
KaBwWs eNions Kal TN ypauUatikA SoUN TNs YAwooas. ©a eival og B€an va aMNAEMISPOUV OE ANAES KAl KABNUEPIVES
gpyacies mou anaitoUv anAn Kal duecn aviaAAayh NMANPOPOPIWY OXETIKA E OIKEIa BEuAta Kal 5pacTNPIGTNTES Moy
OXetidovtal Pe TO €NAYYEAUATIKO TOUS MESIo, NApEXovIas NAapdAANAa MoIoTIKES unnpeaies. Avauéveral and tous
(POITNTES Va AeItoupyoUv oto eninedo A2.1 tou Kolvou EupwnaikoU MAaigiou Avagopds yia tus Nwaooes (KEMA).

Mpaktikh Katdption Il (CAIP 260G)

H npaktikN Katdption Tou SEUTEPOU £TOUS OMOUSWY BonBd NEPAITEPW TOUS POITNTES VA AMOKTNOOUV NPAYUATIKES
EPYACIAKES EUNEINIES KAl TOUS MNAPEXEI TNV EUKAIPIA va yvwpioouv Kal va SIKtuwBoUv ue npdowna otn Biounxavia,
€V TauTOXpova Napéxel tn suvatdtnta otn Blounxavia va evionioel TAAévVTa Kal BEAOVTIKOUS UunaAAhAous. Enions
NPOCPEPEI GTOUS POITNTES TNV EUKAIPIA va EPAPPGTOUV YVWOEIS Kal SEEIOTNTES NMOU €X0UV UABEI KAl VA ANOKTNOOUV
VEES YVWOEelS, SeEIOTNTES KAl EUNEIPIES YECW TNS EMITOMNIAS NAPATNPNONS OE MPAYUATIKES EPYACIAKES CUVONKES.
Katd tn 81dpkela Tou SEUTEPOU £TOUS OI POITNTES AVAUEVETAl ONWS SIEPEUVACOUV PE KPITIKO NveUua TN AEIToupyia
TWV ENIXEIPNOEWV Kal va NPoteivouv AUCEIS OTIS MPOKANCEIS MOU AVIIMETWICOUV Ol EMIXEIPNOEIS.

EKMAIAEYTIKA NMPOrPAMMATA
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3/1

3’Etos / 1 EEGuNnvo (13 ERSOHGSES )

Aigdvins Kouliva: Ané KAaooikn péxpi ®1ougiov (CAPM 311G)

12 'Qpes AiSackalias (2 Bewpia kal 10 epyaoctnpio), 7 ECTS

To uddnpua autd €xel ws okond va Napdoxel OTOUS POITNTES YVWOEIS OXETIKA HE TNV MPOEAEUCN TWV CUYKEKPILEVWY
8IEOVWOV KOUQVWV KABWS Kal PE TA MOAITIOTIKA KAl Ta KOIVWVIKOOIKOVOUIKG OTOIXEld mou €xouv ennpedoel,
S1auopPwael kal BonBNoEl oTNV EEEANIEN TWV XAPAKTINPIOTIKWY KABE Koudivas.

Eiodyel TOus QOITNTES GTN YAOTPOVOUIKN KANpovouid Tns S1eBvous koudivas e ouvapn KAAoIKA Kal Mapadociakd
ed6éopata Pe Eupaon otous napdyovies nou odnynoav otnv €EENIEN TS oUyXPovNs Kal JOVIEPVAS napouciaons
TV €6e0udTwy aUTWV. Enions, NIKEVIPWVETAl OTNV €QAPUOYN AMOTEAECUATIKWY OTPATNYIKWY, OTNV 0pydvwon
Kal Tn 810iknon tns koudivas, kai ts 8e€16TNTeS Slaxeipions tou 81a6€aipou xpdvou yia Ty napaywyn nidtwy anéd
€OVIKES KOUCIVES.

Em&opnia Mdrou (Avodtepo Eninedo) (CAPM 32 1G) 4 Npes Aibaokalias (epyaotnpio), 2 ECTS

To pudenua autd €xel oxedlaoTtei Pe T€T010 TPOMO WOTE VA EEOIKEIWMTEI TOUS POITNTES LIE MPONYUEVES YVWOEIS TNS
{axaponAAcTIKNS TEXVNS, LE EUPAcn OTN BEATIWON TwWV TEXVIKWY Kal §€EI0TNTWV Nou anaitouvial yia va eTidxvouv
gia nolkIAia ané oUyxpova, atopikd enisépnia eoTiatopiou.

Tautoxpova NapEXEl OTOUS (POITNTES TIS TEXVIKES YVWOEIS Kal 6€EIOTNTES yIa 0pBN xpNon TS COKOAATAS Kal NS
KapapéAas, ge okond va pnopoUv va GTiAxvouv pid NolkIAia and KAaoikd kal oUyxpova «petits foursy.

Aivetal éugpaon otny IKavotnTta XpAoNS TwWV PEPWV TOU atopikoU eméopniou yia Tov oxediaoud Kal Ty €Toluacia
oUyxpovwy, avapaduiouévwy eméopniwy €0TIATOPIOU.

Epeuvntikn Epyacia otn ZaxaponAactikn kai Aptonolia (CAPM 322G) 3 ECTS

H epeuvnuikh gpyacia eival oxediaopévn ue T€1o10 1pOno Wote va BonBd Tous PoItnTES va epeuvhoouy o€ BaOos
€va enileyuévo B€ua, ota NAaiola Twv Jabnudtwy {axaponAdcTIKAS KAl apTonolias, XPNOIUOMNoIwVTas OEWPNTIKES,
MPAKTIKES Kal OUYXPOVES TEXVIKES, ONws TS €xouv 816axBei ota nMAaioia twv padnudtwy autwv. O1 PoItnTES
€T0INGdoUV Kal Napouaidlouv o€ OTUA «UnouPE» 8U0 €idn ZaxaponAactikns h/kal aptornolias, avantiooovias
Kal avadelkvuovtas TIs SNUIOUPYIKES Kal 81aKOOUNTIKES Tous Se€IdTntes. EnMNAéov, ol poItntEs napouaiddouy ta
€upnuatd tous Kal emideikvUouy TNV NPOETOIUacia evos unepoUyxpovou enidopniou «plated desserty.

Zxedlaouos kail Tuvinpnon Eykatactdoewv (CAPM 361G) 2 Qpes AibackaAias, 3 ECTS

Autd To uddnua 6a BonBNOEI TOUS POITNTES VA AMOKTAGOUV YVWOEIS OXETIKA UE TOV MPOYPAUUATIOUO, TOV 0XeSIAoUS
Kal TN OUVINPNON €MICITIOTIKWY gykataotdoewy. AvadeikvUeTal N oNUAvVTIKOTNTA Tou BIWaIPou oxedlacuoU Kal
TNS AMNOTEAECUATIKNS evepyelakns Slaxeipions. To pdbnua napéxel pia AENTouePn niokdnNon tou POAOU Tou
enayyeauatia pdyeipa o€ 6t a@opd TNV apxIkN KATAoOKEUN N avakaivion Twv EMICITIOTIKWY £YKATAoTAOEWY Kal

ANQTEPO FENOAOXEIAKO INXTITOYTO KYTPOY



®

v €€aoPAANIcN NPOANMTIKAS CUVTAPNONS Kal Siaxeipions evépyelas. Ol POITNTES EEOIKEIOVOVTAI E TIS TEAEUTAIES
tdoeis ayopds e€onAiopoU kal oxeSlaopoU EMICITIOTIKWV YKATaoTdoewy Kal padaivouv va epapudlouy 1a owaotd
KPITNPIA OTIS aNoPACEIS TOUS.

Aioiknon KouZivas (CAMM 311G) 2 Qipes AibaokaAias, 3 ECTS

To padbnua autd Napouciddel CUCTNUATIKA MPOCEYYION e GKOMO TNV ANOTEAECUATIKN SIAXEIPION WIAS ENAYYEAUATIKNS
koudivas. XuunepiAauBavel tn Bacikn Siaxeipion pias koudivas, Tn oTEAEXWON, TNV EkNAideucn Kal avantuén twyv
€PYAOUEVWY, TIS TEXVIKES XEIPIOPOU TPOPWY, Ta NPOTUNA ACPAAEIAS UYIEIVWV S1a8IKacIwV OTOV XWPO €pyacias,
TOV 0X€81a0u6 Kal AEIToupyia TS kKoudivas, Th ouyypa®h Kal avantuén tou pevoU Kal TNV €MIAOYN Kal cuvtnpnon
epyaieiwv kal eEonAiouoU koudivas.

O KUpl10s otdxos autoU Tou Jabnuatos eival va Bonbnaoel Tous QoItnTESs va avantUgouv uPnAns noiétntas npdtuna
Siaxeipions Koulivas g OAOUS Tous KAGS0US NS EMICITICTIKAS Blounxavias. XtoxeUel enions oto va BonBNoel Tous
(POITNTES VA APOPOIWOOUV TIS APXES Mou Oa Tous 08NYACOUV TNV NMAPAYWYN TWV 0WOTWV NOCOTATWY payntoU
otn BEATIOTN noldtnTa, yia Tov anaitoUpevo aplBud atdpwy, 6ToV 0woTtd XPOVOo, LE TNV AMOTEAECUATIKOTEPN XPhon
TOU NPOCWMIKOU, TOU EEOMAICUOU KAl TWV UNIKWV.

EnayyeApatikd AyyAikd V (CAEN 311G) 2 Qpes AidackaAias, 2 ECTS

To uddnpua, énws éAa ta pabnuata YAwoowy, eival evappoviopévo ue 1o Koivo Eupwnaikd MAaioio Avagopds yia
1s Mwooes (KEMA). Z16x0s Tou eival va enekteivel NEPAITEPW TIS BATIKES YAWOOIKES SEEIOTNTES UE EPPAON OTNV
ENIKOIVWVIa otnv EevoSoxelakn kal eupUtepn TouploTIKA Blopnxavia. Me 1o TéAos tou e€aunvou, avauévetal 6t ol
QOITNTES Ba €xouv KaAUyel TNV nepIocOtePn UAN Tou eningdou B 1. Autn €ival n néuntn o€ipd pabnudtwy o€ pia
51a60xIKN 0€IPA KAl MAPEXEI OTOUS POITNTES TS BACIKES YAWOOIKES 6EEIGTNTES TNS AKOUCTIKAS, OPIAIAS, avAyvwons
Kal Ypa®ns ota AyyAIkd, e €UQAcn OTO eNayYEAUATIKO AEEINOYIO.

EnayyeApatikn FA@ooa Emidoyns IV (French / German / Russian) (CAFR/CAGR/CARU -311G)

2 Qpes AiSaokalias, 2 ECTS

Autd eival 1o tétapto eninedo pias 8iadoxikns oelpds padnudtwy FaAkns/Pwaolkhs/Tepuavikhs Mwooas yia
enayyeAuatikous okomnous. To uddnpa otoxelel oTNV EVIOXUCN Kal EUNAOUTIONO TWV YVWOEWYV TWV (POITNTWV OTOV
TOMEQ TNS EMICITIOTIKAS KAl TOUPIOTIKNS Blopnxavias, BonBwvias tous NapdiAnAa va avantUEouv eVIOXUUEVES
YAWOGIKES, EMIKOIVWVIAKES KAl ENAYYEALATIKES SeEIOTNTES OTN FAANIKA/Pwooiki/Tepuavikn Mwooa.

> € Quto 1o €niNedo, oI POITNTES Ba €vIoxUOOUV TS EMKOIVWVIAKES S€EIOTNTES MPoPOoPIKoU Kal ypamtoU AOyou
KaBWs enions Kal N ypapuatikh oun tns yAwooas. ©a gival o€ 6€on va katavooUv Kal va xpnaolpgornolouv 1600 Tov
nPoPopIKG 600 Kal To ypantd AGYO Je YeyaAUTepN autonenoibnon o€ B€ata Nou OXeTiovial Ue TO ENAYYEAUATIKO
TOUS Nedio, MPOKEINEVOU vVa €MNIKOIVWVOUV OTO €NAYYEALATIKO TousS nePIBAANOV, napéxovtas NapAdAANAQ MOIOTIKES
unnpeoies. Avapéveral and tous QoItnTES va AeIToupyouv oto eninedo A2.2 tou Koivol EupwnaikoU MAaiciou
Avapopds via tis TAwooes (KEMA).

EKMAIAEYTIKA MPOrPAMMATA
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3/2

3'Etos / 2 EEaunvo (14 ERSoudses )

Nées Tdoeis otn Mayeipikn kail otov Enioitioué (CAPM 312G)

12 'Qpes AiSackalias (2 Oewpia ka1 5 epyactnpio kai Aiopydvwon EkénAwons), 14 ECTS

To pdéonua autd okond €xel va eknalSeUoel Tous POITNTES OTIS oUYXPOVES TACEIS TNS PAYEIPIKAS, péoa and tnv
81axpoviKN EENIEN TNS Kal cULPWVA WE TIS avAyKes TNs oUyxpovns ayopds. AiGetal €upacn otov oxedlacud, tnv
opydvwaon Kal tnv uhonoinon eNMIAEYUEVWY EKSNAWOEWYV eotiaons. Eiodyel enions Tous QOITNTES OTIS GUYXPOVES
€vvoles 81atpoPNns Kabws Kal TS TACEIS MOU €XOUV AvantuxBei 0To MEPACUA TOU XPOVOU, Kal ENIKEVIPWVETAl OTd
nNpOTUNa, TIS APXES, TNV NOIKN KAl TOV CUVIOVIOPS NPOYPAPUATIOUEVWY EKSNAWCEWYV. O1 POITNTES avaAauBdvouy tn
810pydvwon eKSNAWOEWY akohouBwvtas OAa Ta otdsdia and Tov oxediacud YEXPI kal TNV agloAdynon.

AigBuvon Mapketivyk (CAMM 341G) 2 Opes Aibackalias, 3 ECTS

Y& auto To PABnpua, ol PoITNTES Ba KATAVONOOUV TIS KUPIOTEPES APXES PUAPKETIVYK, ONWS AUTES epapudlovial otny
€evoSoXxeIaKN Kal ENICITICTIKN Blounxavia, ENItpENOVTAs Tous va aviiAn@eouv tn 81apopd PeTaty Tou JAPKETIVYK
MPOIOVIWY Kal TOU PHAPKETIVYK UNNPECIWYV. MpOCcOeTa NapEXEl OTOUS POITNTES T SuvaTOTNTa va £E€0IKEIWOOUV UE
HeEBOSOUS NPowWOBNONS TNS SIKNS TOUS EMNICITIOTIKAS €MNIXEipNons.

H evotnta auth ekBETEl TOUS QOITNTES OTN CUUMNEPIPOPA TWV KATAVAAWTWY, 0Ta SIAPopa epyareia UAPKETIVYK
Kal avaAuoels, oto oxedlaoud Kal UAomoinon tou oxeSiou PAPKETIVYK KaBWs Kal otov €Aeyxd tou. Tous Bonbd
€MIONS VO CUCXETIOOUV Kal va €QApPOooUV TIS £VVOIES AUTES HE TOUS 81APOopOouUs TUMOUS EMNIXEIPNCEWV MNAPOXNS
UMNNPECIWV TPOPILWYV Kal MOTWV.

Aiaxeipion MepiBaAiovros kai Asipopias (CAMM 301G) 3 ECTS

To pddnua autd ekBETEI TOUS POITNTES OTIS SIAPOPES MEPIBANOVTIKES, KOIVWVIKES KAl OIKOVOUIKES MPOKANCEIS
nou avtpetwnidel o kKAGS0s NS EevoSOXeIaKNS Kal ENICITIOTIKAS Blounxavias kal tous Bonbd va avayvwpiocouv
1a 6106€01pa PETPA YIa Tn SIAXEIpIoN AuTWV Twv NPokANcewy. O1 poItntes Ba eival o€ B€on va Npoadiopicouv
TS EMIATWOEIS MOU MPoKaAouvial and TIs EEVOSOXEIAKES KAl EMICITIOTIKES EMIXEIPNCEIS OTO MEPIBANNOV Kal TN
BiwoiudTnTa, Kal va Npoteivouv TPOMouUs E TOUS OMoious Ol EMIMTWOEIS AuTES unopoUv va aviigetwniotoly, va
peTplactolv N Kal va e€alei@Bolv. H evétnta 6a BonBNGCEI TOUS POITNTES va €QAPUOCOUV APXES BIWOIUNS Kal
nepIBAAOVTIKAS Slaxeipions otnv EevoSoxelakn Kal enoITIoTKA Blounxavia. O1 goitntés 6a avayvwpioouv tn
OUPBOAN Twv cuotnudtwy 8iaxeipions moldTNTas Kal NepIBAMOVTIKAS Siaxeipions otnv €NTEUEN opyavwTKNS
anoteheouatikdtntas kal Biwaoiydntas.

ANQTEPO FENOAOXEIAKO INXTITOYTO KYTPOY
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NopoOeaia EevoSoxelakwv Kai Emigitiotikwv Enixeipnoewv (CAMM 362G) 2 Qpes Aibaokalias, 3 ECTS

To udbnua eival oxed1aoPéVo PE TETOI0 TPOMO WOTE va €10AyAYEl TOUS POITNTES OTIS BACIKES VOUIKES MTUXES MOU
apopoUyV Ta €0TIaTOPIa Kal GANA EMICITIOTIKA KEVTPA, KAl TIS SIAPOPES EPAPUOYES TWV OXETKWY VOUWY OTOV TOUEQ
™s EeVOSOXEIAKAS Kal ENICITIOTIKAS Blounxavias.

Enions otoxelel otnv €10aywyn TwV QOITNTWY OTIS BACIKES APXES TWV VOUWY KAl KAVOVIOUWY Mou SIEMouV TIS
OXEOEIS TWV MEAATWV, TWV CUUBACEWY, TWV OXECEWV TwWV €PYAOPEVWY, TWV SIKAIWUATWY TWV MOAITWY, TNS
aoPAAEIas Kal TNS NAPaywyns Twv TPOQPILWY, KaBWS Kal TwV SIKalwPdTwy Nou oxetidovial Pe tn GIAoEevia twv
neaatwyv. Méoa and autd 1o pddnua ol poItntés pabaivouv Nws va agioAoyouv TIS CUVEMEIES TOU VOUOU oTn S0UAEIG
TOUS, €MITPEMNOVIAS Tous va 81ac@aAifouv T thpnon Tou VOPOoU, TNV ano@uyn Kal / N anoteAEcUatikn Siaxeipion
MOavwy VOUIKWY KIVEUVWV.

Enixeipnpatikétnta kai Xpnpatooikovouikn Aloiknon (CAMM 37 1G) 2 Qpes AibackaAias, 3 ECTS

To pdbnua autd €10Ayel TOUS POITNTES OTNV £vVOoId TNS ENIXEIPNUATIKOTNTAS Kal avaAUel Ta BACIKA XapaKINPIoTIKG
€VOS EMITUXNPEVOU EMIXEIPNUATIa OTa MAQicIa Tns EeVOSOXEIAKNS Kal MICITIOTIKAS Blounxavias. O1 gpoitntés 6a
KATAvONOoOUV TOV TPOMO MNPOETOINAcias evos EMIXEIPNUATIKOU oxeSiou Kal MWs SIEEAYETAl PIa HEAETN BIWCIUOTNTAS.
©a €pbouv og enagn pe Pepikd and ta nio MoAUTIUA OIKOVOUIKA epyaleia Siaxeipions, 6Nws TNV €KTiunon Tou
HEOOU OTaBUIKOU KOOTOUS KEPAAAIOU WIas €MIXEIPNONS Kal Nws autn ennpedletal anod tov avelopd. O GoItNTES
Ba e€olkelwOOUV PE Ta XAPAKINPIOTIKA PEPIKWY and TS Mo XPACIUES XPNUATOOIKOVOUIKES EMEVOUTIKES TEXVIKES
a€loAdynons enevdUoewy Kal 6a Ydbouv ta NAEOVEKTAUATA KAl TA PEIOVEKTAWATA TwV 81apopwy S1aBEaIuwy
MNywV XpNuatod4tnons.

EnayyeApatikd AyyAikd VI (CAEN 321G) 1 Qpa AibackaAias, 2 ECTS

To pdbnpua, 6nws OAa Ta HaBNPATa YAWo oWV, ival evapuoviopévo pe to Kolvo Eupwnaikd MAaicio Avagopds yia
s Mwooes (KETMA). tdxos tou ival va enexkteivel NepaITéEPw TIS BACIKES YAWOOIKES S€EIGTNTES UE EUpacn oTNV
ENIKOIVWVIa otnv EevoSoxelakn kal eupUtepn ToupioTIKA Blopnxavia. Me 1o T€A0s Tou e€aunvou, avauévetal 6t ol
POITNTES Ba €xouv KAAUYEI OAGKANPEN TNV UAN Tou eninédou B 1.

Auth eival n €ktn o€lpd Padnpudtwy o€ pia 81a80XIKN O€IPA KAl MAPEXEI OTOUS POITNTES TS BACIKES YAWOOIKES
S€EIOTNTES TNS AKOUCTIKNS, OUIAIGS, avAyvwaons Kal ypapns ota AyyAIKd, Ue EPpacn oTo eNAyYEALATIKO AEEIAGYIO.

EnayyeApatikn FA@ooa Enmidoyns V (French / German / Russian) (CAFR/CAGR/CARU -321G)

1 'Qpa AiSackalias, 2 ECTS

Autd eival To NEPNTO Kal teAeutaio eninedo pias 81adoxikns oelpds yabnudtwy FaANKAS/Pwoikns/TepUavikns
MAOOOas yia enayyeAUatikoUs okomnous. To udBnua otoxeUel OTNV €VIOXUON KAl EUMAOUTIOUO TWV YVWOEWY TWV
(POITNTWV OTOV TOPEA TNS EMICITIOCTIKAS KAl TOUPICTIKAS Blounxavias, BonBwvias tous NapdAAnAa va avantugouv
EVIOXUUEVES YAWOOIKES, EMIKOIVWVIAKES Kal ENAyYEAUATIKES Se€1dTnTes otn TAANIKN/Pwaoikn/Teppavikn Mwooa.

Y& autd 1o €ninedo, ol POITNTES Oa ANOKTNOOUV €VIOXUPEVES YAWOOIKES SEEIOGTNTES KAl YPAPUATIKA SouN NS
YAWOOAS MPOKEIYEVOU VA EMIKOIVWVOUV OTO ENAYYEAUATIKO TOUS NePIBANAOV, MAPEXOVTAS MAPAANNAQ MOIOTIKES

EKMAIAEYTIKA MPOrPAMMATA
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unnpeaies. O1 goItntés Ba eival oe BEon va katavooUuv ta kUPIa ONUEIa YPamnTwy Kal MPOPOPIKWY EYYPAPWY
nou Oxetidovtal PE Ta €NAYYEAUATIKA TOUS KAOAKOVIA Kal va €MIKOIVWVOUV OTIS NEPICOOTEPES MEPIMTWOEIS TOU
€NayyeAUATIkoU tous nediou. Avapévetal and tous QGoItntés va AsitoupyoUlv oto eninedo A2+/B1 tou Koivou
EupwnaikoU MAaiciou Avagopds yia tis Mwoaoes (KEMA).

AinAwpartikn Epyacia (CAMM 380G) 8 ECTS

H eknovnon Ainhwpatikhs Epyacias anotehel anapaitntn npolndBeon yia tnv andKInon Tou SINAWUATos. Mpokeltal
yla pia moAU anaritntikh Nveupatikn doknaon, n onoia otoxelUsl oTnV avantuén Twv avaAUTIKWY S€EIOTATWY Kal TNS
KPITIKAS OKEWYNS TWV POITNTAV.

MpokeIUEVOU va eNITeuxBei 0 0TOX0s autds, ol POITNTES Ba NPENEl va SIEVEPYNOOUV EPEUVA OXETIKA UE TA TPEXOVTA
B€uata N NpoBANUATa MoU OXETiZovial e TNV EEVOSOXEIAKN KAl EMICITIOTIKA Blounxavia. ZUykekpigéva, yeéoa anéd
v eknévnon tns AIN\wpatikhs Epyacias o1 goitntés pabaivouv nws va:

1) opidouv €va 6€pa h npdBANUA,

2) PAaxvouv NANPoQopIEs, Kal katavooUv OAa Ta ENIXEIPAPATA OXETIKA UE TO NPORANUA/OEua nou €stddouy,

3) napoucidouv Pe cuvoxn TN SIKA TOUS KPITIKN €Ni Tou B€PATOs,

4) KAtaAAyouv o€ cupnepdouata Kai va npoteivouv BeAtiwaoels /AJoels Ye Bdon thv e€€taon kal avaiuon twv
Se80EVWY Ta onoia CUAEXBNKav.

AINAQMA ZTIZ MATEIPIKEZ TEXNEZ (180 MIZTQTIKEX MONAAEX - ECTS)

ANQTEPO FENOAOXEIAKO INXTITOYTO KYTPOY
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