
Management of Food Technology and Gastronomy 
 

 
 C – compulsory course 

O – optional course 

L – lectures 

P – practice classes 

DON – other types of teaching 

 
 
 
 
 
 
 
 
 
 
 
 

Course Status 
Semester 1 Semester 2 

ECTS 
L P DON L P DON 

First year         

Food and culture C 3 2     6 

Food and Beverage Technology C 2 0 3    6 

Management of catering companies C 2 2     5 

Work systems in gastronomy and menu planning C 2 2     5 

Business plan O 2 2     5 

Valuation of resources in tourism O 2 2     5 

Contemporary trends in gastronomy C    4 2  6 

Sensory analysis of food and beverages C    2 2  5 

Designing and equipping catering facilities C    4 2  6 

Tourist clusters and local development O    2 2  5 

Marketing management services O    2 2  5 

Professional practice       C       3 

Subject of the final thesis C       4 

Final paper C       4 

Total ECTS        60 


