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List of syllabi (subject cards) — academic year 2025/2026

A. GENERAL COURSES MODULE
Global problems
Pre-medical first aid
Library training
Savoir-vivre (H)
Sport activities
History of architecture and art (H)
Intellectual property rights
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B. BASIC AND MAJOR COURSES MODULE
Introduction to tourism
Fundamentals of recreation
Introduction to hospitality
Introduction to catering
History of tourism (H)
Information technology
Psychology of tourism and recreation
Fundamentals of physiography
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Business relations in tourism

10 English language

11 Foreign language 1 (elective)

11 Foreign language 2 (elective)

12 Tourism industry (P)

13 History of brewing and winemaking (H)

14 Fieldwork I (P)

15 Local history and fundamentals of tourism cartography (P)
16 Introduction to traineeships

17 Economics

18 Management of leisure time of hospitality guests (P)
19 Agritourism (P)

20 Ecology, environment protection and management
.21 Cultural heritage of the Lublin region (H)
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.22 Tourism geography (P)

23 Tourism infrastructure and services

.24 Weather and climate in tourism

25 Human nutrition and product quality

26 Fundamentals of accounting in tourism and recreation (P)
27 Fundamentals of statistics in tourism and recreation (P)
28 Economics of tourism and recreation (P)

29 Rural tourism (P)

.30 Businessplan of a tourism enterprise (P)
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C 1. ORGANIZATION AND MANAGEMENT IN TOURISM AND RECREATION
CIL.1 Travel agencies: organization and activities (P)
CL2 Contemporary tourism market (P)
C .3 Organisation of package travel (P)
ClL4 Customer service (P)
CL5 Tourism guiding (P)
C 16 Tourism product (P)
C L7 IT systems in tourism (P)
C L8 Legal aspects in the tourism industry (P)
CL9 Field work II (P)
C .10 Electives
C L.11 Diploma seminar (P)
C .12 Marketing of tourism and recreation (P)
C 1.13 Tourist and recreational routes (P)
C 1.14 Information and promotion in tourism and recreational services
C .15 Tour operator market in Poland and worldwide (P)

C I1. HOSPITALITY AND CATERING MANAGEMENT
CIL.1 Work methods in hospitality and catering (P)
CIL.2 Culinary techniques in catering (P)
CII.3 Equipment in catering facilities (P)
CII.4 Customer service in hospitality and catering (P)
CIL.5 Hospitality management (P)
C I1.6 National and regional cuisine (P)
CIL7 Information and booking systems in hospitality (P)
C II1.8 Legal aspects in hospitality and catering services (P)
CI1.9 Field work II (P)
C II.10 Electives
C II.11 Diploma seminar (P)
C II.12 Marketing of hospitality services (P)
C II.13 Economics of hospitality and catering enterprises (P)
C II.14 Information and promotion in hospitality and catering enterprises
C II.15 Commodity science and food storage (P)



C III. CULINARY ART AND MANAGEMENT IN THE HORECA INDUSTRY
C III.1 Event organization in catering (P)
C II1.2 Catering technology (P)
C II1.3 Organization and serving in catering (P)
C II1.4 Quality management systems in catering (P)
C IIL.5 Equipment and appliances in the HoReCa industry (P)
C III.6 Regional and traditional products in Polish cuisine (P)
C IIL.7 IT systems in the HoReCa industry (P)
C IIL.8 Legal aspects in the HoReCa industry (P)
C II1.9 Field work II (P)
C II1.10 Electives
C IIL.11 Diploma seminar (P)
C II1.12 Marketing in the catering industry (P)
C II1.13 Planning and operation in catering (P)
C II1.14 Information and promotion in HoReCa services
C III.15 Plant and animal raw materials in the HoReCa industry (P)

D. PROFESSIONAL INTERNSHIPS
D.1 Professional internship I OaM (P)
D.2 Professional internship II OaM (P)
D.1 Professional internship I HaC (P)
D.2 Professional internship II HaC (P)
D.1 Professional internship I CaM (P)
D.2 Professional internship II CaM (P)

OaM - Organisation and management in tourism and recreation
HaC - Hospitality and catering management

CaM - Culinary art and management in the HoReCa industry
(P) - Classes developing practical skills

(H) - Humanities courses
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Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
A.l. Global problems general courses
A t method: C with
Year: 1 Semester: 1 ssessteit metho i
grade
Mode of studying Full-time studies Part-time studies
Lecture 25 15
Class 0 0
Number of ECTS points 2 2
Goal of the module
1. Getting to know the most important problems of the modern world and developing curiosity and an
attitude focused on learning about modern problems
2. Awareness of the need to raise one's knowledge about the modern world
3. Drawing attention to factors that promote and limit the integration of the world's economies
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: No preliminary requirements
2. SKILLS: No preliminary requirements
3 SOCIAL No preliminary requirements
" | COMPETENCE P yIeq
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Characterizes the socio-economic and political diversity in the Witt
W1 | world and the processes of shaping various spheres of | Lecture eilarin K_Wo0l
civilization.
Describes  contemporary — socio-cultural phenomena and Wit
W2 | processes, presents their relationships with the development of | Lecture eilalin K_WO05
tourism and hospitality
w3 Dlstlngulshgs basic natural phenomena and processes and the Lecture Written K W06
role of man in them exam -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)




Curriculum content of the module

Type of classes - lectures

Programme Learning

content outcomes
Classification of global problems and their general characteristics W1, W2, W3
Arms race, disarmament, international conflicts W1, W2, W3
Political and economic diversity of countries in the world W1, W2, W3
Demographic and ecological problems W1, W2, W3
Global food problems W1, W2, W3
Raw material and energy problems W1, W2, W3
Social problems: terrorism, work and unemployment. W1, W2, W3

Form and conditions of passing the module

same form (two dates)

Method of grading: percentage of correct answers. Response rating:
0-50% - insufficient (2.0)

Lecture 51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Written test in the form of multiple-choice questions, open-ended questions. Retake exam in the

Student workload necessary to achieve learning outcomes

Full-time Pgrt-

No. Item . time
studies .

studies
1. | Contact hours with the academic teacher resulting from the curriculum 25 15
5 Hours of independent student work in preparation for classes and e.g. preparation
" | ofreports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 25 35
Total student workload 50 50
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Rykata A. (red.), 2023.W kregu geografii politycznej i dyscyplin ,,okolicznych”, Wydawnictwo

Uniwersytetu Lodzkiego,

Supplementary reading materials

1. Scientific articles directed to selected lectures, provided in pdf.

odpowiedzialnosci spotecznej. KUL.85-97.

Example: Magdalena Lipnicka, 2013 Rodzaje probleméw globalnych a mozliwosci ich rozwigzan w
aspekcie spoteczno-ekonomicznym. [in:] Cztowiek-spoleczenstwo-gospodarka. Perspektywy

2. World Atlas

Course coordinator: Prof. Bogustaw Michat Kaszewski
Course teacher Prof. Bogustaw Kaszewski / Dr. Marta Kusznerczuk
Person preparing the syllabus Prof. Bogustaw Michat Kaszewski

Email address of the person

preparing the syllabus kaszewski.b@wssp.edu.pl

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
A2 Pre-medical first aid general courses
A t method: ith
Year: 1 Semester: 1 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Class 10 10
Number of ECTS points 1 1
Goal of the module
1. Students acquire the ability to recognize health and life-threatening situations
2. To familiarize students with the principles of first aid in life- and health-threatening situations.
3. Preparing the student to act at the scene of an emergency.

Preliminary requirements regarding students’ knowledge, skills and social competences
1 KNOWLEDGE: Basic knowledge of high school biology with elements of human physiology
and anatomy
The student skillfully uses a variety of written and electronic sources, assesses
their credibility and suitability for specific purposes.

2. SKILLS:
SOCIAL

3. COMPETENCE Graduate works in a group, performing various roles and tasks
Learning outcomes
Learning
Learning outcomes achieved Activity Verification O‘f'(:iot'l:':s
student who has completed the course: form method programm
€
Knowledge
explains selected elements of knowledge in the field of health K Wol
W1 | science, human physiology and pathophysiology in various life- Class Written test K W08
threatening conditions. -
formulates principles for assessing the situation, as well as
assessing the safety of the scene, the safety of the injured person . K W01
w2 and one%s own sai"/ety when providing ﬁ}r/st aid. DJescribI;s the Class Written test K_W08
symptoms of a sudden health threat.
points out the legal aspects of providing first aid and the K W03
W3 | obligation to provide assistance to injured people. Explains the Class Written test | K_WO08
ethical aspects of dealing with injured parties. K_WI10
Skills
Written test,
Ul recognizes sudden health and _life-threatening situations, Class  case/ Ié—gi(l)
selects and implements appropriate rescue procedures ill;‘z‘ttﬁ’gz‘il K Ul4




initiates actions to save the health and life of the injured erzf;/tw’

U2 | person, coordinates the procedure and properly calls the Class situational ﬁ—gi?
emergency services. method

U3 plans and organizqs individual work and is able to Class sitlf:tsii/nal K Ull
cooperate and work in a team method K_U13

Social competence

K1 follows action algo.rithms depending on the type of sudden Class activity K K02
threat to health or life. observation -
cooperates with other witnesses to the incident, the o K KOl

K2 | emergency call center dispatcher and members of the Class obi?rl\‘//:tiyon K K03
emergency medical team K_KO05

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - class

Programme Learning
content outcomes
Legal basis for providing assistance W1, W3
Rules for calling for medical assistance W2, W3
Safety rules when providing assistance w2
Procedure at the scene of the accident — sequence of rescue operations w2, Ul, U2, U3
- Sudden cardiac and respiratory arrest - principles of cardiopulmonary resuscitation
- Use of an AED defibrillator
- Treatment of an unconscious person
- Positioning the injured person depending on his condition
- Treatment of injuries, fractures, and dislocations W1, W2, U1, U2,
- Treatment of thermal and chemical burns U3, K1, K2
- Treatment in case of bleeding
- Treatment of foreign bodies in the respiratory tract
- Electric shock (lightning strike) principles of providing assistance taking into account your
own safety
Form and conditions of passing the module
Written examination - multiple choice test
Method of grading: percentage of correct answers. Response rating: 0-50% - insufficient (2.0)
Class 51-60% - sufficient/satisfactory (3.0) 61-70% - sufficient/satisfactory plus (3.5) 71-80% - good
(4.0) 81-90% - good plus (4.5) 91-100% - very good (5.0)
Conditions for retaking the test: the student has the opportunity to retake the failed test twice
(terms II and IIT)
Student workload necessary to achieve learning outcomes
No. Ttem Full-t.ime Part-t.ime
studies studies
1. | Contact hours with the academic teacher resulting from the curriculum 10 10
5 Hours of independent student work in preparation for classes and e.g. preparation 5 5
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 10 10
Total student workload 25 25
Number of ECTS points 1 1
(1 ECTS point = 25-30 hours of student workload)




Course textbooks

1. P.Driscoll, D.Skinner, R. Earlen, ABC Postgpowania w urazach
2 M.Buchfelder, A.Buchfelder PZWL, Podrecznik pierwszej pomocy
Supplementary reading materials
1. | J.P.Wyatt, Podrecznik doraznej pomocy
Course coordinator: Kamil Cyrski, M.A.
Course teacher Kamil Cyrski, MA / Bartosz Lisewski, MA
Person preparing the syllabus Magdalena Wac, M.A.
Email address of the person
preparing the syllabus m.wac@vpu.edu.pl
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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Course description/syllabus

General characteristics of the module

Module No. Course:

Module Type:

A3 Library training general courses
Year: 1 Semester: 1 Assessment method: GC
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Class 2 2
Number of ECTS points 0 0
Goal of the module
1. Providing basic knowledge in the field of library science and bibliology
) Familiarizing students with the organization and functioning of the AWP Library and other scientific
) libraries
3. Preparation for using various sources of information
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: No preliminary requirements
2. SKILLS: No preliminary requirements
3 SOCIAL No preliminary requirements
" | COMPETENCE P yred
Learning outcomes
Learning
Learning outcomes achieved Activity form Verificatio | outcomes for
student who has completed the course: n method the
programme
Knowledge
w1 USG?S 1il?rary collections and deﬁne's his/her rights and observati K W10
obligations as a user of the AWP Library participation on of -
W2 | Defines basic bibliological and bibliographic concepts in the activity K wo1
W3 Indicates traditional and electronic sources of knowledge training during K W05
available in the AWP Library classes -
Skills
Determines one's own information needs and selects the
Ul . K U14
appropriate method to meet them -
observatio
participation n of
in the activity
U2 | Effectively uses the resources of the scientific library training dluring K _Ul3
classes
Searches for and interprets information from various library
U3 . . . K U002
sources in order to use it in the educational process -




Social competence

observatio
The student understands the need to learn, improve and | participation nof
K1 | supplement acquired knowledge and skills, supported by in the activity K K01
constant use of library resources. training during
classes
observatio
Demonstrates independence and creativity in searching for | P articipation n of
K2 |. . . in the activity K K04
information that is important to them training during
classes

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Type of classes - class

Programme Learning
content outcomes
Characteristics of scientific library collections W1, W3,
Organization of the library and information system of the AWP Library. W1, W2, U3, K2
Regulations and rules for using the Library Wi, U2
Basic principles of creating bibliographic descriptions necessary for writing papers, | W3, Ul, U2, U3,
seminars and diploma theses K1, K2
Form and conditions of passing the module
Class | Participation in library training
Student workload necessary to achieve learning outcomes
Full-time | -2
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 2 2
) Hours of independent student work in preparation for classes and e.g. preparation 0 0
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 0 0
Total student workload 2 2
Number of ECTS points 0 0
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Zenderowski Radostaw:Praca magisterska, licencjat: przewodnik po metodologii pisania i obrony
pracy dyplomowej, Warszawa 2023
2. Zenderowski Radostaw, Pawlik Kazimierz: Dyplom z Internetu: jak korzystaé z Internetu, piszac
prace dyplomowe? Warszawa 2022

Course coordinator: Barbara Stanistawska, M.A.
Course teacher Barbara Stanistawska, M.A.
Person preparing the syllabus Barbara Stanistawska, M.A.

Email address of the person
preparing the syllabus

biblioteka@pol.edu.pl

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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Course description/syllabus

General characteristics of the module

Module No. Name of the course Module Type:
A4, Savoir-vivre general courses
Year: I Semester: 1 Assessment method: C with
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 15 10
Number of ECTS points 2 2
Goal of the module
1. Familiarizing students with the role of etiquette and the practical application of its principles in life
and interpersonal relationships
2. Indicating how to apply the principles of good manners in life and raising awareness of the
importance of using them in the scope of various types of culture (material, spiritual, social, personal,
collective and professional culture)
3. Acquiring the ability to analyze deontological documents using appropriate phraseology
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: General knowledge of humanities subjects at secondary school level
2. SKILLS: Group work
SOCIAL . . .
3. COMPETENCE Understanding of basic social phenomena

Learning outcomes

Learning
Learning outcomes achieved Activity Verificatio | outcomes for
student who has completed the course: form n method the
programme
Knowledge
Defines basic philosophical concepts and terms in the field of With

W1 | normative ethics, metaethics, deontology, anthropology and Lecture e;r:arin K _wo1
axiology
Recognizes and distinguishes types of customs and behaviors in Written K W01

W2 . . Lecture -
different types of tourism exam K_Wo06

Skills
Ul Imple.:rr.len.ts ethical phraseo}ogy into deontological analyses and Class K Uol
uses it in interpersonal relations . -
Written
. . . . K U08
Uses acquired knowledge and applies it in preparing exam / -

U2 . . . . . Class K U10
documentation, analysis and preparing public presentations Oral exam K U3
Analyzes and presents the principles of precedence and K _U01

U3 . Class -
diplomacy K Ul4




Social competence

Recognizes the importance of knowledge in solving Continuou
K1 |. K_K02
interpersonal problems Class s -
.- . . observatio
K2 | Has the ability to think and act rationally 0 K_Ko04

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Phraseology relating to the problems of ethics, morality, axiology, deontology, anthropology, WL W2
and aesthetics ’
Rules of precedence, diplomatic protocol and dress code etiquette w2
Drafting business correspondence, netiquette and forms of organizing receptions and receiving W2
foreign delegations
Principles of public speaking (pillars of an excellent presentation, word choice, analysis of w2
linguistic errors, body language, stress)
Type of classes - class
Programme Learning
content outcomes
Analysis of the deontological code used in the tourism industry W1, U;, K1,
K
Preparation of official documentation, rules of precedence and handling of business trips and | w2, U2, U3,
their handling, as well as preparation and conduct of public speeches. K2
Preparing a CV, writing a cover letter with justification, participating in a job interview,
Ul, U2, K1, K2

preparing a deontological commentary

Form and conditions of passing the module

terminology

Pass grade:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)
Lecture 61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

(terms II and I1I);

Lecture credit: written analysis of the global code of ethics in tourism using deontological

Conditions for retaking the test: the student has the opportunity to retake the failed test twice

points (grade 3.0).

Class - preparing a CV (max 30 points)

- writing a cover letter with justification (max 30 points)
- job interview (max 40 points)

Written and oral examination. Grading rules: passing the exercise requires a minimum of 50




Student workload necessary to achieve learning outcomes

Full-time | L2
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 15 20
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 15 20
Total student workload 60 60
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Global Code of Ethics in Tourism https://share.google/[L RWzq8z18gefpclE7
Modrzynska J., Protokot dyplomatyczny, etykieta i zasady savoir-vivre’u, Warszawa 2014
3. Dictionary of Philosophical Terms - any edition
Supplementary reading materials
1. .Bortnowski A. W., Protokdt dyplomatyczny i savoir-vivre dla kazdego, Ciechandéw 2003. 2. 2.Savoir
Vivre, Poradnik dobrego wychowania, Warszawa 2012. 3. 3.Kuspys P. Savoir-Vivre, Poznan 2012 4.

Course coordinator: Dr. Matgorzata Konarzewska, prof. AWP
Course teacher Dr. Malgorzata Konarzewska, prof. AWP / Dr. Jakub Dziadkowiec
Person preparing the syllabus Dr. Matgorzata Konarzewska, prof. AWP

Email address of the person

preparing the syllabus gosiakonarzewska@tlen.pl

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
AS. Sport activities general courses
A t method: ith
Year: I Semester: 1 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Class 15 0
Number of ECTS points 0 0
Goal of the module
1. Promoting awareness of physical culture among university students.
2. Harmonious psychomotor development of youth.
3. Shaping health-promoting attitudes and habits of systematic physical and motor activity.
4. Promoting a healthy lifestyle and the habit of practicing physical activity throughout life.
5. Developing and improving specific skills in selected forms of activity

Prerequisites

A basic level of physical fitness allowing active participation in physical activities in the curriculum of physical
education classes without health contraindications .

Learning outcomes

Learning
Learning outcomes achieved Activity Verification (s";:)crot';::
student who has completed the course: form method program
me
Knowledge
Wi Applies basic knowledge about the health-promoting importance Class Thematic K WoS
of physical activity, hygiene and a healthy lifestyle. conversations -
E : Correct
W2 Uses the rules and principles of basic team games or other Class interpretation of EX%g 51;
selected sports. referee’s rules -
Skills
Constructive
. S . approach to the
Ul | Presents the ability to assess one’s own physical fitness. Class results of physical K Ul4
fitness tests
i ; Observation of
U2 Can perform basic technical elements of team games (e.g. Class individual skills E78 } ;
handball, football, streetball). during the game _
. ) . o . Assessment of
U3 Can independently design and organize activities for physical Class creativity and K _Ul1
fitness. involvement in K_U13
mass events




Social competence

o ) . ) Observation of
K1 Adheres to the principles of "fair play" on the pitch during team Class behaviour on the K_KO1
games. pitch and in K_KO03
everyday life
) ) ) ) Thematic
K2 Qrganlzes cooperation and cooperates in a group by accepting Class conversa.tions, K_KO03
different roles. observation of K_K06
behaviour
K3 initiates awareness of the role of sport and movement for a Class acb((’;lll‘t’zr;f;ﬁ?lsy K K06
calthy lifestyle. lifestyle
Curriculum content of the module
Type of classes - class
Programme Learning
content outcomes
Health and safety and discussion of the principles of safe use of facilities, equipment and
environments related to practicing various sports disciplines. Familiarization with the AWP Wi
SWFiS Regulations. Organization, hygiene and order of work.
Exercises to shape correct body posture using devices and accessories.
Health education: concepts and goals of health promotion and behaviors that threaten human U2, K3
functional capacity.
Gymnastics - exercises for order and discipline, shaping, agility, movement coordination, UL K2. K3
comprehensive and free exercises and with equipment. T
Fitness — strength exercises that shape and strengthen individual muscle groups using the UL K2
stationary or circuit method (e.g. Tabata). ’
Team sports games - handball, football, volleyball, streetball - learning and improving technical
elements and rules of the game. Organizing and introducing the game in strict form and forms W2, U2, K1
of competition, refereeing.
Athletics: basic marches and skips, running marches. Trail running with variable pace.
Orientation in the field, general development exercises. Games and fun involving overcoming
natural obstacles. Health education: Diseases of civilization and their impact on human Wi, ﬁi’ K3,
psychophysical activity, concepts and goals of health promotion and health-threatening
behaviors.
Form and conditions of passing the module
Evaluation criteria:
* very good grade - very good or plus good average of partial grades. Maximum
one unexcused absence.
* plus good grade - very good or good average of partial grades. One absence
unjustified.
* good grade - good average of partial grades. One or two absences
unjustified.
« grade plus sufficient good or sufficient average of partial grades. One or two
unexcused absences.
« satisfactory grade - satisfactory average of partial grades. Two or three at most
Class unexcused absences

« failing grade - negative average of partial grades or three or more absences
unjustified.
The following are assessed:

rules
resulting from professional literature

players of a given team,
- degree of involvement in the chosen form of physical activity,

classes,

- correct implementation of tactical assumptions regarding cooperation between

- demonstrating the correctly selected technique of physical activity in accordance with the

- correct performance of selected physical exercises according to the pattern presented on




| - appropriate level of physical fitness and body capacity.

Student workload necessary to achieve learning outcomes

Full-time | T2

No. Item . time
studies .

studies
1. | Contact hours with the academic teacher resulting from the curriculum 15 0
) Hours of independent student work in preparation for classes and e.g. preparation 5 0
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 0 0
Total student workload 20 0
Number of ECTS points 0 0
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Boyle, Michael (1959-), Ziewiec, Alicja thumaczenie, Podlecka Natalia. Nowoczesny trening

funkcjonalny: trenuj efektywniej i zmniejsz ryzyko kontuzji. , wydawnictwo Galaktyka ,2021

2. Maffetone, Philip (1951-), Allen Mark (1958-) przedmowa, Pazdej, Piotr (1976-) ttumaczenie.
Trening wytrzymatoéciowy: jak budowa¢ maksymalng wydolnosc¢ i szybko$¢ bez przetrenowania i

kontuzji. wydawnictwo Galaktyka ,2021

Supplementary reading materials

L. Trzesniowski, Roman. (1909-2004). Zabawy i gry ruchowe.2006
Course coordinator: Dr. Malgorzata Majerek
Course teacher Krystina Repelewska, MSc
Person preparing the syllabus Olga Figiel, MA / Krystsina Repelewska, MA

Email address of the person

preparing the syllabus k.repelewska@pol.edu.pl

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES

TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
AS. Sport activities general courses
A t method: ith
Year: I Semester: 2 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Class 15 0
Number of ECTS points 0 0
Goal of the module
1. Promoting awareness of physical culture among university students.
2. Harmonious psychomotor development of youth.
3. Shaping health-promoting attitudes and habits of systematic physical and motor activity.
4. Promoting a healthy lifestyle and the habit of practicing physical activity throughout life.
5. Developing and improving specific skills in selected forms of activity

Prerequisites

A basic level of physical fitness allowing active participation in physical activities in the curriculum of physical
education classes without health contraindications .

Learning outcomes

Learning
Learning outcomes achieved Activity Verification (s";:)crot';::
student who has completed the course: form method program
me
Knowledge
Wi Applies basic knowledge about the health-promoting importance Class Thematic K WoS
of physical activity, hygiene and a healthy lifestyle. conversations -
E : Correct
W2 Uses the rules and principles of basic team games or other Class interpretation of EX%g 51;
selected sports. referee’s rules -
Skills
Constructive
. S . approach to the
Ul | Presents the ability to assess one’s own physical fitness. Class results of physical K Ul4
fitness tests
i ; Observation of
U2 Can perform basic technical elements of team games (e.g. Class individual skills E78 } ;
handball, football, streetball). during the game _
) . . o . Assessment of
U3 Can independently design and organize activities for physical Class creativity and K _Ul1
fitness. involvement in K_U13
mass events




Social competence

Observation of
K1 Adheres to the principles of "fair play" on the pitch during team Class behaviour on the K_KO1
games. pitch and in K K03
everyday life
Thematic
K2 Qrganizes cooperation and cooperates in a group by accepting Class conversations, K_KO03
different roles. observation of K_K06
behaviour
K3 il;iatﬁlltl?sh:;g?}r]f:ess of the role of sport and movement for a Class a%‘(’)‘lll‘t’zr;f;ﬁr}‘; K_ K06
. lifestyle
Curriculum content of the module
Type of classes - class
Programme Learning
content outcomes
Health and safety and discussion of the principles of safe use of facilities, equipment and
environments related to practicing various sports disciplines. Familiarization with the AWP Wi
SWFiS Regulations. Organization, hygiene and order of work.
Exercises to shape correct body posture using devices and accessories.
Health education: concepts and goals of health promotion and behaviors that threaten human | W1, U2, K3
functional capacity.
Gymnastics — improving order and discipline exercises, shaping, agility, movement WL UL K2
coordination, comprehensive independent preparation of a warm-up during physical education ’ K3’ ’
classes.
Fitness — strength exercises that shape and strengthen individual muscle groups using the R
stationary or circuit method (e.g. Tabata). T
Team sports games — mini handball, streetball — improving technical elements and rules of the | W2, U2,Kl1
game. Organizing and introducing the game in strict form and forms of competition, refereeing.
Athletics: Improving marching and skipping techniques. Trail running with variable pace.
Orientation in the field, general development exercises. Games and physical activities -
running, grappling, throwing, jumping as elements of warm-up and cooperation between pairs | W1, K2, K3,
and teams. U3
Health education: Diseases of civilization and their impact on human psychophysical activity,
concepts and goals of health promotion and health-threatening behaviors.

Form and conditions of passing the module

Evaluation criteria:

* very good grade - very good or plus good average of partial grades. Maximum
one unexcused absence.

* plus good grade - very good or good average of partial grades. One absence
unjustified.

* good grade - good average of partial grades. One or two absences

unjustified.

» grade plus sufficient good or sufficient average of partial grades. One or two
unexcused absences.

* satisfactory grade - satisfactory average of partial grades. Two or three at most
unexcused absences

» failing grade - negative average of partial grades or three or more absences
unjustified.

The following are assessed:

Class

rules

resulting from professional literature

- correct implementation of tactical assumptions regarding cooperation between
players of a given team,

- demonstrating the correctly selected technique of physical activity in accordance with the




classes,

- degree of involvement in the chosen form of physical activity,
- correct performance of selected physical exercises according to the pattern presented on

- appropriate level of physical fitness and body capacity.

Student workload necessary to achieve learning outcomes

Full-time | 10"

No. Item . time
studies .

studies
1. | Contact hours with the academic teacher resulting from the curriculum 15 0
5 Hours of independent student work in preparation for classes and e.g. preparation 5 0
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 0 0
Total student workload 20 0
Number of ECTS points 0 0
(1 ECTS point = 25-30 hours of student workload)

Course textbooks

1. M. Bondarowicz: Gry i zabawy ruchowe w zajeciach sportowych, W-wa,2002

2. E.Aaberg-Trening sitowy-mechanika mie$ni, £.6dz,2009

Supplementary reading materials

L. Boyle, Michael (1959-), Ziewiec, Alicja thtumaczenie, Podlecka Natalia. Nowoczesny trening
funkcjonalny: trenuj efektywniej i zmniejsz ryzyko kontuzji. , wydawnictwo Galaktyka, 2021

2. Trzesniowski, Roman. (1909-2004). Zabawy i gry ruchowe.2006

Course coordinator:

Dr. Malgorzata Majerek

Course teacher

Krystina Repelewska, MSc

Person preparing the syllabus

Olga Figiel, MA / Krystsina Repelewska, MA

Email address of the person
preparing the syllabus

k.repelewska@pol.edu.pl

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
AS. Sport activities general courses
A t method: ith
Year: 11 Semester: 3 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Class 15 0
Number of ECTS points 0 0
Goal of the module
1. Raising the level of physical culture awareness among university students.
2. Harmonious psychomotor development of youth.
3. Shaping health-promoting attitudes and habits of systematic physical and motor activity.
4. Promoting a healthy lifestyle and the habit of practicing physical activity throughout life.
5. Developing and improving specific skills in selected forms of activity

Prerequisites

A basic level of physical fitness allowing active participation in physical activities in the curriculum of physical
education classes without health contraindications .

Learning outcomes

Learning
Learning outcomes achieved Activity Verification (s";:)crot';::
student who has completed the course: form method program
me
Knowledge
Wi Applies basic knowledge about the health-promoting importance Class Thematic K WoS
of physical activity, hygiene and a healthy lifestyle. conversations -
E : Correct
W2 Uses the rules and principles of basic team games or other Class interpretation of EX%g 51;
selected sports. referee’s rules -
Skills
Constructive
. S . approach to the
Ul | Presents the ability to assess one’s own physical fitness. Class results of physical K Ul4
fitness tests
i ; Observation of
U2 Can perform basic technical elements of team games (e.g. Class individual skills E78 } ;
handball, football, streetball). during the game _
. ) . o . Assessment of
U3 Can independently design and organize activities for physical Class creativity and K _Ul1
fitness. involvement in K_U13
mass events




Social competence

o ) . ) Observation of
K1 Adheres to the principles of "fair play" on the pitch during team Cla behaviour on the K_KO1
games. S8 pitch and in K K03
everyday life
) ) ) ) Thematic
K2 Organizes cooperation and cooperates in a group by accepting Class conversations, K_KO03
different roles. observation of K_K06
behaviour
.. Conversations
K3 Initiates awareness of the role of sport and movement for a Class about a healthy K_K06
healthy lifestyle. lifestyle
Curriculum content of the module
Type of classes - class
Programme Learning
content outcomes
Health and safety and discussion of the principles of safe use of facilities, equipment and
environments related to practicing various sports disciplines. Familiarization with the AWP Wi

SWFiS Regulations. Organization, hygiene and order of work.

Exercises to shape correct body posture using devices and accessories.

Health education: concepts and goals of health promotion and behaviors that threaten human W1, U2, K3

functional capacity.

Handball: improving passing techniques using various methods and dribbling the ball. W2, U2, K1

Running and jump shot technique. School game.

Handball: "every man his own" tactics and 6:0. Use of excellent elements. Control and

evaluation tasks - rules of the game. WL UL K2
Team sports games - floorball, futsal - improving technical elements and rules of the game. W2, U2, K1
Organizing and introducing the game in strict form and forms of competition, refereeing. T

Functional tests of motor skills. Performing the Cooper test W1, K2, Ul

Form and conditions of passing the module

Class

Evaluation criteria:

* very good grade - very good or plus good average of partial grades. Maximum
one unexcused absence.

* plus good grade - very good or good average of partial grades. One absence
unjustified.

* good grade - good average of partial grades. One or two absences

unjustified.

« grade plus sufficient good or sufficient average of partial grades. One or two
unexcused absences.

* satisfactory grade - satisfactory average of partial grades. Two or three at most
unexcused absences

« failing grade - negative average of partial grades or three or more absences
unjustified.

The following are assessed:

- demonstrating the correctly selected technique of physical activity in accordance with the
rules

resulting from professional literature

- correct implementation of tactical assumptions regarding cooperation between
players of a given team,

- degree of involvement in the chosen form of physical activity,

- correct performance of selected physical exercises according to the pattern presented on
classes,

- appropriate level of physical fitness and body capacity.




Student workload necessary to achieve learning outcomes

Full-time | 2"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 15 0
) Hours of independent student work in preparation for classes and e.g. preparation 5 0
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 0 0
Total student workload 20 0
Number of ECTS points 0 0
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Stawiarski St., Handball part [ and II, Krakow, 2003
Madejski E., Weglarz J., Selected issues of contemporary physical education methodology, a textbook
for teachers and students, Impuls, 2018
Supplementary reading materials
1. Boyle, Michael (1959-), Ziewiec, Alicja thtumaczenie, Podlecka Natalia. Nowoczesny trening
funkcjonalny: trenuj efektywniej i zmniejsz ryzyko kontuzji. , wydawnictwo Galaktyka, 2021
2. Trzesniowski, Roman. (1909-2004). Zabawy i gry ruchowe.2006

Course coordinator:

Dr. Malgorzata Majerek

Course teacher

Krystina Repelewska, MSc

Person preparing the syllabus

Olga Figiel, MA / Krystsina Repelewska, MA

Email address of the person
preparing the syllabus

k.repelewska@pol.edu.pl

Administrative unit

Faculty of Social Sciences, Department of Tourism and Recreation
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Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
AS. Sport activities general courses
A t method: ith
Year: 11 Semester: 4 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Class 15 0
Number of ECTS points 0 0
Goal of the module
1. Raising the level of physical culture awareness among university students.
2. Harmonious psychomotor development of youth.
3. Shaping health-promoting attitudes and habits of systematic physical and motor activity.
4. Promoting a healthy lifestyle and the habit of practicing physical activity throughout life.
5. Developing and improving specific skills in selected forms of activity

Prerequisites

A basic level of physical fitness allowing active participation in physical activities in the curriculum of physical
education classes without health contraindications .

Learning outcomes

Learning
Learning outcomes achieved Activity Verification (s";:)crot';::
student who has completed the course: form method program
me
Knowledge
Wi Applies basic knowledge about the health-promoting importance Class Thematic K WoS
of physical activity, hygiene and a healthy lifestyle. conversations -
E : Correct
W2 Uses the rules and principles of basic team games or other Class interpretation of EX%g 51;
selected sports. referee’s rules -
Skills
Constructive
. S . approach to the
Ul | Presents the ability to assess one’s own physical fitness. Class results of physical K Ul4
fitness tests
i ; Observation of
U2 Can perform basic technical elements of team games (e.g. Class individual skills E78 } ;
handball, football, streetball). during the game _
) . . o . Assessment of
U3 Can independently design and organize activities for physical Class creativity and K _Ul1
fitness. involvement in K_U13
mass events




Social competence

o ) . ) Observation of
K1 Adheres to the principles of "fair play" on the pitch during team a behaviour on the K_KO1
games. ass pitch and in K K03
everyday life
) ) ) ) Thematic
K2 Organizes cooperation and cooperates in a group by accepting Class conversations, K_KO03
different roles. observation of K K06
behaviour
.. Conversations
K3 Initiates awareness of the role of sport and movement for a Class about a healthy K_K06
healthy lifestyle. lifestyle
Curriculum content of the module
Type of classes - class
Programme Learning
content outcomes
Health and safety and discussion of the principles of safe use of facilities, equipment and
environments related to practicing various sports disciplines. Familiarization with the AWP Wi
SWFiS Regulations. Organization, hygiene and order of work.
Exercises to shape correct body posture using devices and accessories.
Health education: concepts and goals of health promotion and behaviors that threaten human | W1, U2, K3
functional capacity.
Volleyball: improving your shots and serves using the overhand and underhand methods.
. . L . . . W2, U2, K1
Exercises developing eye-hand coordination. Tactics of playing the ball in fragments of the
game.
Volleyball: Improving: exhibition, attack and single blocking. w2, U2, Kl,
School game. Rules of the game and refereeing. K2
Team sports games - floorball, futsal - improving technical elements and rules of the game. W2, U2, K1
Organizing and introducing the game in strict form and forms of competition, refereeing. T
Functional tests of motor skills. Conducting a multi-stage pendulum test. W1, K2, Ul

Form and conditions of passing the module

Evaluation criteria:

* very good grade - very good or plus good average of partial grades. Maximum
one unexcused absence.

* plus good grade - very good or good average of partial grades. One absence
unjustified.

* good grade - good average of partial grades. One or two absences

unjustified.

« grade plus sufficient good or sufficient average of partial grades. One or two
unexcused absences.

* satisfactory grade - satisfactory average of partial grades. Two or three at most
unexcused absences

« failing grade - negative average of partial grades or three or more absences
unjustified.

The following are assessed:

Class

rules

resulting from professional literature

- correct implementation of tactical assumptions regarding cooperation between
players of a given team,

- degree of involvement in the chosen form of physical activity,

classes,
- appropriate level of physical fitness and body capacity.

- demonstrating the correctly selected technique of physical activity in accordance with the

- correct performance of selected physical exercises according to the pattern presented on




Student workload necessary to achieve learning outcomes

Full-time | T2

No. Item . time
studies .

studies
1. | Contact hours with the academic teacher resulting from the curriculum 15 0
) Hours of independent student work in preparation for classes and e.g. preparation 5 0
" | of reports, projects, presentations, reports, homework, etc.

3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 0 0
Total student workload 20 0
Number of ECTS points 0 0

(1 ECTS point = 25-30 hours of student workload)

Course textbooks

1. Uzarowicz J., Pilka siatkowa.Co jest grane, Krakow,2001

podrecznik dla nauczycieli i studentéw, Impuls,2018

Madejski E., Weglarz J., Wybrane zagadnienia wspotczesnej metodyki wychowania fizycznego,

Supplementary reading materials

L. Boyle, Michael (1959-), Ziewiec, Alicja thtumaczenie, Podlecka Natalia. Nowoczesny trening
funkcjonalny: trenuj efektywniej i zmniejsz ryzyko kontuzji. , wydawnictwo Galaktyka, 2021
2. Trzesniowski, Roman. (1909-2004). Zabawy i gry ruchowe.2006
Course coordinator: Dr. Malgorzata Majerek
Course teacher Krystina Repelewska, MSc
Person preparing the syllabus Olga Figiel, MA / Krystsina Repelewska, MA

Email address of the person

preparing the syllabus k.repelewska@pol.edu.pl

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
A.6. History of architecture and art general courses
A t method: ith
Year: 1 Semester: 2 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 20 15
Class 0 0
Number of ECTS points 2 2
Goal of the module
1 Showing the development of art and architecture in the historical process. Special emphasis on sites
) with the greatest tourist potential
) The student's understanding of the fact that historical objects of material culture serve not only the
) development of tourism
3 Shaping interests and attitudes focused on learning about culture in its broadest sense and personal
) development

Preliminary requirements regarding students’ knowledge, skills and social competences

1 KNOWLEDGE: General knowledge (at secondary school level) of European history and

culture
The student is able to skillfully use various sources of historical knowledge
2. SKILLS: (including written and electronic sources) and properly assess their credibility
and suitability for specific purposes.
3. E%ﬁI;I{STEN CE Understands basic cultural phenomena
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Distinguishes the main periods in the history of art development, Witten
W1 | main historical styles, artistic trends and directions in art, is able | Lecture exam K_Wo07
to characterize them and list examples illustrating them
Demonstrates knowledge of basic concepts in the field of
architecture and art, is able to use them correctly and Written
w2 demonstrate the connections between individual fields of (}:,ulture Lecture exam K_wol
and the development of various types of cultural tourism
Describes the problems of contemporary cultural tourism (e.g.
W3 archaeologiga} tourism, museum tourism, urban tourism), @ts Lecture Witten K W6
§0c1al conditions, develppment trends, and the effects of its exam K W02
impact on local communities _




Curriculum content of the module

Type of classes - lectures

Programme
content

Learning
outcomes

History of architecture and art — introductory issues (division of history into eras and styles,
basic concepts and definitions in the field of architectural history regarding spatial
arrangements, structures and architectural orders, and terms from the field of visual arts)

WI, W2

Characteristics of the architecture and art of ancient cultures of the Mediterranean basin -
discussion of the most important objects of Ancient Egypt, Greece and Rome

WI1, W2, W3

Characteristics of early Christian and Byzantine architecture and art - discussion of the most
important objects in Europe (Roman basilicas and early Christian cemeteries, Byzantine
churches of the Balkan and Apennine Peninsulas)

WI, W2, W3

Characteristics of medieval architecture and art — Romanesque style (monasteries, fortresses,
castles) and Gothic style (Gothic cathedrals)

WI1, W2, W3

Florence as the cradle of Renaissance architecture and art. The development of Renaissance
architecture in Europe and Poland — characteristics of the style, discussion of the style varieties
(Italian, Dutch, Lublin Renaissance) and their most important examples (ideal city, town hall,
Renaissance tenement house and palace, Renaissance painting and sculpture in European cities
and museums)

WI, W2, W3

Characteristics of Baroque architecture and art — discussion of the main styles (Roman, French,
Habsburg, Spanish, Lviv, Vilnius Baroque) and their most important examples (churches,
palace and park complexes, city squares, Baroque painting and sculpture in European cities and
museums)

WI, W2, W3

Characteristics of the architecture and art of classicism — discussion of the main varieties of the
style (French, English, German, Russian classicism) and its most important examples (palace
and park complexes, public buildings, classicist painting and sculpture in European cities and
museums)

W1, W2, W3

Architecture and art of the 19th and early 20th centuries. 20th century — characteristics of
historical styles, eclecticism and modernism (style varieties) and a discussion of their most
important examples (churches, public buildings, including the architecture of European
museums) + characteristics of the main trends in painting and sculpture of the 19th and early
20th centuries. 20" century (discussion of the most important examples from European
museums)

W1, W2, W3

Characteristics of the main trends and tendencies in architecture and art of the 20th and 20th
centuries — discussion of their most important examples in European cities and museums

W1, W2, W3

Form and conditions of passing the module

open-ended questions).

Rules for entering a test grade (% of correct answers):
0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

Lecture 61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

second attempt) in the retake session.

Written examination in the form of a test (closed single- and multiple-choice questions and

Conditions for retaking a failed test: the student has the opportunity to retake the test (so-called

Student workload necessary to achieve learning outcomes

No. Ttem Full-t.ime Part-t.ime
studies studies
1. | Contact hours with the academic teacher resulting from the curriculum 20 15
Hours of independent student work in preparation for classes and e.g. preparation 0 0




of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 50 50
Number of ECTS points ’ 2
(1 ECTS point = 25-30 hours of student workload)

Course textbooks

1. Historia sztuki swiata, vol. 1-8, collective, Muza SA, Warsaw 1999-2001

Sztuka Polska, vol. 1-7, collective, Arkady Publishing House, Warsaw 2004-2023

Supplementary reading materials

1. | Sztuka Swiata, vol. 1-10, collective, Arkady Publishing House, Warsaw 1989-96
Course coordinator: Prof. Witold Ktaczewski
Course teacher Prof. Witold Ktaczewski / Joanna Paczos, MA
Person preparing the syllabus Joanna Paczos, M.A.
Email address of the person .
. jopaczos@wp.pl
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

Dawniej Wyzsza Szkola Spoteczno - Przyrodnicza im. Wincentego Pola w Lublinie

General characteristics of the module

Module No. Course: Module Type:
A7. Intellectual property rights general courses
A t method: ith
Year: 111 Semester: 5 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 25 15
Class 0 0
Number of ECTS points 2 2
Goal of the module
1. Familiarizing students with the systematics of Polish and European law
2. Familiarization with applicable copyright regulations
3. Raising awareness of the obligation to protect intellectual property

Preliminary requirements regarding students’ knowledge, skills and social competences

1 KNOWLEDGE: the student has pr;llmlnary knowledge of the principles of functioning of the
rule of law in society and state structures

5 SKILLS: the student is able to use information technology and the ability to select

information
the student complies with the basic principles related to the protection of
3. SOCIAL personal data and responds to irregularities in the field of non-compliance
COMPETENCE .
with the law
Learning outcomes
Learning outcomes achieved Activity | Verificatio Learning
dent who h leted th . form n method outcomes for
student who has completed the course: the programme
Knowledge
Wi defines and understands concepts and terminology related to Lecture Written K _Wol1
basic branches of law in order to understand legal norms exam K W10
W2 selegts various sources of information appropriate to the field of Lecture Written K W05
tourism and recreation exam
explains the concepts and principles of using material and Wit
W3 | intellectual property while respecting the principles of copyright Lecture e)r(larin K W10
and industrial property protection
recognizes the principles of organizing and implementing forms
w4 of individual entrepreneurship in the scope of one's own Lecture Written K W03
business based on knowledge of law, in particular copyright law exam K WOl

Curriculum content of the module

Type of classes - lectures




Programme Learning

content outcomes

The concept and sources of law. Basic branches of law needed to understand the terminology in
the field of criminal law, civil law, and administrative law

WI, W2

Characteristics of contractual and tort liability.
Clauses prohibited in civil law contracts. W1, W2
Protection of consumer rights; Office of Competition and Consumer Protection
Copyrights and their division.

The subject and spheres (examples) of intellectual protection in law.

. . . WI1, W3
What is not subject to copyright.
Copyright at the university.
Permitted Use and Termination of Copyright.
. o . P W3, w4
Dissemination of images of persons and their limitations.
Civil and criminal liability for copyright infringement. W3, W4

Form and conditions of passing the module

Written test with a grade. Includes knowledge from the lecture, legal acts and recommended
literature. Pass in the form of a single-choice test The test consists of 20-35: for each correct
answer the student receives +1 point. The test consists of 20-35 questions, including 1-3 open-
Lecture ended questions. The final grade depends on the number of points obtained in the test.
Recommendation depends on the degree of correctness and completeness of the answer
provided, which is equivalent to at least: 50 percent correct and complete answer. The student
has the right to improve the result of the exam twice.

Student workload necessary to achieve learning outcomes

Yo =
1. | Contact hours with the academic teacher resulting from the curriculum 25 15
) Hours of independent student work in preparation for classes and e.g. preparation 5 5

" | ofreports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 20 30
Total student workload 50 50
Number of ECTS points > >
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
Chauvin T., Stawecki T., Winczorek P., Wstep do prawoznawstwa, Wydawnictwo C. H. Beck,
I Warszawa
2. Zatucki M. (red.), Prawo wlasno$ci intelektualnej: repetytorium, Difin, Warszawa
Supplementary reading materials
1 Act of 4 February 1994 on copyright and related rights (Journal of Laws Laws of 2025, item 24.)

https://isap.sejm.gov.pl/isap.nsf/download.xsp/WDU19940240083/U/D19940083L;.pdf

Act of 23 April 1964, Civil Code - selected articles

2. (Journal Laws of 2025, items 1071, 1172, 1508)
https://isap.sejm.gov.pl/isap.nsf/download.xsp/WDU19640160093/U/D19640093Lj.pdf

Act of 6 June 1997, the Penal Code - consolidated text - selected articles (Journal of Laws Laws of
3 2024, item 17, 1228, 1907, 1965.)
https://isap.sejm.gov.pl/isap.nsf/download.xsp/WDU20240000017/U/D20240017Lj.pdf

Course coordinator: mgr Krzysztof Styczynski doc. AWP
Course teacher dr Radostaw Dolecki / mgr Krzysztof Styczynski doc. AWP
Person preparing the syllabus mgr Krzysztof Styczynski doc. AWP

dail 2 ft : .
Ak SMRID E: M IA NAUK sTosowanych  Kstyezynski@wp.pl
\“_ dif) Mﬂﬂ NTFII PR3 ciences, Department of Tourism and Recreation

ul. Choiny 2, 20-816 Lublin, Poland
tel./fax + 48 81 740 72 40, + 48 81 740 25 04
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:

B.1. Introduction to tourism basic and major courses
Year: 1 Semester: 1 Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 30 20

Class 0 0

Number of ECTS points 2 2

Goal of the module

Providing basic knowledge in the field of tourism

Understanding by students that tourism, in addition to eufunctions, also generates negative impacts

2. (dysfunctions)
3. Shaping interests and attitudes focused on learning and personal development
Preliminary requirements regarding students’ knowledge, skills and social competences
1 KNOWLEDGE: Qeneral knowledge (at secondary school level) in the field of geography and
history
2. SKILLS: None
3 SOCIAL Shaping interests and attitudes focused on learning and personal development
) COMPETENCE
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
w1 Disting}lishes the main stages of tourism development and lists Lecture Written K_W07
the basic types and forms of tourism exam
Demonstrates knowledge of basic concepts in the field of Witten
W2 | tourism and indicates the connections between tourism and other | Lecture exam K_Wo1
scientific disciplines and references to practical applications
Describes the problems of contemporary tourism, its conditions,
w3 development trends, as well as the social conditions of tourism Lecture Written K W02
development and the effects of tourism on the environment exam K_W06
(including tourism dysfunctions)
Curriculum content of the module
Type of classes - lectures
Programme Learning
content outcomes
Basic concepts and definitions in the field of tourism w2
An outline of the history of Polish and world tourism Wi
Conditions for the development of tourism W2, W3




The impact of tourism on humans and the natural, socio-cultural and economic environment.

Eufunctions and dysfunctions of tourism W3
Classification of basic tourist phenomena W3
Characteristics of the basic forms of tourism W1, W2
The structure of the population's tourist activity W3
An outline of the basic methods used in tourism research w2

Form and conditions of passing the module

0-50% - insufficient (2.0)
51-60% - sufficient/satisfactory (3.0)
61-70% - sufficient/satisfactory plus (3.5)

Written exam in the form of single-choice and multiple-choice questions as well as open
questions. Method of grading: percentage of correct answers. Response rating:

Lecture | 71 8094 - good (4.0)
81-90% - good plus (4.5)
91-100% - very good (5.0)
Conditions for retaking the exam: the student has the opportunity to retake the failed test twice
(dates II and III)
Student workload necessary to achieve learning outcomes
Full-time | -2
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
) Hours of independent work by the student in preparation for classes, e.g. 0 0
" | preparing reports, projects, presentations, briefings, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 20 30
Total student workload 50 50
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Lobozewicz T., Bienczyk G. 2001, Podstawy turystyki, Wyzsza Szkota Ekonomiczna, Warszawa.
2. Alejziak W. 2000, Turystyka w obliczu wyzwan XXI w., ALBIS, Krakow.
Supplementary reading materials
1. | Golembski G. 2002, Kompendium wiedzy o turystyce, PWN, Warszawa, Poznan.
Course coordinator: Dr. Andrzej Pawlowski
Course teacher Dr. Andrzej Pawlowski / M.A. Katarzyna Nocun
Person preparing the syllabus Dr. Andrzej Pawtowski
Em[;arlé;a?rcil;egsfhzfstyhl?a%f: o andrzej.pawlowski@wssp.edu.pl
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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Course description/syllabus

General characteristics of the module
Module No. Course: Module Type:
B.2 Fundamentals of recreation Major-related
Year: I Semester: 1 Assessment method: C with
' ' grade
Mode of studying Full-time studies Part-time studies
Lecture 20 10
Class 10 10
Number of ECTS points 2 2
Goal of the module
Familiarization with the characteristics of the basics of recreation and the terminology of the subject
1. in the context of health (physical, mental, social), tourism and recreation management, and physical
culture.
) Developing knowledge that allows for independent organization of sports and recreational activities
) and events in various social groups.
3 Acquiring skills in the practical application of methods and sources of information on recreation and
) tourism.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: No preliminary requirements
2. SKILLS: No preliminary requirements
3 SOCIAL No preliminary requirements
" | COMPETENCE P yred
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Defines the theoretical foundations of recreation and Con\;erszt Witt K Wol
W1 | characterizes the principles of management and development of tona’ and rten -
. multimedi exam K W02
recreational products. a lecture
Conversat
w2 Formulates methods for creating recreational events and, on rﬁ?l?ilniggi Written K_WO05
their basis, prepares detailed plans for recreational events. a lecture exam K_Wo06
Class
Recognizes the principles of managing the operation and Com;ersz:it Witt K Wol
W3 | development of recreation and lists key recreational areas in tonatand ritten -
Poland and the Lubli vodeshi multimedi exam K_WO06
oland and the Lublin Voivodeship. a lecture
Skills




Analyzes the tourism resources of a selected region in terms of .
o1 . . . Written
Ul | the possibilities of creating and developing recreational Class exam K _U01
products.
U2 | Prepares projects for recreational events. Class \Z;l;;eln K _U03
Prepares management policies and long-term plans for the Written K_U04
U3 L . Class
development of recreation in the region. exam K_U06
U4 | Prepares, organizes and conducts animation activities. Class Written K_U10
exam K U13
Social competence
K1 | Demonstrates a creative approach to the tasks performed. Class Continuous K_Ko02
observation
K2 Works.mdependently and collaborates with a group to create Class Continuous K KO3
recreational events. observation =

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning

content outcomes
Organization of classes, definition of the subject and outline of the lecture program.
Recommended literature. Assessment method. Basic concepts related to the course Definition, Wi
characteristics and divisions of recreation. Definition of free time. Definition of animation in
recreation.
Types of recreational events and principles of their organization. Recreation animator — tasks
and skills. Human resources, key skills and principles of teamwork in recreation. W1, W2
Recreational product — methodology of creation and implementation. Marketing assumptions in
recreation. Management of recreational resources in the region. Key recreational areas in the W1, W3
Lublin Voivodeship and Poland.

Type of classes - class

Programme Learning

content outcomes
Specification and methodology of recreational activities for selected social groups W1, Ul
General principles of planning and organizing sports and recreational events, safety during W2 U2
sports and recreational events ’
Profile of a physical recreation instructor/animator Ul
Work as a leisure time animator in holiday resorts W2, U2, U3
Selected games and entertainment and recreational activities W2, g; K1,

Form and conditions of passing the module

discussed during lectures.
Scoring: Correct answer to the question = 1 point.

Written examination in the form of a test consisting of 30 single-choice questions on topics

Response rating: 0-15 points — insufficient (2.0), 16-18 points — sufficient/satisfactory (3.0), 19-

Lecture 21 points — sufficient/satisfactory plus (3.5), 22-24 points — good (4.0), 25-27 points — good
plus (4.5), 28-30 points — very good (5.0)
Conditions for retaking the test: the student has the opportunity to retake the failed test twice
(terms II and III).
Written examination consisting of 20 multiple-choice questions discussed and practiced during
Class exercises

Response rating: 80% - very good (5.0) 70-75% - very good (4.5) 65-70% - good (4.0) 60-65%
- satisfactory plus (3.5) 58-60% - satisfactory (3.0) Below 58% - insufficient (2.0)




Student workload necessary to achieve learning outcomes

Full-time | 2"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 15 20
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 15 20
Total student workload 60 60
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
Napierata M., Muszkieta R., 2011. Wstep do teorii rekreacji. Wyd. UKW, Bydgoszcz.
Siwinski W. Pluta B. (ed.), 2010. Teoria i metodyka rekreacji. AWF, Poznan.
Supplementary reading materials
. Baczek J., 2009. Animacja czasu wolnego w turystyce. Stageman, Warsaw
2. Baczek J., 2011. Psychologia eventow. Stageman, Warsaw
Course coordinator: Dr. Grzegorz Goto$
Course teacher Dr. Grzegorz Goto$ / Krystyna Repelewska, MA / Katarzyna Nocun, MA
Person preparing the syllabus Dr. Grzegorz Goto$

Email address of the person
preparing the syllabus

biuro@grzegorzgolos.pl

Administrative unit

Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module
Module No. Course: Module Type:
B.3. Introduction to hospitality basic and major courses
Assessment method: C with
Year: I Semester: 1
grade
Mode of studying Full-time studies Part-time studies
Lecture 30 15
Class 0 0
Number of ECTS points 2 2
Goal of the module
1 To familiarize students with basic concepts, legal regulations and principles of classification and
) categorization of hotel activities.
) Providing knowledge about the types and quality of hotel services, quality management systems and
) indicators for assessing the effectiveness of hotel operations.
3 Developing social competences in the field of hotel management enabling the understanding of the
) functioning of hotel facilities and the principles of providing hotel services.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: No requirements
2. SKILLS: Ability to use basic sources of information
3 SOCIAL The student demonstrates a basic willingness to cooperate with others and to
) COMPETENCE adhere to the principles of personal culture.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Wi Defines bas1'c concepts rel'ated'to the operation of hotel facilities Lecture Written K_ W0l
and the services they provide (industry terminology) exam
W2 Indicates the legal basis related to the operation of hotel Lecture Written K _Wol1
facilities and the services they provide exam K W06
W3 Narngs the bas'lc types of 'facﬂltles and requirements for hotel Lecture Written K W02
facilities of various categories. exam -
Lists the basic organizational departments/divisions of a hotel Witt
W4 | facility and the factors that determine the layout of the | Lecture e:arfln K_Wo3
organizational chart
W5 Cha}rgcterlzes the Quues and competencies of employees of Lecture Written K W03
individual organizational departments exam -
W6 | Distinguishes the basic indicators of hotel operations Lecture \Z:;f)n K_Wo03




W7 | Characterizes hotel service quality management systems Lecture ‘ VZQ;EH ‘ K_Wo03
Skills
Ul | Uses the basic legal acts regulating hotel activities Lecture \Z}r;ﬁn K_U02
Curriculum content of the module
Type of classes - lectures
Programme Learning
content outcomes
Basic concepts and definitions in the field of hotel management. W1
Legal regulations regarding the operation of accommodation facilities. W2, Ul
Classification and division of hotel facilities according to standard and function. W3
Basic categorization requirements applicable to hotel facilities. w3
Types and characteristics of services provided in hotel facilities. w2
Features and quality of hotel services. w2
Hotel service quality management systems and their importance in hotel operations. w7
Organizational structure and division of jobs in the hotel industry. W4
Basic indicators of hotel operations. W6
Skills and competencies necessary to work in hotel facilities and in various positions. W5

Form and conditions of passing the module

Written test in the form of single-choice questions.
Assessment rules:

0-50% - insufficient (2.0)

51-60% - satisfactory (3.0)

61-70% - sufficient plus (3.5)

Lecture | 71 809 - good (4.0)
81-90% - good plus (4.5)
91-100 % - very good (5.0)
Conditions for retaking a written exam (test): the student has the opportunity to retake a failed
test twice (date II and III).
Student workload necessary to achieve learning outcomes
Full-time | 2"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 15
) Hours of independent student work in preparation for classes and e.g. preparation 0 0
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 20 35
Total student workload 50 50
Number of ECTS points 5 5
(1 ECTS point = 25-30 hours of student workload)

Course textbooks

1. Witkowski Cz., Hotelarstwo cz. I, Podstawy hotelarstwa, Wyzsza Szkota Ekonomiczna, Warszawa
2002, 2007
2. Wilczynski J., Hotel i jego infrastruktura, Wyzsza Szkota Turystyki i Hotelarstwa: Fundacja
Rozwoju Uniwersytetu Gdanskiego, Gdansk 2007, 2009
Supplementary reading materials
1. https://www.gov.pl
2. Plader D. (red.), Organizacja pracy w hotelarstwie, Krakowska Szkota Hotelarska, Krakow 2006



https://www.gov.pl/

Course coordinator:

mgr Agnieszka Szewczyk

Course teacher

Agnieszka Szewczyk, MA / Marcin Ankiersztejn, MA

Person preparing the syllabus

mgr Agnieszka Szewczyk

Email address of the person
preparing the syllabus

agnieszkaszewczyk774@gmail.com

Administrative unit

Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course:

Module Type: module

B.4 Introduction to catering basic and major courses
Assessment method: C with
Year: 1 Semester: 1
grade
Mode of studying Full-time studies Part-time studies
Lecture 20 10
Class 10 10
Number of ECTS points 2 2
Goal of the module
1. Providing students with knowledge of the basics of gastronomy.
2. Acquiring the ability to analyze basic issues related to the basics of gastronomy.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Basic knowledge of the catering industry.
2. SKILLS: Analysis of basic services and catering production.
SOCIAL . .
3. COMPETENCE Individual and team work on the assigned task.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Characterizes basic catering services, selects appropriate .
W1 | products and equipment forgthe implementation othca‘E:ring Lecture Written K_wos
. exam K W09
services
Distinguishes existing types of catering services during their Written K_Wo1
W2 . ; . . Lecture -
planning and preparation for implementation. exam K_W02
Describes food safety and nutrition procedures during the .
W3 | provision of catering yservices Classiﬁgs basic equipmeﬁt for | Lecture Written K_Wo9
. . ) exam K W10
catering services B
Skills
Selects appropriate catering services to meet customer needs. .
Ul | Applies the principles of Good Manufacturing Practice (GMP) Lecture / Written K_Uo4
. . . . Exercises exam K U1l
and Good Hygiene Practice (GHP) when providing services -
Creates plans for the implementation of catering services .
. . . Written K U02
U2 | according to customer needs. Estimates the basic costs of Class -
. . . exam K U04
preparing catering services B
Selects appropriate technical equipment for the provision of Written K _U05
U3 . . Class -
catering services exam K_U01




U4 | Uses names used in gastronomic terminology Lecture / Written K_U01
Exercises exam
Social competence
Demonstrates responsibility for the quality of planned and Continuous K_Kot
K1 . . . Lecture . K K02
implemented catering services observation -
Collaborates with other team members, taking on various roles, Continuous K KO1
K2 . Lecture - -
and works independently observation K_K03

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Definitions of catering and food services. History of gastronomy. General classification and WL W2, U4
organization of catering establishments T
Planning the general equipment of a catering establishment. Basic catering equipment for W1 W2. Ul
stationary and part-time services (catering) T
Application of the basic principles of Good Manufacturing Practice (GMP), Good Hygiene
Practice (GHP) and the HACCP system in gastronomy. Creating recipes for gastronomic W2, W3
products
Planning and analysis of basic costs of implementing catering services. Characteristics of
catering as a tourist service. Culinary thematic trails. External services (outsourcing) in catering W2, W3
services
Type of classes - class
Programme Learning
content outcomes
Preparation of a list and analysis of equipment for basic catering services and for external | w1, U2, U3,
catering services U4,K1,K2
Analysis and application of Good Manufacturing Practice (GMP) and Good Hygiene Practice | w2, w3, U1,
(GHP) principles in catering services U3, U4
Preparing calculations of basic costs of catering services. W2, W3, Ul,
U2, U4, K1, K2

Form and conditions of passing the module

test in the form of
Method of grading: percentage of correct answers.
Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

single-choice

Lecture

The condition for taking the written test is obtaining a positive grade for the classes. Written

questions.

be scored up to 20 points.

Grading scale:

0-50 points - insufficient (2.0)

51-60 points - sufficient (3.0)

61-70 points - sufficient plus (3,5)

71-80 points - good (4.0)

81-90 points - good plus (4.5) / 91-100 points - very good (5.0)

Class

Written examination (open-ended, descriptive questions). Assessment rules: Each question can




Student workload necessary to achieve learning outcomes

Full-time | 2"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 20 10
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 20 25
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 20 25
Total student workload 60 60
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Milewska M., Praczko A., Stasiak A., Podstawy gastronomii, od Zzywnosci do turystyki kulinarnej,
Polskie Wydawnictwo Ekonomiczne, Warszawa 2017
2. Neryng A., Wyposazenie zaktadow gastronomicznych z elementami techniki i projektowania,

Wydaw. SGGW [Warsaw University of Life Sciences], Warsaw 2003

Supplementary reading materials

Wydawnictwo Wyzszej Szkoty Ekonomiczno-Turystycznej, Szczecin 2011

Tarchalski M., Matecki L., Samczynski J., Wybrane zagadnienia z praktyki ustug gastronomicznych,

2. Kasperek A., Kondratowicz M., Wyposazenie i zasady bezpieczenstwa w gastronomii: T. 6 technik
zywienia i ustug gastronomicznych, kucharz: podrecznik, Wydawnictwa Szkolne i Pedagogiczne,
Warszawa 2016

Course coordinator: dr inz. Jerzy Wojcik
Course teacher dr inz. Jerzy Wojcik / Denys Miroshnikov, MA
Person preparing the syllabus dr inz. Jerzy Wojcik

Email address of the person
preparing the syllabus

koncertus@wp.pl

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES

TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course:

Module Type:

B.5 History of tourism basic and major courses
Assessment method: C with
Year: 1 Semester: 1
grade
Mode of studying Full-time studies Part-time studies
Lecture 30 20
Class 0 0
Number of ECTS points 2 2
Goal of the module
1 To familiarize students with the stages of development of tourism in the world from ancient times to
) the present day.
) Understanding the specific conditions for the development of tourism in Poland, with particular
) emphasis on the period from the 18th century.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Has basic knowledge of geography and world history
Skillfully uses various sources of information, including literature, statistical
2. SKILLS: . .
data, and cartographic studies
SOCIAL . .
. 1 ph
3 COMPETENCE Understands basic social phenomena
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
W1 | defines concepts, terminology and facts in the field of tourism Lecture \Zgﬁn K_Wo01
wo | recognizes 1n§t1tut10ns a.nd entities of the tourism and recreation Lecture Written K W02
market operating at particular stages of tourism development exam -
characterizes trends occurring in the tourism and recreation
W3 market as well as social, economic, polltlgal, ecological gnd Lecture Written K W06
cultural tendencies and phenomena influencing human tourism exam -
and recreation activities in particular periods of world history
desc.rlbes the institutions and entities operating on the Polish Witten K Wo2
W4 | tourism market, as well as the trends and conditions for the Lecture -
. . exam K W06
development of tourism in Poland -
Curriculum content of the module
Type of classes - lectures
Programme Learning
content outcomes




The development of tourism and recreation terminology throughout history w1

Stages of tourism development in the world:

- Antiquity — motives and directions of travel in Egypt, Greece and the Roman Empire

- The Middle Ages - the influence of new religions on travel

- The Great Geographical Discoveries and the effects of colonizing new lands

- The development of tourism in the 17th and 18th centuries — educational trips

- 19th century — the influence of the industrial revolution on the development of mass tourism

- Development of tourism after World War II (institutions, tourist enterprises in the hotel,
transport and tourism organization sectors)

WI1, W2, W3

Specific conditions for the development of tourism in Poland:
- during the partitions

- in the interwar period W1, W2, W3
- during the Polish People's Republic
- in the period after 1989

Form and conditions of passing the module

Written examination in the form of a test. Method of grading: percentage of correct answers.
Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

Lecture | 71 80% - good (4.0)
81-90% - good plus (4.5)
91-100% - very good (5.0)
Conditions for retaking the test: the student has the opportunity to retake the failed test twice
(terms II and IIT)
Student workload necessary to achieve learning outcomes
Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 0 0
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 20 30
Total student workload 50 50
Number of ECTS points > >
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Lazarek M., Lazarek R., Sladami historii turystyki: od starozytnoéci do
wspotczesnoscei, Lublin 2005
2. Stegner T., Historia turystyki: Polska i §wiat, Wydawnictwo Uniwersytetu
Gdanskiego, Gdansk, Sopot 2016
Supplementary reading materials
1. Niewczas M., Zaborniak S., Szmyd L., Historia turystyki w Polsce przed 1939
rokiem, T. 1 -3, RS Druk, Uniwersytet Rzeszowski 2017
Course coordinator: Dr. Monika Hurba
Course teacher Dr. Monika Hurba / Dr. Aleksy Chmiel
Person preparing the syllabus Dr. Monika Hurba
Email address of the person monika.hurba@wp.pl
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FACULTY OF SOCIAL SCIENCES

TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course:

Module Type:

B.6. Information technology basic and major courses
Assessment method: C with
Year: 1 Semester: 1
grade
Mode of studying Full-time studies Part-time studies
Lecture 10 10
Class 20 10
Number of ECTS points 2 2
Goal of the module
1. Providing basic knowledge in the field of computer science
2. Transfer of knowledge and practical skills in using IT tools
Preliminary requirements regarding students’ knowledge, skills and social competences
1 KNOWLEDGE: From the scope of basic IT concepts such as the operating system and the
Internet.
2. SKILLS: Can operate a computer — run programs, use a mouse and keyboard.
3 SOCIAL Is aware of the social context of business activities and understands basic
) COMPETENCE social phenomena.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
w1 Defines basic concepts in the field of worFi processing and Lecture Written K Wol
spreadsheets and explains the need to use specific IT tools exam -
Describes the principles of operation of the Internet and Written
w2 formulates problems related to the threats arising from it. Lecture exam K_wol
Characterizes the principles of using IT tools, taking 1r.1t0 Witten K Wol
W3 | account the types of software (program, upgrade, patch, service | Lecture -
. exam K_Wo05
pack) and types of licenses -
Skills
Ul | Creates text documents in Word Class Test K_U02
assignment K U13
U2 Creates digital documents (word processor, graphics editor), Class Test K _U02
simple websites and publishes them online. assignment K U13
. . . Test K U02
U3 | Prepares a Power Point presentation on any topic Class assignment K U13
. . . . Test K U02
U4 | Searches the Internet for information on a given topic Class assignment K Ul4
Social competence
K1 | Works independently and in a team Class Obse;vatlo K_K03
K2 | Seek expert opinion Class Observatio K K02




n

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Basic IT concepts: operating systems, WAN and LAN computer networks, internet and Wi W2
intranet. ’
Types of software (program, upgrade, patch, driver, etc.) W1, W3
Software categories: office software, utility software, CAD/CAM engineering software. W1, W3
Office suite: word processor, spreadsheet, presentation program. W1, W3
Email W1, W2
Sources of information on the Internet Wi, W2
Threats in a computer network w2
Type of classes - class
Programme Learning
content outcomes
Creating a Word document with the correct formatting of text and table elements Ul,K1,K2
LAN and WAN network operation (Uploading and downloading files and folders) W2, U4, Kl,
K2
Creation and modification of digital documents (text editor, graphics editor). U2, K1, K2
Making a presentation on a given topic U2, U3, U4,
K1, K2
The computer as a tool for communicating with the world W1, W2, U4,
K1, K2
Form and conditions of passing the module
The condition for taking the test is to obtain a pass in the exercises. Written test in the form of
multiple-choice questions. Principles
of grading: percentage of correct answers. Response rating:
0-40% - insufficient (2.0)
41-60% - sufficient/satisfactory (3.0)
Lecture 61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)
81-90% - good plus (4.5)
91-100% - very good (5.0)
Conditions for retaking the test: the student has the opportunity to retake the failed test twice
(terms II and I1I)
WORD - requirements:
- A4 page in landscape format divided into two columns.
- one column contains any text with images inserted into it (as a background and surrounded by
text),
- the second column contains a table that should have specific row heights,
- table cells
- the table contains vertical and horizontal texts (with subscripts and superscripts, divided and
Class described with different types of lines) and pictures.
PowerPoint, multimedia presentation - requirements:
- any coherent presentation topic (min. 15 slides),
- variable backgrounds,
- automatic scrolling,
- animation of slide elements,
- background music during the show,
- some of the images used in the presentation were cut out from the background (GIMP),




GIMP, extracting image elements from the background - requirements:
- selecting image elements using a wand or smart scissors,

- saving these elements on a new layer with a transparent background,
presentation.

rating 4.5 - 4 - slight deficiencies in one of the works are acceptable,

recommendations in each,
grade 3 - work done in a template manner, 3 to 5 defects

- presentation saved in a way that allows it to be played without PowerPoint.

grade 5 - work performed in accordance with the above-mentioned recommendations,

rating 3.5 - works performed according to the basic pattern without a maximum of 2

- saving the extracted elements as a .gif or .png file and using them in an MSPowerPoint

Student workload necessary to achieve learning outcomes

Full-time | 2"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 15 20
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 15 20
Total student workload 60 60
Number of ECTS points > >
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
L. Lambert Joan , Frye Curtis. “Microsoft Office 2019. Krok po kroku” Wydawnictwo APN Promise
2019
2. Piotr Wroblewski ABC komputera. Wydanie XII Wydawnictwo Helion 2021
Supplementary reading materials
1. | Documentation on the Internet
Course coordinator: mgr inz. Mirostaw August
Course teacher Dr. Oksana Dubinina / M.Sc. Eng. Miroslaw August / Waldemar Drazyk, MA
/ Rafat Dyrka, MA
Person preparing the syllabus mgr inz. Mirostaw August
Email address of the person . N
preparing the syllabus miroslaw.sierpien@wssp.edu.pl
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type: module
B.7 Psychology of recreational tourism basic and major courses
Assessment method: C with
Year: 1 Semester: 1
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 0 0
Number of ECTS points
Goal of the module
1 To familiarize students with the main psychological concepts and regularities useful in the context of
) tourism and recreation.
) Developing knowledge of effective communication, motivation and managing one’s own and other
) people’s emotions in situations related to tourism and recreation.
3 Developing competencies that facilitate the understanding of group, social and cultural phenomena in
) the practice of tourism and recreational activities.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Basic knowledge of social phenomena.
2. SKILLS: The ability to critically use a variety of information sources.
3 SOCIAL No requirements
" | COMPETENCE q
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Wi Deﬁ'nes basic psychologlcal concepts applicable in the area of Lecture Written K_ W0l
tourism and recreation. exam
Explains psychological processes and phenomena in the practice Written K_Wo1
w2 . . Lecture -
of tourism and recreation. exam K_W06
Recognizes the basic emotional and motivational processes used . K_Wo1
. . . . Written -
W3 | when managing teams in the tourism economy and recreational Lecture K W03
o e exam
activities. K W06
Skills
Applies basic theoretical knowledge to interpret behaviors and .
Ul | psychosocial phenomena in the context of tourism and Lecture Written K_voi
. exam K U004
recreation _
.. . .. . K U007
U2 Analyses the principles of interpersonal communication, useful Lecture Written K UI0
when communicating with various target groups in tourism and exam K U2




recreation economy systems. |

Curriculum content of the module

Type of classes - lectures

Curriculum content Learning outcomes
The main branches and directions of psychology and their usefulness in the psychology of WL Ul
tourism and recreation ’
Social perception in the context of tourism and leisure activities. W2, W3, Ul
The specificity of group functioning and group phenomena. W2, W3, Ul
Individualism and collectivism as an aspect of socio-economic geography. W2, W3, UL, U2
Emotions and their significance in relation to social phenomena and cultural diversity. W2, W3, Ul, U2
Motivational processes in the area of tourism and recreation W1, W2, W3, Ul
Application of psychological knowledge in tourism and recreation. W1, W2, W3, U1, U2

Form and conditions of passing the module

Lecture

Method of grading: percentage of correct answers. Response rating:
0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

(terms II and IIT)

Written test in the form of single-choice and multiple-choice questions, matching.

Conditions for retaking the test: the student has the opportunity to retake the failed test twice

Student workload necessary to achieve learning outcomes

Full-time | 2"

No. Item . time
studies .

studies
1. | Contact hours with the academic teacher resulting from the curriculum 15 10
) Hours of independent student work in preparation for classes and e.g. preparation 0 0
" | of reports, projects, presentations, reports, homework, etc.

3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 10 15
Total student workload 25 25
Number of ECTS points 1 1

(1 ECTS point = 25-30 hours of student workload)

Course textbooks

Gracz, J., Sankowski, T. (2001). Psychologia w rekreacji i turystyce. Poznan: AWF.

Luczak, J., Szczepanska M., Bronowicki, S. (2012). Wybrane aspekty aktywnosci turystycznej i

rekreacyjnej. Poznan: Wielkopolska Wyzsza Szkota Turystyki i Zarzadzania.

Supplementary reading materials

Tychmanowicz, A., Filipiak, S., Sprynska, Z. (2019). Extravert individualists or introvert
collectivists? Personality traits and individualism and collectivism in students in Poland and Ukraine.

Current Psychology, https://doi.org/10.1007/s12144-019-00480-x

Course coordinator: Dr. Anna Tychmanowicz

Course teacher

Dr. Dortota Borek-Chudek / Dr. Anna Tychmanowicz

Person pr

eparing the syllabus Dr. Anna Tychmanowicz

Email address of the person
preparing the syllabus

anna.tychmanowicz@wp.pl

Administrative unit

Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
B.8 Fundamentals of physiography basic and major courses
Year: 1 Semester: 1 Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 20 15
Class 0 0
Number of ECTS points 2 2
Goal of the module
Gaining knowledge about the diversity of the natural environment, with the main phenomena and
l. processes occurring in it. Understanding the conditions and consequences of the diversity of the
Earth's natural environment.
2. Recognizing and analyzing the geographical conditions of the diversity of the natural environment
3 Acquiring the ability to identify networks of natural connections occurring in the geographical space
) of continents
Preliminary requirements regarding students’ knowledge, skills and social competences
1 KNOWLEDGE: Defines basic cqncepts of general physical geography and the physical
geography of continents.
7 SKILLS: 15 able . to acquire knowledge from various sources of geographical
information.
Interprets the interdependence of the natural and socio-economic environment
3 SOCIAL in which humans function, with particular emphasis on the possibilities and
) COMPETENCE . ’
consequences of tourism development.

Learning outcomes

Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
formulates the relationships occurring in the physical- . K_Wo01
. . . Written -
W1 | geographical environment as a complex natural space, resulting | Lecture exam K_WO06
from the impact of a number of global factors
. . . . Written K W01
W2 | defines the basic terminology used in physical geography Lecture exam K W05
explains the basic mechanisms of functioning of the natural
. . K W01
system and the relationships between components. Graduate Witten K W05
W3 | describes the natural conditions for the development of tourism | Lecture ¢ -
g . . exam K W08
and hospitality and the effects of the impact of tourism and -
hospitality on the environment

Skills




Ul formulates and solves problems related to changes in natural L:;ttl}llre Written K _U01
conditions on a local, regional and global scale discussion exam K Ul4
assesses the suitability of specific fragments of geographical Lecture With K _U03

U2 | space for various forms of tourism and recreation in relation to with e)r:arin K_U04
specific groups of recipients discussion K Ul2

Social competence

K1 demonstrates responsibility for preserving the natural and social Lsfglre Observatio K K01
heritage . . n K_Ko04

discussion =

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes

Climate-forming factors. Climate zones of the world. Mechanisms of extreme weather phenomena.
The impact of weather hazards on the environment, infrastructure and human safety. W1, Ul
Water in the natural environment and the human economy. Surface and groundwater. Water W2 K1
resources in the oceans and on land. ’
Internal and external processes shaping the Earth's surface. Threats related to volcanic and seismic | W1, W2,
phenomena. Landforms and oceans. U2
The spatial structure of the plant and animal world of the Earth. Landscape zones as an example of WL W3

the interdependence of elements of the natural and cultural environment.

Form and conditions of passing the module

Passing the subject in the form of:

- single-choice test questions.

Possible number of points for an answer: 1 point.

Total points that can be obtained: 37 points.

- open question

Possible number of points to obtain: 4 points.

Total points that can be obtained: 41 points.

Assessment rules:

0-50% - insufficient (2.0) (0 — 19 points)

51-60% - satisfactory (3.0) (20 - 24 points)

61-70% - sufficient plus (3.5) (25 - 28 points)

71-80% - good (4.0) (29 — 32 points)

81-90% - good plus (4.5) (33 — 36 points)

91-100% - very good (5.0) (37 — 41 points)

Conditions for improving the test:

the student has the opportunity to retake a failed test twice
» Term II — written form (single-choice test questions)

Lecture

continents)

» Term III — oral form (randomly selected set of 4 open questions, two questions on
general physical geography and two questions on the physical geography of




Student workload necessary to achieve learning outcomes

Full-time | 2"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 20 15
) Hours of independent student work in preparation for classes and e.g. preparation 10 10
" | of reports, projects, presentations, reports, homework, etc.

3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 25 30

Total student workload 55 55

Number of ECTS points ) )

(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Makowski J., Geografia fizyczna $wiata, Wydawnictwo Naukowe PWN, Warszawa 2008
2. Warszynska J. (red), Geografia turystyczna $wiata cz. 1 i 2, Wydaw. Naukowe PWN, Warszawa 2003
Supplementary reading materials
1. | Encyklopedia geograficzna §wiata, A. Jelonek, R. Soja, T 1-6, OPRES , Krakow, 1995-1997
Course coordinator: dr Elzbieta Moskal
Course teacher Dr. Elzbieta Moskal / Dr. Marta Kusznerczuk
Person preparing the syllabus dr Elzbieta Moskal
Email address of the person | kal@onet
preparing the syllabus camoskaliconcL.eu
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module
Module No. Course: Module Type:
B.9. Business relations in tourism basic and major courses
Assessment method: C with
Year: 1 Semester: 1
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 20 10
Number of ECTS points 3 3
Goal of the module
1 To familiarize students with the types of business relationships in tourism at the international level
) between key entities creating the tourism product.
Students will acquire the necessary theoretical knowledge regarding the creation and maintenance of
) long-term business relationships, various channels of relationships and establishing cooperation, and
' the creation of agreements with entities participating in the creation of the final business offer for the
client.
Providing students with the necessary basic theoretical and practical knowledge regarding the types of
3 relationships, the network of relationships between entities creating relationships, cooperation tools
’ for maintaining relationships and exchanging information, building a brand and the credibility of
relationships, and trust in contractors.
Preliminary requirements regarding students’ knowledge, skills and social competences
1 KNOWLEDGE: Bas}cs of tourism, recreation, and hotel management. Basic knowledge of
social phenomena.
2. SKILLS: The ability to critically use a variety of information sources.
SOCIAL . .
. 1 ph
3 COMPETENCE Understands basic social phenomena
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Describes the principles of operation of contemporary tourism Written K W02
Wi . . . . Lecture -
entrepreneurs in the context of international cooperation exam K W03
Explains the principles of creating business relationships and Written K W02
w2 . Lecture -
their models. exam K_Wo06
Indicates the need to build business relationships between Witt K_Wo02
W3 | companies in the tourism, hotel and transport sectors in order to | Lecture ritten K_Wo04
. . exam
create a tourist product that satisfies customers. K_Wo6
Skills




Verifies the business profile of companies in various sectors of Written/ora
Ul . . . Lecture K U01
the tourism industry (tourism, hotel industry, transport) 1 exam
Analyzes the business relationships between three main .
U2 comIZatnieS' a hotel, a travel agenI::y and a transportation Class Written/ora K U2
’ ’ ’ 1 exam K U06
company B
Analyzes customer expectations and needs and selects
U3 | appropriate methods of cooperation in tourism in order to create Class Oral exam K U05
new, competitive tourism products.
Uses tools used in the tourism industry (reservation systems) .
. . . . . . Lecture / Written/ora
U4 | and is able to use marketing tools and opinion-forming portals in . K_U02
.. Exercises l exam
the tourism industry.
Social competence
Continuous
Demonstrates creativity in performing oral exercises, works observation
K1 llaboratively in a t lavi . 1 Class /oral K K04
collaboratively in a team, playing various roles. examinatio
n
. ti
K2 | Open to the need to learn and improve one's competences Class Continuous K K02
observation

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Characteristics of tourism enterprises operating in tourism W1, Ul
Models of cooperation between tourism industries. Types of contracts between entities. W U2
Tools for collaboration and building business relationships W3, U4
Type of classes - class
Programme Learning
content outcomes
Verification of tourism enterprises operating in the tourism industry. W1, U1, K2
Analysis of business relationships between three main sectors: tourism, hospitality and | W3, W2, U2,
transport. K1
Online booking systems as a tool for combining tourist services — analysis of the MERLINX W2, U3, K2
system
Preparation of a model of international cooperation in tourism based on the activities of Polish | W1, W2, U4,
tour operators. K1

Form and conditions of passing the module

Lecture

The condition for taking the written test is obtaining a positive grade for the classes.
Written examination in the form of a test — multiple-choice closed questions. The
questions relate to the topics discussed in the lectures. Assessment rules:

0-50% - insufficient (grade 2.0)

51-60% - sufficient/satisfactory (grade 3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (grade 4.0)

81-90% - good plus (grade 4.5)

91-100% - very good (5.0 rating)

The test is passed after obtaining at least 50%. The student is entitled to two retakes in
the event of failure on the first attempt. The first and second retakes will be made in




no later than 2 weeks after the first exam date.

writing - the rules for grading the retake test are as above. The deadline for retakes is

model based on the activities of Polish tour operators.

Task evaluation (up to 100 points):
1. Substantive value (up to 65 points)

market (max 20 points)
b) Ability to conduct an analysis of the indicated enterprise
(max 25 points)

Oral exercise (presentation): Conducting an analysis of the international cooperation

Grading rules: passing the exercise requires a minimum of 50 points (grade 3.0).
From 65 points - rating 4.0. From 80 points - rating 5.0. Half marks possible.

a) Knowledge of tourism enterprises operating on the Polish and international

Class ¢) Indication of the benefits of international cooperation in the tourism, hotel
and transport industries (max 20 points)
2. Consistency and logic (maximum 20 points)
Additional questions from the examiner (max 15 points) -questions related to the
topics discussed during the exercises.
Task is passed after obtaining at least 50%. The student is entitled to two retakes in the
event of failure on the first attempt. The first and second retakes will be made as oral
assessment - the rules for grading the retake test are as above. The deadline for retakes
is no later than 1 weeks after the first exam date.
Student workload necessary to achieve learning outcomes
Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 35 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 20 25
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 20 30
Total student workload 75 75
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Bednarczyk M., Zarzadzanie konkurencyjno$cig biznesu turystycznego w regionach, CeDeWE, 2011
2. Panasiuk A, Rynek turystyczny. Studium Strukturalne, Difin, 2014
Supplementary reading materials
1. Urbanek G., Zarzadzanie marka, PWE, Warszawa 2002
Panasiuk R. (red.), Marketing ustug turystycznych, Wyd. naukowe PWN, 2014
Course coordinator: Dr. Klaudia Giordano
Course teacher Dr. Radostaw Dolecki / Dr. Klaudia Giordano / M.A. Katarzyna Nocun
Person preparing the syllabus Katarzyna Nocun, M. A.
Email address of the person katarzynanocun@o2.pl
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type: basic and
B.10 Foreign language (English) major courses
A t method: ith
Year: 1 Semester: 1 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Class 30 15
Number of ECTS points 2 2
Goal of the module
1 Familiarizing the student with the language at level B2 in accordance with the Common European

Framework of Reference for Languages

2. Focusing on oral and written communication skills in everyday situations
3. Increasing language competence in the field of general and specialist vocabulary
Preliminary requirements regarding students’ knowledge, skills and social competences
Mastering the curriculum for level B1. The student understands the meaning
1. KNOWLEDGE: of the main points of the message contained in standard statements that
concern familiar matters and typical events.
The student can cope with most communication situations likely to arise
2. SKILLS: while travelling, and produces simple, coherent statements on topics that are
familiar or of interest to him/her.
SOCIAL The student is ready to communicate in English in professional situations,
3. cooperates in a group when performing language tasks, and is aware of the
COMPETENCE .
need to further develop language skills.
Learning outcomes for four semesters
R . Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Wi Formulates general and specialized vocabulary related to | Language K _Wo1
tourism, recreation and customer service course Lexical and K_W07
Indicates grammatical structures that enable the creation of | Language | grammatical
W2 . K W01
coherent oral and written statements course tasks / -
W3 Characterizes the principles of professional and intercultural | Language | Written test K W06
communication in the tourism industry course -
Skills
Oral
. . . . . . . expression, K_U01
Ul Communicates independently in typical professional situations | Language situational K U07
occurring in the tourism industry course dialogue. K _U09
Activity K U13
observation B




Simulation K_U01
of K_U04
U2 Provides information, explanations and instructions to foreign | Language | professional K_U07
clients course situations, K_U09
communicati K U10
on tasks K U13
K U01
U3 Uses functional texts (e-mail, offers, descriptions of tourist and | Language “Vlvr:rtlfn Efgg;‘
recreational services) course practical task K U09
K U10
K _U04
U4 Gained language skills enabling him to perform practical | Language Written Efggg
professions in the tourism industry. course exam K UlL2
K Ul4
Social competence
K1 | Performs various roles and tasks, cooperating in a group Language | Continuous K_Ko03
course observation
K2 | Demonstrates creativity in problem-solving Language | Continuous K _Ko04
course observation
K3 Demonstrates an attitude of respect and value towards different | Language | Continuous K K05
cultures course observation =
Curriculum content of the module
Type of classes - class
Programme Learning
content outcomes
Introduction to the Tourism and Recreation Industry W1, W3
Types of tourism and forms of recreation W1
Competitions in tourism. Roles and responsibilities W1, K1
Customer Service — Basic Phrases and Etiquette Ul, U2
. . . . WI1, W2, Ul
Present Simple and Present Continuous in professional work > e~
P P U2, K1, K2
Means of tourist transport, travel planning — selection of connections w2
Providing tourist information uUl, U2
Telephone communication with the client Ul
Basics of intercultural communication W3, K3
Simple problem situations with a client Ul, K2
Functional texts — short emails and notes U3
Teamwork — roles and tasks K1
Revision and professional simulations W1, Ul, Kl

Form and conditions of passing the module

scale:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)
61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Class

Written examination (closed and open questions) assessed according to the following grading

Possibility of improving the written exam twice. The last semester ends with an exam — the
same grading scale applies and there is also a possibility of improving the exam twice.




Student workload necessary to achieve learning outcomes

Full-time | 2"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 15
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 15 25
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 15 20
Total student workload 60 60
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. | Tourism 1. Oxford English for Careers, Robin Walker, Keith Harding
Supplementary reading materials
1. Profesional English Hotel and Catering, Alison Pohl, Penguin Book
2. Career Path. Tourism, Virginia Evans, Jenny Dooley, Veronica Garza, Express Publishing
3. Let's Study Grammar. PWN School Publishing House Iwona Rybak, William Atherton
Course coordinator: Agata Stepniak, MLA.
Course teacher Agata Stgpniak, MA / Zuzanna Gawronska, MA
Person preparing the syllabus Agata Stgpniak, M.A.
Email address of the person . .
. agat.stepniak@gmail.com
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Course:
Module No. X . Module Type: basic and
B.11 Foreign language (English) major courses
A hod: ith
Year: 1 Semester: 2 ssessment method: C wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Class 30 15
Number of ECTS points 2 2
Goal of the module

Familiarizing the student with the language at level B2 in accordance with the Common European

L Framework of Reference for Languages
2. Focusing on oral and written communication skills in everyday situations
3. Increasing language competence in the field of general and specialist vocabulary
Preliminary requirements regarding students’ knowledge, skills and social competences
Mastering the curriculum for level B1. The student understands the meaning
1. KNOWLEDGE: of the main points of the message contained in standard statements that
concern familiar matters and typical events.
The student can cope with most communication situations likely to arise
2. SKILLS: while travelling, and produces simple, coherent statements on topics that are
familiar or of interest to him/her.
SOCIAL The studenF is ready to communicat'e in English in professipnal situations,
3. cooperates in a group when performing language tasks, and is aware of the
COMPETENCE .
need to further develop language skills.
Learning outcomes for four semesters
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Wi Formulates general and specialized vocabulary related to | Language K _Wo1
tourism, recreation and customer service course Lexical and K_W07
Indicates grammatical structures that enable the creation of | Language | grammatical
W2 . K WOl
coherent oral and written statements course tasks / -
W3 Characterizes the principles of professional and intercultural | Language | Written test K W06
communication in the tourism industry course -
Skills
Oral K_U01
Ul Communicates independently in typical professional situations | Language Zf::éi‘g; K_U07
occurring in the tourism industry course dialogue. K_U09
Activity K_UI3




observation
Simulation K_U01
of K7U04
U2 Provides information, explanations and instructions to foreign | Language | professional K _U07
clients course situations, K _U09
communicati K U10
on tasks K U13
K_U01
: : L : Written K_U04
U3 Uses functional texts (e-mail, offers, descriptions of tourist and | Language work K U07
recreational services) course practical task K_U09
K U10
K_U04
. . . . . . K U08
U4 Gained language skills enabling him to perform practical | Language Written K U09
professions in the tourism industry. course exam K UL2
K Ul4
Social competence
. .. L ti
K1 | Performs various roles and tasks, cooperating in a group anguage | Continuous K K03
course observation
K2 | Demonstrates creativity in problem-solving Language | Continuous K K04
course observation
K3 Demonstrates an attitude of respect and value towards different | Language | Continuous K KOS5
cultures course observation -
Curriculum content of the module
Type of classes - class
Programme Learning
content outcomes
Accommodation facilities — standard, offer, services W1, U2
Hotel reservations and procedures Ul, U2
Descriptions of tourist attractions U3
Future Tenses and Modal Verbs in Customer Service w2
Submitting tourist offers U3
Complaint resolution — basic level Ul, K2
Formal email in the travel industry U3
Foreign customer service standards w3, U2
Working in a multicultural team K1, K3
Professional self-presentation Ul
Simulations: hotel/travel agency Ul, U2, U4
Passine th ‘ Wi, W3, Ul,
assing the semester
g U4, K2

Form and conditions of passing the module

Class

Written examination (closed and open questions) assessed according to the following grading
scale:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)




Possibility of improving the written exam twice. The last semester ends with an exam — the
same grading scale applies and there is also a possibility of improving the exam twice.

Student workload necessary to achieve learning outcomes

Full-time | 10"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 15
5 Hours of independent student work in preparation for classes and e.g. preparation 15 25
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 15 20
Total student workload 60 60
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
l. I Tourism 1. Oxford English for Careers, Robin Walker, Keith Harding
Supplementary reading materials
1. Profesional English Hotel and Catering, Alison Pohl
2. Macmillan English Grammar in Context, Intermediate, Michael Vince
3. Let's Study Grammar. PWN School Publishing House Iwona Rybak, William Atherton
Course coordinator: Agata Stepniak, MLA.
Course teacher Agata Stgpniak, MA / Zuzanna Gawronska, MA
Person preparing the syllabus Agata Stgpniak, M.A.
Email address of the person . .
. agat.stepniak@gmail.com
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Course:
g/[.(l);lule No. Foreign language (English) l\m/[:ji;ﬂ:;ilii' basic and
Year: I Semester: 3 Assessment method: C with
grade
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Class 30 15
Number of ECTS points 2 2
Goal of the module
1 Familiarizing the student with the language at level B2 in accordance with the Common European
) Framework of Reference for Languages
2. Focusing on oral and written communication skills in everyday situations
3. Increasing language competence in the field of general and specialist vocabulary
Preliminary requirements regarding students’ knowledge, skills and social competences
Mastering the curriculum for level B1. The student understands the meaning
1. KNOWLEDGE: of the main points of the message contained in standard statements that
concern familiar matters and typical events.
The student can cope with most communication situations likely to arise
2. SKILLS: while travelling, and produces simple, coherent statements on topics that are
familiar or of interest to him/her.
SOCIAL The studenF is ready to communicatfa in English in professipnal situations,
3. cooperates in a group when performing language tasks, and is aware of the
COMPETENCE .
need to further develop language skills.
Learning outcomes for four semesters
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Wi Formulates general and specialized vocabulary related to | Language K _Wo1
tourism, recreation and customer service course Lexical and K_W07
Indicates grammatical structures that enable the creation of | Language | grammatical
w2 . K W01
coherent oral and written statements course tasks / -
W3 Characterizes the principles of professional and intercultural | Language | Written test K W06
communication in the tourism industry course -
Skills
Oral_ K U01
Ul Communicates independently in typical professional situations | Language Zf::éi‘g; K_U07
occurring in the tourism industry course dialogue. E_g(l)g

Activity




observation
Simulation K_U01
of K7U04
U2 Provides information, explanations and instructions to foreign | Language | professional K _U07
clients course situations, K _U09
communicati K U10
on tasks K U13
K U01
U3 Uses fgnctional texts (e-mail, offers, descriptions of tourist and | Language Vvlvr:rtlfn Efggé;
recreational services) course practical task K_U09
K U10
K U04
U4 Gained language skills enabling him to perform practical | Language Written E—ggg
professions in the tourism industry. course exam K UL2
K Ul4
Social competence
K1 | Performs various roles and tasks, cooperating in a group Language | Continuous K K03
course observation
K2 | Demonstrates creativity in problem-solving Language | Continuous K K04
course observation
K3 Demonstrates an attitude of respect and value towards different | Language | Continuous K KOS5
cultures course observation -
Curriculum content of the module
Type of classes - class
Programme Learning
content outcomes
Global tourism market and trends W1, W3
Organization of tourist events W1, U4
Transport and logistics in tourism W1, U2
Advanced grammar in professional texts w2
Resolving difficult situations with clients Ul, K2
Creating extensive tourist offers U3, U4
Negotiations and arrangements with the client Ul
Intercultural Communication — Case Studies W3, K3
Group project work K1
Specialized texts — reports, U3
Professional simulations — advanced level Ul, U4
) Wi, W3, Ul,
Passing the semester
U4, K2

Form and conditions of passing the module

scale:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)
61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Class

Written examination (closed and open questions) assessed according to the following grading




Possibility of improving the written exam twice. The last semester ends with an exam — the
same grading scale applies and there is also a possibility of improving the exam twice.

Student workload necessary to achieve learning outcomes

No. ltem s | stdies
1. | Contact hours with the academic teacher resulting from the curriculum 30 15
5 Hours of independent student work in preparation for classes and e.g. preparation 15 25
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 15 20
Total student workload 60 60
Number of ECTS points ) )

(1 ECTS point = 25-30 hours of student workload)

Course textbooks

1. Tourism 2. Oxford English for Careers, Robin Walker, Keith Harding

2. Profesional English Hotel and Catering, Alison Pohl

Supplementary reading materials

Macmillan English Grammar in Context, Intermediate, Michael Vince

Let's Study Grammar. PWN School Publishing House Iwona Rybak, William Atherton

https://www.youtube.com/watch?v=EDap9qxb96k Alison Anderson My Solo Trip to Antarctica

English Patryk Walkowicz, Movies & Learn

https://www.youtube.com/watch?v=_kMJdz490BM Patryk Walkowicz How to Agree or Disagree in

Course coordinator: Agata Stepniak, M.A.

Course teacher Agata Stgpniak, MA / Zuzanna Gawronska, MA

Person preparing the syllabus Agata Stgpniak, M.A.

Email address of the person . .
. agat.stepniak@gmail.com
preparing the syllabus

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Course:
Module No. X . Module Type: basic and
B.11 Foreign language (English) major courses
Year: 11 Semester: 4 Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Class 30 15
Number of ECTS points 2 2
Goal of the module
1 Familiarizing the student with the language at level B2 in accordance with the Common European
) Framework of Reference for Languages
2. Focusing on oral and written communication skills in everyday situations
3. Increasing language competence in the field of general and specialist vocabulary
Preliminary requirements regarding students’ knowledge, skills and social competences
Mastering the curriculum for level B1. The student understands the meaning
1. KNOWLEDGE: of the main points of the message contained in standard statements that
concern familiar matters and typical events.
The student can cope with most communication situations likely to arise
2. SKILLS: while travelling, and produces simple, coherent statements on topics that are
familiar or of interest to him/her.
The student is ready to communicate in English in professional situations,
SOCIAL . . )
3. cooperates in a group when performing language tasks, and is aware of the
COMPETENCE .
need to further develop language skills.

Learning outcomes for four semesters

Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Wi Formulates general and specialized vocabulary related to | Language K _Wol
tourism, recreation and customer service course Lexical and K_Wo07
Indicates grammatical structures that enable the creation of | Language | grammatical
W2 . K W01
coherent oral and written statements course tasks / -
W3 Characterizes the principles of professional and intercultural | Language | Written test K W06
communication in the tourism industry course -
Skills
Oral
. . . . . . . expression, K_U01
Ul Communicates independently in typical professional situations | Language situational K U07
occurring in the tourism industry course dialogue. K_U09
Activity K U13
observation B




Simulation K_U01
of K U04
U2 Provides information, explanations and instructions to foreign | Language | professional K_U07
clients course situations, K U09
communicati K U10
on tasks K Ul13
K_U01
U3 Uses functional texts (e-mail, offers, descriptions of tourist and | Language “Vlvr:rtlfn Efgg;‘
recreational services) course practical task K_U09
K U10
K_U04
U4 Gained language skills enabling him to perform practical | Language Written Efggg
professions in the tourism industry. course exam K UlL2
K Ul4
Social competence
K1 | Performs various roles and tasks, cooperating in a group Language | Continuous K_Ko03
course observation
K2 | Demonstrates creativity in problem-solving Language | Continuous K _Ko04
course observation
K3 Demonstrates an attitude of respect and value towards different | Language | Continuous K K05
cultures course observation =
Curriculum content of the module
Type of classes - class
Programme Learning
content outcomes
Customer relationship management Ul, K2
The image of a travel company Wi
Marketing and promotion of tourist services u3
Formal and semi-formal language - advanced w2
Resolving conflicts and complaints Ul, K2
Preparation of professional documents u3
Working in an international environment K3
Ethics and responsibility in tourism W3, K3
Team projects - case study K1, K2
Simulations of complete customer service processes U4
Repetition of the entire material WI1-W3
W1, W3, Ul
Final exam (written Y
( ) U4, K2

Form and conditions of passing the module

scale:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

Class 61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Possibility of improving the written exam twice.

Written examination (closed and open questions) assessed according to the following grading




Student workload necessary to achieve learning outcomes

Full-time | 10"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 15
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 15 25
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 15 20
Total student workload 60 60
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
Tourism 2. Oxford English for Careers, Robin Walker, Keith Harding
Profesional English Hotel and Catering, Alison Pohl
Course coordinator: Agata Stepniak, M.A.
Course teacher Agata Stepniak, MA / Zuzanna Gawronska, MA
Person preparing the syllabus Agata Stgpniak, M.A.

Email address of the person
preparing the syllabus

agat.stepniak@gmail.com

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Course:
Module No. X . . Module Type:
B. 11 Foreign language (Spanish) - elective basic and major courses
A t method: C with
Year: 1 Semester: 1 ssessment metho i
grade
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Class 30 15
Number of ECTS points 2 2
Goal of the module
1 Familiarizing the student with the language at level Al+ in accordance with the Common European
) Framework of Reference for Languages
2. Focusing on oral and written communication skills in everyday situations
3. Paying attention to vocabulary useful in practical professions in the tourism industry
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: No preliminary requirements
2. SKILLS: Knowledge of one foreign language is welcome
3. SOCIAL Ability to work in a team, friendly attitude, elements of empathy
COMPETENCE ’ ’
Learning outcomes for three semesters
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Wi Has gener?l knowh?dge of Fhe history and culture of Spain and | Language Project K_W07
the countries of Latin America course
W2 He is famllla}r with the geography of Spain and the countries of | Language Project K_W07
so-called Latin America. course
w3 He is up to Qate with ‘the latest music and film releases in | Language Project K_W06
Spanish-speaking countries. course
Skills
He has mastered the linguistic apparatus in speech and writing L N Writtenk/
Ul | sufficient to introduce himself and obtain basic information anguage omewor K U01
h dines course written
about the surroundings. exam
Written
He gained language skills that allow him to use the language | Language | homework/
U2 . . . . K U004
freely in everyday situations. course written -
€xam
U3 | He gained language skills that allowed him to move freely | Language Project / K U08




within the culture — at a general level course written
cxam
Proect / K _U03
U4 Gained language skills enabling him to perform practical | Language w?gtet::n K _U06
professions in the tourism industry. course exam K_U07
K _U08
Social competence
K1 | Ability to work in a group Language Activity K _KO03
course observation
K2 | Ability to solve ethical problems Language Activity K_KO05
course observation

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - class

Programme Learning
content outcomes
Phonetics and rules of pronunciation. Greetings, farewells and phraseology of getting-to-know- Ul, K1
you dialogue
Structural differences between the verbs ser-estar-haber. Practical application of the above-
. . Ul, U2, K1
mentioned verbs and the scope of their use
Conjugation of regular and irregular verbs in the present tense Ul, U2
Gender and number of nouns and adjectives (using the examples of professions and -
nationalities)
Daily schedule Ul, U2, K1
Estar + gerund and its practical use Ul, U2, K1
Ir + a + infinitivo and its use Ul, U2, K1
House Ul, U2, K1
Family Ul, U2,K1
Holidays in Spain, America, cultural monuments, places of worship, museums, etc. W1, K1, K2
Form and conditions of passing the module
Written examination (closed and open questions) assessed according to the following grading
scale:
0-50% - insufficient (2.0)
51-60% - sufficient/satisfactory (3.0)
Class 61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)
81-90% - good plus (4.5)
91-100% - very good (5.0)
Possibility of improving the written exam twice.
Student workload necessary to achieve learning outcomes
Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 15
5 Hours of independent student work in preparation for classes and e.g. preparation 15 25
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 15 20




Total student workload

60

60

Number of ECTS points
(1 ECTS point = 25-30 hours of student workload)

Course textbooks

1. Nuevo Descubre 1. Curso de Espafiol, Agnieszka Dudziak-Szukata, Jose Carlos Garcia Gonzalez
2 Ya lo se, Matgorzata Spychata-Wawrzyniak, Xavier Pascual Lopez, Marcin Kolinski
Supplementary reading materials
1. | Arriba joven 1,2,3, Javier Infante, Santiago Vazquez, Telmo Diz
Course coordinator: Katarzyna Misztal, M.A.
Course teacher Katarzyna Misztal, M.A.
Person preparing the syllabus Katarzyna Misztal, M.A.
Email address of the person . .
preparing the syllabus misztalkatarzyna2 1 @gmail.com
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Course:
Module No. X . . Module Type: basic and
B.11 Foreign language (Spanish) - elective major courses
A t method: C with
Year: 1 Semester: 2 ssessment metho i
grade
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Class 30 15
Number of ECTS points 2 2
Goal of the module
1 Familiarizing the student with the language at level A1+ in accordance with the Common European
) Framework of Reference for Languages
2. Focusing on oral and written communication skills in everyday situations
3. Paying attention to vocabulary useful in practical professions in the tourism industry
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: No preliminary requirements
2. SKILLS: Knowledge of one foreign language is welcome
3. SOCIAL Ability to work in a team, friendly attitude, elements of empathy
COMPETENCE ’ ’
Learning outcomes for three semesters
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programime
Knowledge
Has general knowledge of the history and culture of Spain and | Language
Al . ; ‘ . K_W07
the countries of Latin America course Project
W2 He is famllla}r with the geography of Spain and the countries of | Language Project K_W07
so-called Latin America. course
w3 He is up to Qate with ‘the latest music and film releases in | Language Project K_W06
Spanish-speaking countries. course
Skills
He has mastered the linguistic apparatus in speech and writing L N Writtenk/
Ul | sufficient to introduce himself and obtain basic information anguage omewor K U01
. course written
about the surroundings. exam
Written
He gained language skills that allow him to use the language | Language | homework/
U2 . . . . K U004
freely in everyday situations. course written -
exam
U3 | He gained language skills that allowed him to move freely | Language Project / K U08




within the culture — at a general level course written

cxam
Project / K_U03
U4 Gained language skills enabling him to perform practical | Language ertten K _U06
professions in the tourism industry. course K_U07
€xam K U08

Social competence
K1 | Ability to work in a group Language Activity K _KO03
course observation

K2 | Ability to solve ethical problems Li&%?ffe nlﬁ ;;W:ft}:\ = K_KO05

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - class

Programme Learning
content outcomes
Practical application of irregular verbs and their scope of use, present tense Ul, U2,Kl1
Conjugation of verbs in the preterito perfecto tense (including irregular participles) U1, U2
Reflexive verbs and the use of direct and indirect objects Ul, U2
Everyday routine in the preterito perfecto tense Ul, U2, K1
Fashion - clothing items, colors, materials Ul, U2, K1
Detailed character description (appearance and personality) Ul, U2, K1
Free time activities UL, U2, U3,
K1
Advertisement on an internet forum Ul, U2, U3
K1
. L ) . ) Ul, U2, U3
Restaurant and supermarket — typical Spanish dishes; ordering meals; food products KL K2
Map of Spain W2, K1
. T o . W1, W2, U3,
City description: different districts and the most important monuments U4, K1, K2
WI1, W2, W3,
Christmas in Spain — continuation U3, U4, K1,
K2

Form and conditions of passing the module

Lecture
Written examination (closed and open questions) assessed according to the following grading
scale:
0-50% - insufficient (2.0)
51-60% - sufficient/satisfactory (3.0)
Class 61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Possibility of improving the written exam twice.




Student workload necessary to achieve learning outcomes

Full-time | 21"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 15
) Hours of independent student work in preparation for classes and e.g. preparation 15 25
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 15 20
Total student workload 60 60
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Nuevo Descubre 1. Curso de Espafiol, Agnieszka Dudziak-Szukata, Jose Carlos Garcia Gonzalez
2 Ya lo se, Malgorzata Spychata-Wawrzyniak, Xavier Pascual Lopez, Marcin Kolinski
Supplementary reading materials
1. | Arriba joven 1,2,3, Javier Infante, Santiago Vazquez, Telmo Diz
Course coordinator: Katarzyna Misztal, M.A.
Course teacher Katarzyna Misztal, M.A.
Person preparing the syllabus Katarzyna Misztal, M.A.

Email address of the person
preparing the syllabus

misztalkatarzyna2 1 @gmail.com

Administrative unit

Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Course:
Module No. X . . Module Type:
B. 11 Foreign language (Spanish) - elective basic and major courses
Assessment method: C with
Year: 11 Semester: 3
grade
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Class 30 15
Number of ECTS points 2 2
Goal of the module
1 Familiarizing the student with the language at level Al+ in accordance with the Common European
) Framework of Reference for Languages
2. Focusing on oral and written communication skills in everyday situations
3. Paying attention to vocabulary useful in practical professions in the tourism industry
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: No preliminary requirements
2 SKILLS: Knowledge of one foreign language is welcome
3. SOCIAL Ability to work in a team, friendly attitude, elements of empathy
COMPETENCE ’ ’
Learning outcomes for three semesters
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Has general knowledge of the history and culture of Spain and | Language
W1 . . . . K W07
the countries of Latin America course Project -
W2 He is famlha.r with t}}e geography of Spain and the countries of | Language Project K_W07
so-called Latin America. course
W3 He is up to ('1ate with 'the latest music and film releases in | Language Project K_W06
Spanish-speaking countries. course
Skills
He has mastered the linguistic apparatus in speech and writing L " Writtenk y
Ul sufficient to introduce himself and obtain basic information anguage omewor K _U01
h di course Written
about the surroundings. exam
Written
He gained language skills that allow him to use the language | Language | homework/
U2 ; C . K_U04
freely in everyday situations. course Written
exam
He gained language skills that allowed him to move freely | Language Project /
U3 o C . K_U08
within the culture — at a general level course Written




€xam
. . . . . Project / K_U03
U4 Galned. language sk1.lls F:nabhng him to perform practical | Language Written K _U06
professions in the tourism industry. course exam K_U07
K U08
Social competence
K1 | Ability to work in a group Language Activity K_KO03
course observation
K2 | Ability to solve ethical problems Language Activity K_KO05
course observation

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - class

Programme Learning
content outcomes
Conjugation of regular and irregular verbs in the present tense - review Ul, U2
The verb gustar (to like) U1, U2,K1
Weather, months, seasons Ul, U2, U4, K1
Daily activities — frequency and hourly schedule (calendar) Ul, U2, U4, K1
Posting on an internet forum — free time (expanding vocabulary: sports, board games, culture) U2, U3,K1
Formulating proposals (invitations) and accepting/rejecting them U2, U3,K1
The indefinable tense of regular and irregular (basic) verbs — in relation to travel Ul, U2, U4, K1
Ul, U2, U3,
Planning a multi-day trip to Spain — tourist attractions, accommodation, travel U4, W1, W2,
W3, K1, K2
Geography of Spain and Ibero-America — basic vocabulary W2, K1

Form and conditions of passing the module

scale:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Possibility of improving the written exam twice.

Class

Written examination (closed and open questions) assessed according to the following grading

Student workload necessary to achieve learning outcomes

Full-time Rart-

No. Item . time
studies .

studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 15
5 Hours of independent student work in preparation for classes and e.g. preparation 15 25
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 15 20
Total student workload 60 60
Number of ECTS points 5 5
(1 ECTS point = 25-30 hours of student workload)




Course textbooks

1. Nuevo Descubre 1. Curso de Espafiol, Agnieszka Dudziak-Szukata, Jose Carlos Garcia Gonzalez
2 Ya lo se, Matgorzata Spychata-Wawrzyniak, Xavier Pascual Lopez, Marcin Kolinski
Supplementary reading materials
1. | Arriba joven 1,2,3, Javier Infante, Santiago Vazquez, Telmo Diz
Course coordinator: Katarzyna Misztal, M.A.
Course teacher Katarzyna Misztal, M.A.
Person preparing the syllabus Katarzyna Misztal, M.A.
Email address of the person . .
preparing the syllabus misztalkatarzyna2 1 @gmail.com
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
B.11. Foreign language (Polish) - elective basic and major courses
A t method: C with
Year: I Semester: 1 ssessiient metho i
grade
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Class 30 15
Number of ECTS points 2 2
Goal of the module
1 Improving vocabulary knowledge on general topics. To familiarize students with professional
) terminology in the field of tourism and recreation.
) Improving language competences in the understanding of written and listening texts on both general
) and specialized topics.
3. Practical use of Polish language skills in communication in the tourism industry.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: The student should use Polish at the B2 level, both in writing and speaking.
2. SKILLS: Can use language skills in projects, presentations, group work and independent
expression at B2 level
SOCIAL . . S
3. COMPETENCE Possesses the ability to collaborate and implement projects in a group.

Learning outcomes

Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
w1 The studeqt uses concepts and terminology related to tourism | Language Project KW 01
and recreation. course -
Analyzes various sources of information in the field of tourism L
W2 | and recreation, law, economics, ethics, management and other 22%;1:56 Project KW_05
areas necessary for work.
W3 Knows. the cu%tqrjal trends that influence human tourist and | Language Project KW 06
recreational activities. course -
Skills
. . . . . Written
Communicates fluently with various audiences, using | Language .
Ul . . . ) . . works/proje KU 07
specialized terminology in the field of tourism and recreation. course ofs -
Describes phenomena and processes in the field of tourism and Laneuage
U2 | recreation based on data from various sources, assessing their Coil:sf Projects KU 02
reliability and usefulness.




Describes in detail the processes, phenomena and entities that L Witt
U3 | constitute the basis for the organization and functioning of the iroli?sege wr(;rlfsn KU 01
tourism economy system.
Interprets the results of own research and design work, including .
. . . . . Language Written
U4 | preparing oral presentations using basic theoretical approaches KU_08
. . course works
as well as various sources and methods of data presentation.
Social competence
K1 Promoting attitudes promoting tourism and recreation, as well as | Language Activity K K06
active ways of spending free time. course observation -
Language Activity
K2 - . : K K05
Ability to solve ethical problems course observation -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - class

Programme Learning
content outcomes

Poland - tourist regions, cultural wealth, other countries - monuments, tourist regions. Lublin - | W1, W2, W3,
important places, monuments, architecture, vocabulary related to the tourism industry. Means | Ul, U2, U3, U4
of transport. K1
Grammar:
- declension of nouns related to the subject of the classes
- conjugation of verbs related to the topic of the classes, U1, U2, U3
- comparison of adjectives and adverbs,
- present, past and future tense.
Speech:
Principles of phonetics. Methods of accentuation. Constructing oral statements, presentations, | W1, W2, W3,
monologues, scenes from everyday life, conversations, making telephone calls, taking part in | Ul, U2, U3, U4
discussions, introducing oneself, talking about oneself, presenting one's achievements, talking KI1,K2
about plans.
Listening:
Listening to recordings about everyday life. Fragments of radio plays, broadcasts, television | W1, W2, W3
programmes, radio and television news, songs. Emphasis placed on texts from the thematic area K1, K2
related to tourism and recreation.
Writing: . ) . Ul, U2, U3
placing emphasis on writing texts related to the future profession
Reading: W2, W3, K1

Texts related to tourism and recreation: articles, reports, descriptions, accounts, letters.

Form and conditions of passing the module

test containing both closed and open-ended questions.
Graded according to the following grading scale:
0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Possibility of improving the written exam twice.

Class

Written examination of grammatical correctness (from each grammar section) in the form of a




Student workload necessary to achieve learning outcomes

Full-time | 2"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 15
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 15 25
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 15 20
Total student workload 60 60
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
R. Ciesielska - Musameh "Z polskim w §wiat" Lublin 2016
Supplementary reading materials
W. Gurdak "Polskie czytanki", Kolegium Europejskie w Natolinie (2017)
A. Pabianczyk "Polski do stuchania - interaktywne ¢wiczenia
Course coordinator: Dr. Agnieszka Mehmedoglu
Course teacher Dr. Agnieszka Mehmedoglu / dr Dominika Sledziona

Person preparing the syllabus

Dr. Agnieszka Mehmedoglu

Email address of the person
preparing the syllabus

agnieszkamaciocha7@gmail.com

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module
Module No. Course: Module Type:
B.11. Foreign language (Polish) - elective basic and major courses
Assessment method: C with
Year: 1 Semester: 2
grade
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Class 30 15
Number of ECTS points 2 2
Goal of the module
| Improving vocabulary knowledge on general topics. To familiarize students with professional
' terminology in the field of tourism and recreation.
) Improving language competences in the understanding of written and listening texts on both general
' and specialized topics.
3. Practical use of Polish language skills in communication in the tourism industry.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: The student should use Polish at the B2+ level, both in writing and speaking.
Can use language skills in projects, presentations, group work and
2. | SKILLS: . S Projects, P STOuP
independent expression at B2+ level
SOCIAL
3. Possesses the ability to collaborate and implement projects in a group.
COMPETENCE Y P Pro) group
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Wi The studen.t uses concepts and terminology related to tourism | Language Project KW 01
and recreation. course
Analyzes various sources of information in the field of tourism L
W2 | and recreation, law, economics, ethics, management and other iZi?:ege Project KW _05
areas necessary for work.
W3 Knows. the cu%tl}rtal trends that influence human tourist and | Language Project KW 06
recreational activities. course -
Skills




. . . . . o itt
Communicate freely with various audiences, using specialized | Language Wi o

Ul . . . . works/proje KU 07
terminology in the field of tourism and recreation. course ot
Describes phenomena and processes in the field of tourism and L

U2 | recreation based on data from various sources, assessing their a;r;ilrlsege Projects KU_02
reliability and usefulness.

Describes in detail the processes, phenomena and entities that )
. . o .. Language Written
U3 | constitute the basis for the organization and functioning of the KU _01
. course works
tourism economy system.
Interpreting the results of one's own research and design work,

U4 including preparing an oral presentation using basic theoretical | Language Written KU 08
approaches as well as various sources and methods of data course works -
presentation.

Social competence

K1 Promoting attitudes that promote tourism and recreation, as well | Language Activity K K06
as active ways of spending free time. course observation -

K2 B ' Language Activity K_KO05
Ability to solve ethical problems course observation

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - class

Programme Learning
content outcomes
Hotel facilities: accommodation, amenities, services, equipment
Traveling: ways to travel, travel destinations W1, U1, U3,
Sightseeing, architecture, monuments. K1
Tourist and recreational services
Grammar:
- subjunctive, conditional,
- declination of numerals,
- connecting numerals with nouns,
) Ul, U2,
- numerals in dates,
- present, past and future tenses,
- noun-derivative verbs, gerunds,
- aspect of verbs
Speech:
- building oral statements, presentations, monologues, everyday life scenes, conversations,
making telephone calls, taking part in discussions, introducing oneself, talking about oneself, | W1, W2, W3,
presenting one's achievements, talking about plans Ul, U2, U3, U4
- using official or unofficial forms of expression. K1, K2
- data analysis,
- achieving the communication goal.
Listening:
Listening to recordings about everyday life. Fragments of radio plays, broadcasts, television WL W2, W3
programmes, radio and television news, songs. Emphasis placed on texts from the thematic area ’ K1 ’

related to tourism and recreation.




Writing: W1 UL U2
Long texts like: CV, resume, application, etc. 133’ U 4 ’
Texts in formal and informal style

Reading:

Texts on general topics. W2, W3, K1
Texts related to tourism and recreation: articles, reports, descriptions, accounts, letters.

Form and conditions of passing the module

Rated according to the following grading scale:
0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

A written exam in the grammar section, which includes closed and open-ended questions.

Class 71-80% - good (4.0)
81-90% - good plus (4.5)
91-100% - very good (5.0)
Possibility of improving the written exam twice.
Student workload necessary to achieve learning outcomes
. Part-
No. Item Full-t.1 e time
studies )
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 15
5 Hours of independent student work in preparation for classes and e.g. preparation s 25
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 15 20
Total student workload 60 60
Number of ECTS points 5 5
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. A. Madeja, B. Morcinek ,,Polski mniej obcy. Podrgcznik do nauki jezyka polskiego dla $rednio
zaawansowanych” Katowice 2007
Supplementary reading materials
1. W. Stefanczyk A. Dixon "Gramatyka polska w ¢wiczeniach dla obcokrajowcow" 2023
Course coordinator: Dr. Agnieszka Mehmedoglu
Course teacher Dr. Agnieszka Mehmedoglu / dr Dominika Sledziona
Person preparing the syllabus Dr. Agnieszka Mehmedoglu

Email address of the person

agnieszkamaciocha7@gmail.com

preparing the syllabus

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES

TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)

Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:

B.11. Foreign language (Polish) - elective basic and major courses

Year II Semester- 3 Assessment method: C with
grade

Mode of studying Full-time studies Part-time studies

Lecture 0 0

Class 30 15

Number of ECTS points 2 2

Goal of the module

| Improving vocabulary knowledge on general topics. To familiarize students with professional
' terminology in the field of tourism and recreation.

) Improving language competences in the understanding of written and listening texts on both general
' and specialized topics.

3. Practical use of Polish language skills in communication in the tourism industry.

Preliminary requirements regarding students’ knowledge, skills and social competences

1. KNOWLEDGE:

The student should use Polish at the B2+ level, both in writing and speaking.

2. SKILLS:

Can use language skills in projects, presentations, group work and
independent expression at B2+ level

3. SOCIAL Possesses the ability to collaborate and implement projects in a group.
COMPETENCE
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
.. . Language PrO_]:CCt/
W1 | The student uses specialist concepts and terminology. course Written KW_01
exam
Analyzes various sources of information in the field of tourism Project /
W2 | and recreation, law, economics, ethics, management and other Langlrlage Written KW _05
areas necessary for work. cotse exam
Knows the cultural trends that influence human tourist and | Language ij:eCt/
W3 . C . Written KW _06
recreational activities. course exam -

Skills




Written
assignment
Communicate freely with various audiences, using specialized | Language | s/ projects
Ul . . . . . KU 07
terminology in the field of tourism and recreation. course / Written -
examinatio
n
. . . Projects
Describes phenomena and processes in the field of tourism and X
. . . . Language Written
U2 | recreation based on data from various sources, assessing their L KU_02
T course examinatio
reliability and usefulness. n
Written
Describes in detail the processes, phenomena and entities that L assignment
. . . . . . anguage .
U3 | constitute the basis for the organization and functioning of the coilr]seg s / Written KU 01
tourism economy system. examinatio
n
Interpreting the results of one's own research and design work, Written
. . . . . . . assignment
U4 including preparing an oral presentation using basic theoretical | Language Wit KU 08
. S ritten
approaches as well as various sources and methods of data course L -
. examinatio
presentation. n
Social competence
K1 Promoting attitudes that promote tourism and recreation, as well | Language Activity
as active ways of spending free time. course observation K_K06
K2 B ' Language Activit.y K_KO05
Ability to solve ethical problems course observation

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment,
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment

based on partial
of the course of

classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation

of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content
observation of activity in classes, observation of regularity, other (specify?)

of presentation,

Curriculum content of the module

Type of classes - class

Programme Learning
content outcomes
- Tourist and recreational services
- Basic terms from natural and social sciences,
- Tourist and recreational activities, W1, Ul, U2,
- Cuisine as an element of tourism. Food: products, dishes, equipment, dishes, preparation | U3, U4,Kl
methods.
Grammar:
- active and passive adjectival participles,
- contemporary and anterior adverbials,
- passive and active sentences,
- noun-derivative verbs, gerunds, Ul

- prefix verbs,

- aspect of verbs,

- simple and complex sentences,

- impersonal form, form ending in - no, - to.




Speech:
Students will become familiar with the principles of phonetics. They will learn how to
accentuate. Constructing oral statements, presentations, monologues, scenes from everyday life,

conversations, making telephone calls, taking part in discussions, introducing oneself, talking U\;“U;}vij’flzl
about oneself, presenting one's achievements, talking about plans. Using formal or informal ’ I;Z ’
forms of expression. Analyzing data. Building correct sentences and statements. Achieving a
communication goal. Emphasis placed on linguistic communication related to the future
profession.
Listening
Listening to recordings about everyday life. Fragments of radio plays, broadcasts, television W2, W3,
programmes, radio and television news, songs. Emphasis placed on texts from the thematic area K1
related to tourism and recreation.
Writing W1, Ul, U2,
placing emphasis on writing texts related to the future profession U3, U4
K1, K2

Reading:

W2, W3, K1

Texts on general topics.

Form and conditions of passing the module

scale:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

Class 61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Possibility of improving the written exam twice.

Written examination (closed and open questions) assessed according to the following grading

Student workload necessary to achieve learning outcomes

Full-time P.art-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 15
5 Hours of independent student work in preparation for classes and e.g. preparation r 25
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 15 20
Total student workload 60 60
Number of ECTS points 5 5
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. E. Zarych Przejdz na wyzszy poziom Podr¢cznik do nauki jezyka polskiego dla obcokrajowcow,
poziom B2/C2” Poznan 2014
Supplementary reading materials
1. 1. Janowska ,,Celujg w C2” Wroctaw 2012
Course coordinator: Dr. Agnieszka Mehmedoglu
Course teacher Dr. Agnieszka Mehmedoglu / dr Dominika Sledziona
Person preparing the syllabus Dr. Agnieszka Mehmedoglu




Email address of the person
preparing the syllabus

agnieszkamaciocha7@gmail.com

Administrative unit

Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
B.12. Tourism industry (P) basic and major courses
Year: 1 Semester: 2 Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 20 10
Class 15 15
Number of ECTS points 3 3
Goal of the module

1. Acquiring knowledge in the field of organization and management of tourist traffic.

2. Familiarization with the basics and principles of operation of the tourist services market.

3. Obtaining knowledge regarding the organization and management of tourist services and events.

Preliminary requirements regarding students’ knowledge, skills and social competences

1. KNOWLEDGE: Knowledge of the basics of tourism and geography

The student skillfully uses various sources of knowledge, including written
2. SKILLS: .
and electronic sources.

3 SOCIAL Understands basic social phenomena; ability to work in a team and
) COMPETENCE independently
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Classifies forms of tourism and characterizes various services Witk K_Wol1
W1 | and tourist and recreational events at various stages of the | Lecture ritten K_W06
. . . exam
organization and management of tourist traffic. K_W07
Lists and describes the functions and tasks of state and local .
. . . .. . - Written K W02
W2 | government administration as well as organizations, associations | Lecture exam K W03
and enterprises operating in the tourism industry. B
Explains the stages of organizing and operating tourist services Written
. . Lecture / K Wo04
W3 | and events, presenting the roles and tasks of tourism market . Exam /
.. Exercises . K W08
entities. Project -
Skills
Presents and analyzes the market for products, services, and . K U01
Ul . . Class Project -
tourist and recreational events K U02
Prepares tourist and recreational services and events in the field . K_U03
U2 . . Class Project K _U04
of programming, calculation and sales. K Ul3
Uses IT techniques at various stages of organizing and K:U02
U3 . . . Class Project K _U04
managing tourist services and events. K Ul4




. . . . . K_U03

U4 Selects tourlst' attractions to suit the expectations of different Class Project K U04

groups of tourists K Ul4

Social competence

K1 Undferstz.mds the. 1mp9rtgnce of quality service and the Class Continuous K_KO05
application of ethical principles observation

K2 Is aware of the importance of collaborating with others when Class Continuous K_KO03
planning tourist events observation

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Tourist and recreational services market w1
The organizational system of tourism in Poland, Europe and the world w2
Basics of the activities of tourism enterprises organizing and servicing tourist traffic Wi W2
Concepts and types of products, services and tourist and recreational events W1, W3
Stages of organizing and operating tourist and recreational services and events W3
Type of classes - class
Programme Learning
content outcomes
Planning and programming of national tourist events W1, Ul, U2,
K1, K2
Calculation of the costs of a domestic tourist event U3, K1
Reservations, ordering tourist services and benefits W1, W3, U4,
K1

Form and conditions of passing the module

Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)
61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Lecture

(terms II and I1I).

The condition for taking the written exam is obtaining a pass for the classes. Written
examination in the form of a test. Grading rules: based on % of correct answers obtained.

Conditions for retaking the test: the student has the opportunity to retake the failed test twice

points):

- tourist event program (max. 30 points)

- calculation of the tourist package (max. 20 points)
- orders for tourist services (max. 10 points)

2) Coherence and logic (up to 20 points)

Class

1) Development of a complete project of a selected domestic tourist event:

Passing the exercise requires the achievement of min. 50 points (3.0 rating)
From 65 pts. (4.0 rating). From 80 pts. (5.0 rating). Half marks possible.

The completeness and correctness of individual parts of the project are assessed (max. 100

3) Presentation style (communicativeness, technical quality, readability) (max. 20 points)




Student workload necessary to achieve learning outcomes

Full-time | 2"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 35 25
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 25 30
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 920 920
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Kruczek Z. (red.), Obstuga ruchu turystycznego: teoria i praktyka: Proksenia, Krakow 2012
Meyer B. (red.), Obstuga uczestnikow turystyki i rekreacji, Difin, Warszawa 2015
Supplementary reading materials
1. ACT of 24 November 2017 on tourist events and related tourist services
2. ACT of 29 August 1997 on hotel services and the services of tour guides and tourist guides
Course coordinator: Dr. Stawomir Kula
Course teacher Dr. Stawomir Kula / M.A. Robert Mazur / M.A. Katarzyna Nocun
Person preparing the syllabus Robert Mazur, M.A.
Email ad(.iress of the person robert.mazur@wssp.edu.pl
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)

Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
B.13 The history of brewing and winemaking basic and major courses
Year: I Semester: 1 Assessment method: C with
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 0 0
Number of ECTS points
Goal of the module
1. Providing basic knowledge in the field of brewing and winemaking
2. Acquiring basic skills in analyzing brewing and winemaking issues

Preliminary requirements regarding students’ knowledge, skills and social competences

Wine map of the world, the most popular wine-producing regions

1 KNOWLEDGE: Basw knowledge of the history and current state of brewing and winemaking
is welcome.
2. SKILLS: None
3 SOCIAL None
) COMPETENCE
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programime
Knowledge
. . . . . Written K W0l
W1 | Characterizes basic knowledge of brewing and winemaking Lecture exam K W09
W2 Distinguishes the basic characteristics of brewing and wine Lecture Written K_Wo0l
products exam K_W09
. . . . . Written K W06
W3 | Indicates the basic products of brewing and winemaking Lecture exam K W09
Curriculum content of the module
Type of classes - lectures
Programme Learning
content outcomes
The history of brewing and winemaking against the background of the development of human W1 W2
civilization
Wine fermentation from ancient times to the present day W2 W3
Beer fermentation from antiquity to the present day, the German purity law W2 W3
W3




| Current trends in brewing and winemaking

w3

Form and conditions of passing the module

answers. Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)
61-70% - sufficient/satisfactory plus (3.5)

Written examination in the form of a test (questions). Method of grading: percentage of correct

Lecture | 71 80% - good (4.0)
81-90% - good plus (4.5)
91-100% - very good (5.0)
Conditions for retaking the exam: the student has the opportunity to retake the failed test twice
(dates II and III)
Student workload necessary to achieve learning outcomes
Full-time | L2*
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 15 10
) Hours of independent work by the student in preparation for classes, e.g. 0 0
" | preparing reports, projects, presentations, briefings, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 15 20
Total student workload 30 30
Number of ECTS points | |
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Szydlowska M., Wino - leksykon: wina z réznych stron §wiata: regiony, gatunki, porady, Wydaw.
SBM, Warszawa 2012
2. Kriesi R., Wino: porady dla smakoszy, Arkady, Warszawa 2010
Supplementary reading materials
L. Pukowska — Mitka M., Regiony turystyczne §wiata : wybrane zagadnienia, Gornoslaska Wyzsza
Szkota Handlowa, Katowice 2004

Course coordinator: dr inz. Jerzy Wojcik
Course teacher dr inz. Jerzy Wojcik
Person preparing the syllabus dr inz. Jerzy Wojcik
Email address of the person
. koncertus@wp.pl
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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Course description/syllabus

General characteristics of the module

Module No. Course: Module Type: module
B.14 Fieldwork 1 basic and major courses
Year: I Semester: 2 Assessment method: C with
grade

Mode of studying Full-time studies Part-time studies
Lecture 0 0

Class 45 45

Number of ECTS points 6 6

Goal of the module

Familiarizing oneself with the tourist attractions of the area under the patronage of the local tourist

I organization
2. Promoting local studies as a suitable form of recreation for students
3. Integration of first-year students of Tourism and Recreation
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Basics of tourism, Basics of recreation, Tourism management
2. SKILLS: Evaluates the elements of the area's tourist potential
3 SOCIAL The student works in a group, fulfilling various roles and establishing contacts
) COMPETENCE with employees of the tourism industry.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification O‘f'(:iot'l:':s
student who has completed the course: form method programm
€
Knowledge
Wi Selects various sources of local knowledge and methods of their Fieldwork presentation K W05
presentation of a paper -
Gains the knowledge necessary to explain the tourist i K Wo7
W2 | (sightseeing) values and attractions in geographical and tourist | Fieldwork p;t}sglll):plecin -
regions and tourist centers
group K_WO08
W3 | Familiarization with safety rules when conducting tourist events | Fieldwork | service/observ -
ation
Skills
Ul Selects various sources of local knowledge and methods of their Fieldwork | Presentation K_U02
presentation of a paper K _U08
Evaluates the geographical space, taking into account the resentation K _U01
U2 | existing natural and anthropogenic values for the purposes of | Fieldwork po fa paper K U07
organizing the offer by tourist enterprises. K_Ul4




group
U3 | Applies safety rules when organizing mass events Fieldwork Supf;rstésrum K.un
observation
U4 Organi.zes group integration, using available services and Fieldwork caregiver K UI3
financial resources. observation -
Social competence
extended
K1 The student cooperates with staff and obtains information Fieldwork observation | K K02
necessary to complete the task. of the
caregiver
extended
K2 The student works in a group, implements a joint project, and Fieldwork observation | K K03
copes with stressful situations. of the K K06
caregiver

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - class

Programme Learning
content outcomes
The student presents and evaluates the tourism potential of the area during a hike, a tourist tour,
a study visit to the Local Tourist Organization and to tourist enterprises recommended by the WII’J;V% 1U L,
Organization ’
Methodology of group service during a tourist tour W3, U;, K1,
K
Students organize their own integration event using the available accommodation and catering | w3, U3, U4,
facilities to the greatest extent possible (within a given budget), including local trips. K1, K2

Form and conditions of passing the module

“Field exercises I” take place in the area under the patronage of the Local Tourist Organisation
“Kraina Loesowych Wawo6z” in Nateczow or the Local Tourist Organisation “Roztocze” based
in Tomaszéw Lubelski.

Synthetic presentation of objects and tourist attractions according to individually assigned
topics.

Grading rules: passing the exercise requires achieving at least 50 points (3.0 rating). From 65
pts. — rating 4.0, from 80 points (5.0 rating). Half marks possible. Late submission of the

Class presentation may result in lowering the grade.
Presentation evaluation (maximum 100 points):
1. Substantive value of the presentation (up to 65 points)
2. Presentation style (communicativeness, technical quality, selection of illustrations) (up to 20
points)
3. Value of source materials used (up to 15 points).
The student has the opportunity to retake failed classes twice at the university (terms II and III)
Student workload necessary to achieve learning outcomes
No. Item Full-t.ime Part-t.ime
studies studies
1. | Contact hours with the academic teacher resulting from the curriculum 45 45
5 Hours of independent student work in preparation for classes and e.g. preparation 50 50
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 55 55
Total student workload 150 150
Number of ECTS points 6 6




(1 ECTS point = 25-30 hours of student workload) |

Course textbooks

1. Obstuga ruchu turystycznego (ed. Z. Kruczek), Wyd. Proksenia, Krakow 2009

Websites of local tourist organizations in the Lublin Voivodeship. Websites of urban, urban-rural and
rural municipalities of the Lublin Voivodeship.

Supplementary reading materials

1. Kruczek Z., Kurek M. Nowacki M., Krajoznawstwo. Teoria i metodyka, Proksenia, Krakow 2010

Kruczek A., Polska. Geografia atrakcji turystycznych, Proksenia, Krakow 2008.

Course coordinator: Dr. Andrzej Pawtowski
Course teacher Dr. Andrzej Pawtowski / Dr. Stawomir Kula / Dr. Radostaw Dolecki / Denys
Miroshnikov, MA
Person preparing the syllabus Dr. Stawomir Kula
Em};arlé;:r(iilrlegsfhzfstyhlfl:a%f: o slawomir.kula@wssp.edu.pl
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
B.15 Local history and fundamentals of tourism cartography (P) | basic and major courses
Year: 11 Semester: 2 Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 30 20
Class 15 10
Number of ECTS points 4 4
Goal of the module

1. The use of tourist knowledge in tourism and recreation

2. Using tourist knowledge in the preparation of tourist products

3. Presentation of the role, functions and tasks of contemporary local studies

Preliminary requirements regarding students’ knowledge, skills and social competences

1 KNOWLEDGE: Knowledge of physical geography, history of tourism and tourism
management

Possesses basic skills in using information sources, including electronic and

2. SKILLS: cartographic information

3 SOCIAL Understands basic social phenomena; ability to work in a team and
) COMPETENCE independently
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programime
Knowledge
Demonstrates knowledge of conceptual categories, terminology
Wi and met'hods qsed in local's‘Fu‘dles, knO\fVS their spemﬁmty and Lecture / Written exam K_Wol
connections with other activities of society, also in relation to | Exercises
practical applications.
Uses knowledge of the history of Polish tourism, describes the
development of tourism and the forms and directions of tourism . K_Wol1
W2 . . . Lecture Written exam -
activities — its impact on the contemporary market of tourist and K W02
recreational services.
Characterizes and explains the principles of organizing and ——
W3 im.ple.menting tqurist apq sightseeing events, including the Lecture Written exam K W02
principles of serving participants
Skills
Uses various sources of local knowledge, including written, | gyercises; | Multimedia
Ul | cartographic and electronic sources, and assesses their reliability Field p$§f£;§:g?// K_U01
and suitability for specific purposes. exercises Tourist tour
U2 | Analyses the causes and draws conclusions about phenomena Class Multimedia K_U02
y p presentation / -




and processes occurring in the cultural landscape based on data Worksheet
from various sources.
Assesses the suitability of specific fragments of geographical
space, including objects and scenic attractions, for creating | Exercises/ M“1tlin§dla/ K U0
. . . . . presentation _
U3 | diverse tourllsm pr.oducts for ' specific target groups, in Field Worksheet / K U07
accordance with the idea of sustainable development and safety CXErC1ses Tourist tour
principles.
Uses cartographic material (maps) and other sources of | Exercises/ Multimedia K U02
U4 | information to characterize tourist and sightseeing centers and Field presentation / K Uo7
regions. exercises Tourist tour =
Social competence
. ) Exercises / Multimedia
K] | Demonstrates openness to critical evaluation of the knowledge XeFriCelliieS presentation / K Kol
possessed and the content received in the field of local studies exercises Worksheet / -
Tourist tour
Demonstrates readiness to co-organise sightseeing events and
activities for the benefit of the social environment (peers from Worksheet / K KO3
> : . . . orkshee .
K2 | one s own year.and exercise group); coopergtes in a group, Fieldwork Tourist tour K K06
carrying out various roles and tasks, communicates effectively
within a group (including a group of diverse nationalities).

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
The role of local studies in the modern world W1, W2
The work of Princess Izabela Czartoryska - 200 years of sightseeing tourism in the Vistula w2
Region
The main organizers of tourism in Poland. Forms and directions of tourism activities W1, W2, W3
Local history inventory as a comprehensive research method Wi
Tourism and tourism staff in the implementation of tourism ideas W1, W2, W3
Basic principles and methods used in the transfer of local knowledge W1, W3
Sightseeing values and attractions in the programming of tourist trip content. The values of the
Matopolska Vistula Gorge — Organization and course of the sightseeing rally (XXXIII Adalbert | W1, W2, W3
Rally)
Interpreting heritage — F. Tilden's principles Wi
Type of classes - class
Programme Learning
content outcomes
Objects and tourist attractions of the "Tourist Triangle": Naleczow — Putawy — Kazimierz w2, Ul, U2,
Dolny”. U3, U4,K1
Classification of objects and tourist attractions according to the material classification of the W1 UL U3
tourist inventory T
Using tourist knowledge in the implementation of tourist and sightseeing events W1, w2, Ul,
U2, U3, U4, K2
Rules for conducting tourist and sightseeing events W3, Ul, U4,
K1, K2
Adalbert Rally - popular tourist and sightseeing trails and routes of the Nateczow Plateau and W3. Ud K2
the Lesser Poland Vistula Gorge T

Form and conditions of passing the module

Lecture

Written exam in the form of single-choice and multiple-choice questions as well as open
questions. Method of grading: percentage of correct answers. Response rating:




0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Conditions for retaking the exam: the student has the opportunity to retake the failed test twice
(dates II and III)

Passing the exercises requires obtaining positive grades in the component modules (class): C1
and C2 (auditorium classes) and field classes (C3) — Grade: arithmetic mean

In-class auditorium sessions (C1) synthetic presentation by students of the objects and tourist
attractions of the "Tourist Triangle" according to individually assigned topics.

Grading rules: passing the exercise requires achieving at least 50 points (3.0 rating). From 65
pts. — rating 4.0, from 80 points (5.0 rating). Half marks possible. Late submission of the
presentation may result in lowering the grade.

Presentation evaluation (maximum 100 points):

1. Substantive value of the presentation (up to 65 points)

2. Presentation style (communicativeness, technical quality, selection of illustrations) (up to 20
points)

3. Value of source materials used — (up to 15 points).

In-class auditorium sessions (C2): analysis of a tourist publication, filling in a worksheet in

Class teams of 3-4 people (based on the source text) and assigning tourist objects and values
according to the material classification of the tourist inventory.
Grade C2 — completeness of the worksheet and correct qualification of objects and tourist
attractions — grades: 3-5. Half marks possible. Possibility of increasing the rating for group
leaders.
Field classes (C3) - Presentation of sites and tourist attractions (including the Kazimierz
Landscape Park) on the tourist route and organization of elements of a sightseeing rally
(Adalbert Rally).
Performance evaluation (leading and piloting elements) during the tourist tour (maximum 100
points):
a) selection of information sources (max. 20 points)
b) substantive content of the information provided (max. 45 points)
¢) presentation style (max. 35 points).
Passing the exercise requires the achievement of min. 50 points (3.0 rating). From 65 pts. (4.0
rating). From 80 pts. (5.0 rating). Half marks possible.
Student workload necessary to achieve learning outcomes
Full-time Rart-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 45 30
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 45 55
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 120 120
Number of ECTS points 4 4
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Kruczek Z., Kurek M. Nowacki M., Krajoznawstwo. Teoria i metodyka, Proksenia, Krakéw 2010.
2. Pawlowski A., 2017, Wista w Krainie Lessowych Wawozow, Lokalna Organizacja Turystyczna
,,Kraina Lessowych Wawozow”, Naleczow.




3. Wojcikowski G., Wojcikowski W., 2009, Ptynie Wista, ptynie... Matopolski przetom rzeki, wyd.
WSSP, Lublin.

Supplementary reading materials

1. Pawltowski A., 2015, Krajobraz kulturowy Matopolskiego Przetomu Wisty, Wydawnictwo
Akademickie WSSP, Lublin

2. Pawltowski A., 2002, Przewodnik po $ciezkach dydaktycznych Kazimierskiego Parku
Krajobrazowego, cz. I, Zarzad Zespotu Lubelskich Parkéw Krajobrazowych, Lublin.

Course coordinator: Dr. Andrzej Pawtowski
Course teacher Dr. Andrzej Pawlowski / Dr. Jerzy Kopron
Person preparing the syllabus Dr. Andrzej Pawtowski
Email address of the person . .
preparing the syllabus andrzej.pawlowski@wssp.edu.pl
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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Course description/syllabus

General characteristics of the module

Module No. Course: Introduction to traineeships Module Type: basic and major
B.16. courses
Year: 1 Semester: 2 Assessment method: GC
Mode of studying Full-time studies Part-time studies
Lecture 10 5
Class 0 0
Number of ECTS points 0 0
Goal of the module
1 Providing information regarding the implementation of the internship program , including the
' scope of responsibilities, schedule of activities and expected learning outcomes.
) familiarization with the general and specific internship regulations and the rules of safety and work
' organization at the internship site.
3 Presentation of the principles of assessing professional practice, including assessment criteria,
' methods of documenting progress and independent reflection on acquired competences.

Preliminary requirements regarding students’ knowledge, skills and social competences

1. KNOWLEDGE:

recreation, hotel and catering enterprises.

The student has basic knowledge of the principles of operation of tourism,

2. SKILLS:

professional situations.

The student is able to apply his/her theoretical knowledge in practical

3 SOCIAL The student demonstrates a willingness to learn and acquire new skills in the
) COMPETENCE work environment.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification O‘f'(:ﬁot'l'::s
student who has completed the course: form method programm
€
Knowledge
Observation
w1 Dlstlngulshes .between. th.e basic principles of operation of an Lecture of activity K Wol
enterprise and its organizational structure. during -
classes
Observation
W2 Desc'ribes the object.ives and g§neral and directional regulations Lecture of actjvity K W03
applicable to professional practices. during -
classes
Characterizes the principles of assessing internships, including Olifer:fa‘[,lto"
W3 | criteria, forms of documenting progress and independent Lecture © d?fr;]:; Y K W03
reflection on acquired competences. classes

Skills




Observation
Ul Appll.es t.he pr1n01p'1es of the 1ntergsh1p regulatlogs in the daily Lecture of activity K_U02
organization of one's own work during the internship during
classes
Observation
U2 Prepares the. necessary Flocumentatlop anq complgtes forms Lecture of activity K U0l
related to the implementation of professional internships. during -
classes
Analyses information regarding the internship program and Observation
. . . ) of activity K U01
U3 | formulates its own action plans tailored to the company's Lecture .
. during K U14
requirements. classes
Social competence
Demonstrates willingness to learn and take on new challenges Participation in training /
K1 duri fessional int hi continuous observation of K K04
uring professional internships. the student
Complies with the principles of ethics and applicable Participation in training /
K2 | standards at the place of practice and adheres to the regulations | continuous observation of K K05
of the institution. the student
Collaborates with supervisors and other internship | Participation in training /
K3 | participants , actively participating in the implementation of | continuous observation of K K03
professional tasks. the student
Strives for self-improvement and development of | Participation in training /
K4 | competencies necessary for professional work in the field of | continuous observation of K K04
tourism, hotel and catering. the student -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Form of classes — Preparation for internships

Programme Learning
content outcomes
Familiarizing students with the general and specific regulations of professional Wi UL KL K2
internships , including the principles of safety and work organization. R
Discussion of the internship program , scope of responsibilities, schedule of activities and
) W2, U3, K1, K4
expected learning outcomes.
Presentation of the principles of assessing professional practice , including assessment
criteria, methods of documenting progress and independent reflection on acquired W3, U3, K4
competences.
Explanation of the rules for preparing and completing internship documentation , forms W2, U2. K2. K3
and task implementation reports. T
Shaping an attitude of active learning and professional self-improvement in the context of | W3, U1, U3, K1,
practice K4

Form and conditions of passing the module

P tion fi T . -
reparation 1ot Participation in preparation/training

internships
Course coordinator: mgr Agnieszka Szewczyk
Course teacher mgr Agnieszka Szewczyk
Person preparing the syllabus mgr Agnieszka Szewczyk
Email address of the person agnieszkaszewczyk774@gmail.com
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
B.17 Economics basic and major courses
Year: 11 Semester: 3 Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 20 15
Class - -
Number of ECTS points 2 2
Goal of the module
1 To provide students with knowledge of basic economic concepts and models, the functioning of
) markets, contemporary economic systems and the role of the state in a market economy.
2. Developing the ability to draw conclusions and assess the current market situation.
3. Shaping interest in socio-economic issues and the ability to use acquired knowledge in practice.

Preliminary requirements regarding students’ knowledge, skills and social competences

1 KNOWLEDGE: B.asic knowledge of economics and society and mathematical analysis at the
high school level
The student skillfully uses various sources of knowledge, is able to think
2. SKILLS: logically, analyze and describe the basic processes taking place in the
economy
3 SOCIAL Understands basic social phenomena, appreciates the importance of
) COMPETENCE knowledge and strives to acquire it
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Wi Defines with understanding concepts in the field of economics, Lecture Written K _Wo1
the functioning of economic entities and market mechanisms. exam K W02
Discusses contemporary  socio-economic — systems, their Witten
W2 | advantages and disadvantages, and the functions of the state ina | Lecture exam K_Wo0l
market economy.
Explains the mechanisms that shape market equilibrium and the Written
W3 | economic consequences of disequilibrium in the short and long | Lecture exam K W06
term from the perspective of the consumer and producer.
Describes the types of market structures and the criteria for their Witten K W02
W4 | identification, as well as practical examples of individual | Lecture exam -
structures in the modern economy.

Curriculum content of the module




Type of classes - lectures

Programme Learning
content outcomes

The subject and scope of economics. Basic economic concepts and economic entities W1, W2
Modern economic systems, features, advantages and disadvantages of the market economy, the W2, W3
role of the state in the economy ’
Concept and types of market. Market analysis, supply and demand, market equilibrium, states
of disequilibrium WI, W3
Market structures: perfect competition, monopoly, oligopoly, and monopolistic competition W1, W4

Form and conditions of passing the module

active participation in discussions and solving tasks related to the course topics.

Assessment principles expressed as percentages:
Lecture 0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5)

opportunity to improve it twice (in the second and third attempt)

A written exam consisting of various types of questions: test questions, true-false sentences,
fill-in-the-blank sentences, concepts, open-ended questions and activity in class, including

The final grade for the course is calculated as an arithmetic average consisting of 80% of the

grade from the written exam and 20% of the grades from teamwork and individual activity,
including an additional written assignment for those willing to analyze a selected market.

Conditions for retake: if a student fails to pass the course in the first attempt, he/she has the

Student workload necessary to achieve learning outcomes

Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 20 15
) Hours of independent student work in preparation for classes and e.g. preparation 5 5
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 25 30
Total student workload 50 50
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Milewski R., Kwiatkowski E. (red.), Podstawy ekonomii, PWN, Warszawa, 2018.
2. Dach Z., Mikroekonomia, Wydawnictwo Uniwersytetu Ekonomicznego, Krakow 2015.
Supplementary reading materials
1. Begg D. K. H., Ekonomia: mikroekonomia, Polskie Wydaw. Ekonomiczne, Warszawa 2003
2. Begg David K. H., Makroekonomia, PWE, Warszawa 2014
Course coordinator: Dr. Teresa Kondrakiewicz
Course teacher Dr. Teresa Kondrakiewicz
Person preparing the syllabus Dr. Teresa Kondrakiewicz
Eml:;ar]el:;z?r(iir:egsfh(;fstyhlelza%i: " t.kondrakiewicz@pol.edu.pl
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
B.18. Management of leisure time of hospitality guests basic and major courses
A t method: C with
Year: I1 Semester: 3 SSESSMEnt MEto W
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 20 15
Number of ECTS points 3 3
Goal of the module

To familiarize students with methods of working with clients in the hotel industry in terms of
organizing their free time.

Students will acquire the necessary theoretical knowledge regarding the principles of work
2. organization in the hotel industry, especially in terms of customer service and the preparation of
necessary tourist products to meet customer needs.

Providing students with basic theoretical and practical knowledge in the field of business operations,
3. especially in the hotel and tourism sector, as well as the principles of creating tourist products tailored
to the needs of hotel guests

Preliminary requirements regarding students’ knowledge, skills and social competences

Explains the principles of operation of enterprises in the hotel and tourism
1. KNOWLEDGE: sector and recognizes methods and forms of customer service in the
organization of their free time.

Analyzes the activities of enterprises in the hotel and tourism industry and

2. SKILLS: leads cooperation in the creation of tourist products for hotel clients in Poland
and around the world.
3 SOCIAL Demonstrates creativity in selecting methods and tools used by the hotel
) COMPETENCE sector to meet the tourist needs of hotel guests.

Learning outcomes

R . Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Describes the principles of operation of the hotel industry in Witk
W1 | terms of customer service and the role of guest relations in | Lecture e)r(larin K W02
meeting the tourist needs of hotel guests.
Indicates the need to build business relationships between
wo | companies in the hotel and tgurlsm industry in the field of Lecture Written K W03
creating tourism products tailored to the needs of hotel exam -
customers.




W3 Llsts the m§thods and tools necessary for working with clients Lecture Written K W06
in the hotel industry. exam -
Skills
Verifies the business profile of the hotel industry and selects Writt
methods of cooperation in creating a specific tourist product to Lecture/ ren
Ul . .. . exam / Oral K U03
meet the needs of hotel guests in terms of organizing their free Class exam
time.
Analyzes the business relationships between companies such as Wit
hotels, tourist information centers, local guides, and travel Lecture/ ntten
U2 T . . exam / Oral K U01
agencies in creating tourism products that meet the needs of Class exam -
hotel guests.
Analyzes customer expectations and needs and selects
U3 | appropriate cooperation methods to create an appropriate | Class Oral exam K _U05
hospitality model depending on the tourist destination.
Social competence
ivity i i i Observatio
K1 Demonstrgtes (freatlvny n perforrn}ng oral exercises, works Class g K_K04
collaboratively in a team, playing various roles n of activity
in class /
s i Oral
K2 Demonstra?es crea.tlwty in building a product for hotel guests Class o K_K06
and recognizes their specific needs. examinatio
n
Curriculum content of the module
Type of classes - lectures
Programme Learning
content outcomes
Types of hotels and services offered; types of hospitality models in different destinations WL U1
around the world 7
Job description: guest manager and concierge, as well as tourist resident in customer relations. W2, U3,
Forms of cooperation and opportunities to create a common product for hotel clients between:
hotels, local guides, tour operators, tourist information, museums. W3, 102
Type of classes - class
Programme Learning
content outcomes
Case studies of hotels targeting different clients and their specific needs, including: adults-only
. W1, U3, K2
hotels, family hotels, resorts, and conference hotels
Examples of activities and cooperation with clients by persons such as guest relations W3. U2. K2
managers, concierges and tourist residents T
Simulations of creating hotel tourism products for different hotel guests W2, Ul, K1

Form and conditions of passing the module

The condition for taking the written test is obtaining a positive grade for the classes. Written
examination in the form of a test. The topics of the exam questions are consistent with the
topics discussed in the lectures. Method of grading: percentage of correct answers. Response
rating:

0-50% - insufficient (grade 2.0)

51-60% - sufficient/satisfactory (grade 3.0)

61-70% - sufficient/satisfactory plus (3.5)

Lecture 71-80% - good (grade 4.0)
81-90% - good plus (grade 4.5)
91-100% - very good (grade 5.0)
The test will be passed after obtaining min. 50%. The student is entitled to two retakes if he or
she fails to pass the exam on the first attempt. The first and second retakes will be in writing —
the rules for grading the retake test are as above.
The resit date is set no later than 2 weeks after the first exam date.
The student is entitled to two retakes if he or she fails to pass the exam on the first attempt.
Class Written work — presentation




Poland and around the world.

Task evaluation (up to 100 points):
3. Substantive value (up to 75 points)

expectations (max 25 points)
e) Knowledge of the specifics of the hotel and tourism industry
(max 25 points)

4. Consistency and logic (maximum 10 points)

Additional questions from the examiner (max 15 points)

— the rules for grading the retake test are as above.
The resit date is set no later than 1 weeks after the first exam date.

Grading rules: passing the exercise requires a minimum of 50 points (grade 3.0).
From 65 points - rating 4.0. From 80 points - rating 5.0. Half marks possible.

Based on the exercises conducted, students will be asked to prepare a presentation describing
examples of how hotel guests' free time is organized, based on specific hotels and regions in

d) Ability to select additional services for hotel guests based on their needs and

f)  Indication of the duties of guest relations and concierge in hotels (max 25 points)

The oral exam will be passed after obtaining at least 50%. The student is entitled to two retakes
if he or she fails to pass the exam on the first attempt. The first and second retakes will be oral

The student is entitled to two retakes if he or she fails to pass the exam on the first attempt.

Student workload necessary to achieve learning outcomes

Full-time | L
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 35 25
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 30 35
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 25 30
Total student workload 90 90
Number of ECTS points 3 3

(1 ECTS point = 25-30 hours of student workload)

Course textbooks

1. Kruczek Z.(red), Obstuga ruchu turystycznego, Proksenia, Krakow 2012

Ksigzek K. Organizing additional services in a hotel facility 341[04].Z5.01 Student's guide Publisher
Institute of Exploitation Technology National Research Institute, Radom 2006

Supplementary reading materials

1. Jedrzejczak J., Obstuga klienta w recepcji hotelowej. Reguly techniki, umiejetnosci, Ridero 2017.

Knowles T., Zarzadzanie hotelarstwem i gastronomig, PWE, Warszawa 2001

Course coordinator: Dr. Klaudia Giordano, M.A. Katarzyna Nocun
Course teacher Dr. Klaudia Giordano, M.A. Katarzyna Nocun, M.A. Anna Cichosz
Person preparing the syllabus Katarzyna Nocun, M. A.
Email address of the person
preparing the syllabus katarzynanocun@o2.pl
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
B.19. Agritourism (P) basic and major courses
Year: 11 Semester: 3 Assessment method: C with grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 30 20
Number of ECTS points 4 4
Goal of the module
1. Gaining knowledge in the field of organization, management and promotion of agritourism farms
2. Using knowledge in building a tourist offer based on a functioning rural farm
3. Using knowledge to shape the quality of an agritourism farm's offer
Preliminary requirements regarding students’ knowledge, skills and social competences
1 KNOWLEDGE: The student has baglc knowledge of tourism and recreation, physical geography,
psychology, economics and tourism development
The student has the ability to use written and electronic sources and to analyze and
2. SKILLS: evaluate the acquired material in the field of subjects related to various forms of
tourism and recreation.
SOCIAL . . .
3. COMPETENCE The student is ready to learn basic social phenomena

Learning outcomes

Learning
Learning outcomes achieved Activity Verification outcomes
student who has completed the course: form method for the
programme
Knowledge

. . . K W01
Defines, characterizes and recognizes the issues and processes K W02
W1 | related to the multifunctional development of rural areas and Lecture Written exam K W06

K he i iscinli . £ aoritouri _
nows the interdisciplinary connections of agritourism K W07
W2 Recogmzs:s and e)}plams the cqndltlons 'and' principles of Lecture Witten exam K W03
organization, operation and promotion of agritourism farms K W06
W3 Ideptlﬁgs the po‘Fentlal of farms and villages to create diversified Lecture Written exar K W07

agritourism services -

Skills

Ul Uses his theoretical knowledge for practical application in the EX;{Z;ZBS/ Project K U01
field of organizing and running an agritourism farm exercises K U07
. . K U02

Creates tourism products based on the potential of the farm and . -
U2 . Class Project K U03
the natural and cultural values of the countryside K U06
Plans the operation of an agritourism farm, including its . K:U04

U3 . . . . . Class Project

marketing strategies, equipment and customer service, using K U05




knowledge of law, economics and the principles of management K U13
systems
Social competence

Thinks and acts in an entrepreneurial manner, is ready to Extended
K1 | improve professional and personal competences in the field of Class observation of K K04

agritourism activities the lecturer

Correctly identifies legal and organizational problems related to Exercises / Extended K K05
K2 the organization of agritourism services Field observation of

exercises the lecturer

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial marks
from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of classes,
assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation of the project,
assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation, observation of activity in

classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Agritourism as a factor in the development of Polish countryside — good practices. A farm as a
basis for building an agritourism offer. Wi
The role of legal and tax regulations and the Categorization of Rural Accommodation on the
shape of the agritourism offer. The state of the agritourism offer and its main problems in the W1, W2
context of supply research.
Agritourism product — its specificity and ingredients. Potential consumers of agritourism offers —
. . . . W1, W2, W3
their characteristics and expectations
Aspects of professional management of an agritourism farm (interpersonal skills, contracts and W3
regulations, forms of cooperation). Price formation.
Basics of marketing in agritourism. Forms of promotion (fairs, internet, social media) Good w2
marketing practices in agritourism.
Type of classes - class
Programme Learning
content outcomes
Adapting a farm to agritourism activities W1, W2, UL, U2,
U3, K1, K2
Farm equipment necessary to provide agritourism services, taking into account the requirements | w1, w2, U1, U2,
of the Rural Accommodation Categorization (field exercises) U3, K1, K2
Building a farm offer based on the potential of the countryside W1, W2, Ul, U2,
U3, K1, K2
Basics of creating a business plan for establishing an agritourism farm W1, W2, Ul, U2,
U3, K1, K2
Development of promotional materials W1, w2, UL, U2,
U3, K1, K2
Preparation of documentation necessary for running agritourism activities W1, w2, UL, U2,
U3, K1, K2

Form and conditions of passing the module

Lecture

The condition for taking the written test is obtaining a positive grade for the classes. Written test in
the form of single-choice questions. Method of grading: percentage of correct answers. Response
rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Conditions for retaking the test: the student has the opportunity to retake the failed test twice (terms
I and III)

Class

Implementation of projects in the field of agritourism activities (topic determined in accordance with




the issues of the exercises)

Presentation evaluation (maximum 100 points):
e substantive value (maximum 65 points)
e consistency and logic of the study (maximum 20 points)
e method of presentation (maximum 15 points)

Grading scale:

0-50 points - insufficient (2.0)

51-60 points - sufficient (3.0)

61-70 points - sufficient plus (3,5)

71-80 points - good (4.0)

81-90 points - good plus (4,5)

91-100 points - very good (5.0)

The student has the opportunity to retake failed classes twice during the next trip or on campus (terms

1T and IIT)
Student workload necessary to achieve learning outcomes
No. Ttem Full-t.ime Part-t.ime
studies studies
1. | Contact hours with the academic teacher resulting from the curriculum 45 30
Hours of independent student work in preparation for classes and e.g. preparation of
2. . ) 40 50
reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 35 40
Total student workload 120 120
Number of ECTS points 4 4
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Majewski J. (red.), Wiejski produkt turystyczny: do§wiadczenia i wyzwania, Kieleckie Towarzystwo
Edukacji Ekonomicznej: na zlec. Wyzszej Szkoty Ekonomii i Prawa im. prof. Edwarda Lipinskiego, Kielce
2012
2. Report on the supply of rural tourism after the COVID-19 pandemic
https://pftw.pl/artykuly/raport-na-temat-podazy-turystyki-wiejskiej-po-pandemii-covid-19/
Supplementary reading materials
1. | https://pftw.pl/kategoryzacja/
Course coordinator: Wiestaw Czerniec, M. A.
Course teacher Prof. Anna Mazurek-Kusiak / Dr. Stawomir Kula / M.A. Wiestaw Czerniec
Person preparing the syllabus Wiestaw Czerniec, M.A.

Email address of the person

preparing the syllabus wcezerniec@gmail.com

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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mailto:wczerniec@gmail.com
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
B. 20 Ecology, environment protection and management basic and major courses
A t method: C with
Year: 11 Semester: 3 ssessteit metho i
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 0 0
Number of ECTS points 1 1
Goal of the module
1. Recognizing the mechanisms of functioning of natural systems
2. Learning about the motives and forms of environmental protection
3 Characteristics of the natural environment as the basis of human existence and activity, with particular
’ emphasis on the impact of tourism on the environment
Preliminary requirements regarding students’ knowledge, skills and social competences
Knowledge of basic sources and methods of obtaining information about
1. KNOWLEDGE: .. . .
living organisms, populations and ecosystems
Possesses basic knowledge about the influence of abiotic factors on living
2. SKILLS: .
organisms
3 SOCIAL Identifies and explains simple relationships in human-environment
’ COMPETENCE interactions

Learning outcomes

Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
distinguishes basic natural phenomena and processes and the Written K_Wo0l
Wil . Lecture -
role of humans in them exam K W05
defines the basic mechanisms of functioning of the natural
system and the relationships between its components. Graduate .
. " . Written K W0l
W2 | describes the natural conditions for the development of tourism | Lecture -

g . . exam K_WO06
and hospitality and the effects of the impact of tourism and -
hospitality on the environment
indicates the legal and organizational basis of economic entities, . K_wol
e . e . Written K_W03

W3 | institutions, associations and organizations related to tourism Lecture -
. exam K_WO06
and recreation K W08




Skills

Ul analyzes the problems of protecting the landscape and its natural Lsfglre Written E’B?g
and cultural resources for sustainable development discussion exam -
formulates and solves problems in the field of recreational Lecture Witten K _U06

U2 | tourism related to the negative impact on the natural with exam K_U07
environment discussion K _U10

Social competence
estimates both the benefits associated with the development of Lecture Ob i

K1 | tourism and recreation, as well as the negative effects leading to with Sell;va 10 K_KO05

the dysfunction of the natural environment discussion

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes

Basic concepts in the field of ecology and environmental protection. Properties of biocenosis
and ecosystem. Ecological groups of organisms: producers, consumers and decomposers. WI, W2

Characteristics of selected ecosystems

Man and the environment - mutual dependencies. Environmental and health effects of
degradation of atmospheric air, water and soil. Climate change and its consequences. Noise w2, U2
hazard. The state of the environment in Poland.

The threat and importance of biodiversity. Concepts for the development of sustainable tourism.
Forms of nature and landscape protection. Legal acts in the field of nature and environmental | W3, UL, KI,

protection

Form and conditions of passing the module

Multiple choice test questions - 1 point for each task
- Open tasks:
No. 6- 3 points, No. 10- 3 points No. 23- 3 points No. 24- 3 points No. 25- 2 points No. 26- 3
points No. 27 - 3 points No. 28- 3 points No. 29 — 4 points No. 30- 3 points
The total number of points that can be obtained is 50 points.
Assessment rules:
0-50% - insufficient (2.0) (0 - 25 points )
Lecture 51-60% - satisfactory (3.0) (26 - 30 points)
61-70% - sufficient plus (3.5) (31 - 35 points)
71-80% - good (4.0) (36 - 40 points)
81-90% - good plus (4.5) (41-45 points)
91-100% - very good (5.0) (46 - 50 points)
Conditions for improving the test:
the student has the opportunity to retake a failed test twice
» Term II — written form (single-choice test questions)
» Term III — oral form (randomly selected set of 3 questions)




Student workload necessary to achieve learning outcomes

Full-time | 2"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 15 10
) Hours of independent student work in preparation for classes and e.g. preparation 5 5
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 10 15
Total student workload 30 30
Number of ECTS points 1 1
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Dobrzanska B., Dobrzanski G., Kietczewski D., 2008: Ochrona $rodowiska przyrodniczego, Wyd.
PWN
2. Wilczek Z., 2004: Ekologia w turystyce, Wyd. WSSP Lublin
Supplementary reading materials
1. Wnuk Z., 2010: Ekologia i ochrona srodowiska, Wyd. Uniwersytetu Rzeszowskiego
2. Bo¢ J., Ochrona Srodowiska, "Kolonia Limited", Wroctaw 2004
Course coordinator: dr Elzbieta Moskal
Course teacher Dr. Elzbieta Moskal / Dr. Marta Kusznerczuk
Person preparing the syllabus dr Elzbieta Moskal
Email address of the person | kal@onet
preparing the syllabus camoskaliconcL.eu
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

Dawniej Wyzsza Szkota Spoteczno - Przyrodnicza im. Wincentego Pola w Lublinie

General characteristics of the module

Module No. Course: Module Type:

B.21 Cultural heritage of the Lublin region basic and major courses

Year: II Semester- 3 Assessment method: C with
grade

Mode of studying Full-time studies Part-time studies

Lecture 10 5

Class 10 10

Number of ECTS points 2 2

Goal of the module

l. Showecasing the cultural heritage of the Lublin region in terms of its tourist attractiveness

2. Using knowledge of history and culture to create cultural tourism products

Shaping interests and attitudes focused on personal development through learning about the cultural
heritage of the Lublin region and active participation in its cultural life

Preliminary requirements regarding students’ knowledge, skills and social competences

1 KNOWLEDGE: General knowledge (qt secqndary school level) about the history and tourist
geography of the Lublin region

The student speaks freely on any topic related to the cultural attractiveness of
2. SKILLS: the Lublin region. The student is able to skillfully use various sources of
information (including written and electronic sources)

SOCIAL ]
. Itural ph
3 COMPETENCE Understands basic cultural phenomena
Learning outcomes
Learning
Learning outcomes achieved Activity Verification 0‘;;?’:;':5
student who has completed the course: form method programm
€
Knowledge
Knows the tangible and intangible cultural texts related to the
W1 | Lublin region and understands their specificity due to the Lecture Written exam K_Wo0l
historical and geographical conditions of the region
Characterizes the main cultural attractions of the region and is
. . Lecture/ . K W01
W2 | aware of their influence on the development of various types of Class Written exam K W02
cultural tourism in urban and rural areas of the Lublin region -
Selects various sources of historical and local knowledge in Lecture/
W3 | order to describe/discuss a specific cultural artifact from the (e;i;rse Written exam K W04
Lublin region
W4 | Describes trends and phenomena influencing the demand for | Lecture Written exam K_Wo06




| cultural tourism offers |

Skills
Correctly identifies, analyzes and interprets local cultural | Exercises/
Ul | attractions and provides basic information about the place Field Written exam K _U01
visited exercises
Multimedia
Uses acquired knowledge about the historical, cultural and presentation
anthropogenic values of the Lublin region to create various (Assessment K_U04
U2 . . . . Class of the content -
tourist products in the field of cultural tourism, tailored to the and form of K_U07
needs of specific target groups the
presentation)
Assesses the suitability of specific cultural artifacts, including Exercises, | Written exam/
tourist attractions and attractions, for creating diverse tourism | TXCreIses Assessmentof | K _U04
U3 .. . .. . Field L . -
products in line with the principles of sustainable development exercises activity during K_U07
and safety. classes
Multimedia
presentation /
Oral
Uses various sources of historical and local knowledge, | Exercises/ | Presentationat
. . . . . : the facility K U002
U4 | including written and electronic sources, and assesses their Field (Evaluation of K U07
reliability and suitability for specific purposes exercises the content -
and form of
the
presentation)
Social competence
Assessment of
K] | Demonstrates openness to critical evaluation of the cultural EX;EZCS/ amggg’gs;‘;mg K Kol
attractions of the Lublin region already functioning in tourism exercises continuous -
observation
Demonstrates readiness to participate in cultural events and ) Assessment of
Ko | activities to popularize the broadly understood cultural values of EX;EZIIZCS/ acncvlgg'sg;;mg K_KO03
th§ Lublin region among various soci.a.l groups.(stud.ents, family, eXercises continuous K _KO06
neighbors, etc.) and cultural communities (family, friends, etc.) observation

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes

Representative historic buildings and architectural complexes from the Lublin region, which
have been awarded the title of Historic Monument, the European Heritage Label, or entered on | W1, W2, W3,
the UNESCO World Cultural and Natural Heritage List, etc. (urban tourism, architectural W4
heritage tourism, historical tourism, cultural and natural tourism)
Cultural routes of the Lublin region (architectural heritage tourism, historical tourism, religious | W1, W2, W3,
and pilgrimage tourism) W4
Multiculturalism of the Lublin region (Jewish tourism, tanatotourism, religious and pilgrimage | w1, w2, w3,
tourism) W4
Material and intangible heritage of traditional culture of the Lublin region (traditional culture | W1, W2, W3,
tourism, festival tourism, museum tourism) W4
The most important museums in the Lublin region (museum tourism) W1, W2, W4
Main cultural events in the Lublin region — festivals, fairs (festival tourism, event tourism, | WI, W2, W3,




historical tourism, archaeological tourism) W4
Type of classes - class
Programme Learning
content outcomes

The most important cultural attractions of the Lublin region — texts of material and immaterial | w1, w2, W3,
culture Ul, U4,K1, K2
Ways of valorizing cultural heritage for the purposes of cultural tourism W1, U4, K2
Using knowledge about the cultural attractiveness of the Lublin region when organizing | w1, w2, w4,
cultural events U3, U4, K2
Lublin's tourist routes (Jagiellonian Trail of the Union of Lublin, Lublin Jews Memorial Trail, | W2, W3, U2,
Multicultural Trail, Architectural Monuments Trail, Lublin Famous People's Trail) U3,K1,K2

Form and conditions of passing the module

Lecture

Written examination in the form of a test (closed single- and multiple-choice questions and
open-ended questions). Method of grading: percentage of correct answers.

Test grading rules:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)
61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Conditions for improving the exam result: the student has the opportunity to improve the failed
test (2nd term) in the retake session in written form (as above) or oral form (List of issues)

Class

Passing the classes requires obtaining positive grades in the component modules:
auditorium sessions (C1) and field classes (C2).
Final grade for both exercises = arithmetic mean

Task to be performed during auditorium sessions (C1) or field classes (C2):

preparation of a multimedia presentation (individual performance) or an oral presentation at the
facility (performed in pairs) according to the assigned topics.

The grade received for the presentation constitutes 50% of the final grade .

Rules for assessing a multimedia presentation (C1) or an oral presentation at an object (C2):
Passing requires achieving: < 25-30 points (score 3.0); 30-35 points (score 3.5); 35-40 points
(score 4.0); 40-45 points (4.5); <45 points (5.0 rating).

Late submission of a multimedia presentation may result in a lower final grade.

Evaluation of the presentation (max. 50 points):

1. Substantive value of the presentation (65%)

2. Presentation style (communication adapted to the form of presentation, selection of
illustrative material) (20%)

3. Value of source materials used — (15%).

The grade for the in-class auditorium sessions constitutes 50% of the final grade (100
points) and is awarded on the basis of: systematic preparation for classes (materials posted on
Eduportal), participation in class discussions on selected cultural texts, correctly conducted oral
analyses of cultural heritage objects and correctly identified cultural objects from the Lublin
region presented during classes.

Passing the class (final grade) requires achieving at least 50 points (score 3.0); < 65 points
(score 4.0); < 80 points (5.0 rating). It is possible to award a half grade.




Student workload necessary to achieve learning outcomes

No. Ttem Full-t.ime Part-t.ime
studies studies
1. | Contact hours with the academic teacher resulting from the curriculum 20 15
) Hours of independent student work in preparation for classes and e.g. preparation 10 10
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 20 25
Total student workload 50 50
Number of ECTS points ) 2
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. J. Zabicki, Leksykon zabytkow architektury Lubelszczyzny i Podkarpacia, Wydawnictwo Arkady,
Warszawa 2013
2. R. Batabuch, A. Luczynski, Z. Lipski, Rezydencje magnackie i dwory szlacheckie Lubelszczyzny, cz.
1,2, 3,4, wyd. Biuro Turystyki Szkolnej: Lokalna Organizacja Turystyczna ,,Powisle”, Deblin 2010,
2011
Supplementary reading materials
1. A.Trzcinski, Przewodnik po zabytkach kultury Zydowskiej w Lublinie, wyd. Ad Rem, Lublin 2011
2. K. Blaschke, Nasze wlasne, nasze polskie. Mit renesansu lubelskiego w polskiej historii sztuki, wyd.

Dodo Editor, Krakéw 2010

Course coordinator: Joanna Paczos, M. A.
Course teacher Dr. Jerzy Kopron / Dr. Klaudia Giordano / Joanna Paczos, MA
Person preparing the syllabus Joanna Paczos, M.A.
Email address of the person .
. jopaczos@wp.pl
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
B.22 Tourism geography (P) basic and major courses
A t method: ith
Year: 11 Semester: 3 ssessment method: € wi
grade (sem. 3)
Mode of studying Full-time studies Part-time studies
Lecture 30 15
Class 15 10
Number of ECTS points 3 3
Goal of the module
To familiarize students with the natural, socio-economic and economic conditions of tourism
1. development in selected types of geographical space: Africa, the Americas and Oceania, Asia and
Australia

Providing knowledge about the main tourist attractions of selected countries in the Americas and
Oceania, Asia, Australia, and Africa, and familiarizing them with their main tourist regions
Developing skills in analyzing the spatial diversity of geographical environmental factors and
3. assessing the values of selected countries in the Americas and Oceania, Asia, Australia, and Africa, as
well as their importance for planning and programming the tourist offer.

Preliminary requirements regarding students’ knowledge, skills and social competences

1. KNOWLEDGE: Knowledge of physical geography
2. SKILLS: Ability to use information sources, including electronic information
3. z(())g/}?;TEN CE Knowledge of basic political and social phenomena
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Describes the main tourist regions in different parts of the world, Written K_W06
W1 e . . - . Lecture -
classifying them according to spatial and functional criteria exam K_W07
T . Writt
Uses knowledge of the geography of individual continents, Lecture / & er/] K Wol
W2 | indicates and presents tourist facilities and attractions of selected ecture exam /- -
. . Exercises Multimedia K W07
countries and regions X
presentation
Apphes the pr?nmples of using material and %ntellectual. proper.ty Lecture / | Multimedia
W3 | while respecting the principles of copyright and industrial Exerci X K W10
. Xercises | presentation
property protection
Skills
Ul | Skilfully uses various sources of information on tourist Class Multlmed}a K _U01
presentatio




geography: Africa, the Americas and Oceania, Asia and n
Australia, including from electronic sources, assessing their
reliability and usefulness
Uses maps and other sources of information to characterize the | Lecture/ Multimedia
U2 . . . . presentatio K U02
tourist regions of selected countries around the world. Exercises N
Graduate selects and processes the obtained data using basic
information techniques and statistical as well as cartographic L
. . T Multimedia K U01
methods used in tourism and hospitality research to present a . -
U3 . . . Class presentatio K_U02
specific topic. Analyses the causes and draws conclusions about N K U08
phenomena and processes in the field of tourism and recreation -
on individual continents based on data from various sources
Evaluates the usefulness of specific fragments of the Multimedi
U4 geographical space of the continents: Africa, the Americas and | Lecture/ rgst;$2ti§ K _U04
Oceania, as well as Asia and Australia for various types and | Exercises P N K _U06
forms of tourism and recreation to specific target groups.
Social competence
Critically evaluates the knowledge acquired in the field of Continuous
K1 | tourism geography; understands the need to implement Class observ;lti(l)ln K _KO01
terminology used in geography
K2 Recognizes the importance of knowledge in solving cognitive Class Continuous K K02
and practical problems, and creatively presents developed topics observation -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Natural, socio-economic and political conditions for the development of tourism: Americas and Wi
Oceania, Asia, Australia, Africa
Characteristics of selected countries in the Americas and Oceania, Asia, Australia, and Africa,
with particular emphasis on the most important regions and tourist centers, as well as national W2
parks and tourist attractions located there, against the background of historical and cultural
changes
Characteristics of tourist attractions, their use in various forms of tourism, with particular W2
emphasis on sites included on the UNESCO List
Potential for the development of the main forms of tourism in selected tourist regions: Americas WL W2
and Oceania, Asia, Australia, Africa ’
Assessment of the attractiveness of tourist regions and their importance for the development of WL W2
international and domestic tourism ’
Type of classes - class
Programme Learning
content outcomes
Characteristics of selected countries: Americas and Oceania, Asia, Australia, Africa with
particular emphasis on the most important tourist regions and tourist attractions located there UYIU;V%E}Q
against the background of historical and cultural changes T
Assessment of attractiveness of tourist regions: America and Oceania, Asia, Australia, Africa
and their importance for the development of international and domestic tourism (tourist assets, \;VJZ Ili} Eg

tourist infrastructure).

Form and conditions of passing the module

Lecture | Written exam in the summer session (semester IV) in the form of a test (closed, single-choice




questions). Method of grading: percentage of correct answers.

Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Conditions for retaking the exam: the student has the opportunity to retake the failed test twice
(dates II and III)

Grade for classes - average of 3 modules: TG Africa, TG America, TG Asia.

In-class auditorium exercises (GT1 - Africa, GT2 - America, GT Asia) - presentation of tourist
products prepared by students on individual continents: Africa, Asia, America and Evaluates
according to individually assigned topics.

Assessment rules: passing individual classes requires the achievement of min. 50 points (3.0

Class rating). From 65 pts. — rating 4.0, from 80 points (5.0 rating). Half marks possible. Late
submission of the presentation may result in lowering the grade.
Presentation evaluation (maximum 100 points):
1. Substantive value of the presentation (up to 65 points)
2. Presentation style (communicativeness, technical quality, selection of illustrations) (up to 20
points)
3. Value of source materials used — (up to 15 points).
Student workload necessary to achieve learning outcomes
Full-time | -2
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 45 25
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 15 25
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 20 30
Total student workload 80 80
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Kruczek Z. (red.), 2012, Kraje Pozaeuropejskie. Zarys geografii turystycznej. Collective work. Wyd.
Proxenia. Krakow.
2. Warszynska J. (red), 2003, Geografia turystyczna $wiata, cz¢$¢ 2. Wyd. PWN. Warszawa
Supplementary reading materials
1. Jedrusik M., Makowski J., Plit F., Geografia turystyczna §wiata: nowe trendy: regiony turystyczne,
Wydawnictwa Uniwersytetu Warszawskiego, Warszawa 2010
2. Websites — e.g. see: ,,Swiat w sieci” (w:) Kruczek Z. 2012
Course coordinator: Dr. Andrzej Pawlowski
Course teacher Prof. Bogustaw Kaszewski / Dr. Andrzej Pawlowski / Dr. Elzbieta Moskal /
Dr. Monika Hurba / Dr. Jerzy Kopron
Person preparing the syllabus Dr. Andrzej Pawlowski

Email address of the person
preparing the syllabus

andrzej.pawlowski@wssp.edu.pl

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
B.22 Tourism geography (P) basic and major courses
Year: 11 Semester: 4 Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 30 15
Class 20 10
Number of ECTS points 3 3
Goal of the module
1 To familiarize students with the natural, socio-economic and economic conditions of tourism
) development in selected types of geographical space: Europe, Poland and the Lublin region.
) Providing knowledge about the main tourist attractions of selected European countries, Poland and the
' Lublin region, and familiarizing them with their main tourist regions.
Developing skills in analysing the spatial differentiation of geographical environmental factors and
3. assessing the values of selected European countries, Poland and the Lublin region, as well as their
importance for planning and programming the tourist offer.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Knowledge of physical geography
2. SKILLS: Ability to use information sources, including electronic information
SOCIAL . . ..
3. COMPETENCE Knowledge of basic social phenomena and political processes
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
w1 Describes the main tourist regions in different parts of Europe, Lecture Written K_ W06
classifying them according to spatial and functional criteria exam K_W07
Uses knowledge in the field of tourist geography, indicates and Written
w2 presents tourist facilities and values of selected European | Lecture/ exam / K _Wo1
countries and Poland as well as tourist centers in the Lublin | Exercises | Multimedia K_Wo07
region presentation
Applles the pr?nmples of using material and mtellectual' proper'ty Lecture/ | Multimedia
W3 | while respecting the principles of copyright and industrial Exerci . K WI0
h Xercises | presentation
property protection
Skills
Skilfully uses various sources of information on tourist Multimedia
Ul . . . . Class presentatio K _U01
geography: Europe, Poland and the Lublin region, including n




electronic sources, assessing their reliability and usefulness
Uses maps and other sources of information to characterize the Lecture / Multimedia
U2 | tourist regions of selected European countries, Polish regions ecture presentatio K U002
. . . . Exercises
and tourist centers in the Lublin region n
Selects and processes the acquired data, using IT techniques and
statistical and cartographic methods in the field of tourism and
recreation to present the selected topic. Analyses the causes and Multimedia K _U01
U3 | draws conclusions about the phenomena and processes in the Class presentatio K _U02
field of tourism and recreation in individual European countries, n K_U08
regions of Poland and the Lublin region based on data from
various sources
Assesses the suitability of specific fragments of the geographical Multimedia
- . . Lecture / . K U04
U4 | space of Europe, Poland and the Lublin region for various types . presentatio -
. . Exercises K U06
and forms of tourism and recreation n -
Social competence
Critically evaluates the knowledge acquired in the field of .
. . . Continuous
K1 tourism geography; understands the need to implement Class observation K K01
terminology used in geography
Recognizes the importance of knowledge in solving cognitive Continuous
K2 . . . Class . K K02
and practical problems, and creatively presents developed topics observation -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Natural and socio-economic conditions for the development of tourism in selected European Wi
countries, Poland and the Lublin region
Characteristics of selected European countries and the Lublin region, with particular emphasis
on the most important regions and tourist centers, as well as national parks and tourist W2
attractions located there, against the background of historical and cultural changes
Characteristics of the tourist attractions of European countries, Poland and the Lublin
mesoregions, their use in various forms of tourism, with particular emphasis on sites included W1, W2
on the UNESCO List
Type of classes - class
Programme Learning
content outcomes
Characteristics and assessment of the attractiveness of European tourist regions and their | W2, W3, Ul,
importance for the development of international tourism U217<?317<g4’
Characteristics and assessment of the attractiveness of Polish tourist regions and their | W2, W3, Ul,
importance for the development of international and domestic tourism UZI’JBI’(;M’
Characteristics and assessment of the attractiveness of the Lublin region's mesoregions and | W2, W3, Ul,
their importance for the development of tourism U217(F3[7(g4’

Form and conditions of passing the module

Lecture answers.
Response rating:
0-50% - insufficient (2.0)

The condition for taking the written exam is obtaining a pass for the classes. Written exam in
the form of a test (cloze single-choice questions). Method of grading: percentage of correct




51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Conditions for retaking the exam: the student has the opportunity to retake the failed test twice
(dates II and III)

Grade for classes - average of 3 modules: GT Europe, GT Poland, GT Lublin Province

In-class auditorium sessions (GTE - Europe, GTP - Poland, GTL Lublin Province) -
presentation of products prepared by students according to individually assigned topics.

Assessment rules: passing individual classes requires the achievement of min. 50 points (3.0
rating). From 65 pts. — rating 4.0, from 80 points (5.0 rating). Half marks possible. Late

Class submission of the presentation may result in lowering the grade.
Presentation evaluation (maximum 100 points):
1. Substantive value of the presentation (up to 65 points)
2. Presentation style (communicativeness, technical quality, selection of illustrations) (up to 20
points)
3. Value of source materials used — (up to 15 points).
Student workload necessary to achieve learning outcomes
Full-time | -2
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 50 25
) Hours of independent student work in preparation for classes and e.g. preparation 15 25
" | ofreports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 20 35
Total student workload 85 85
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Kruczek Z. (red.), 2012, Europa. Geografia turystyczna, Collective work. Wyd. Proxenia. Krakow.
2 Kruczek Z., 2011, Polska. Geografia atrakcji turystycznych, Proksenia, Krakow.
Supplementary reading materials
1. Turski S., Wyszkowski M., 2006, Lubelszczyzna Przewodnik, Bespol. Lublin.
2 Warszynska J. (red), 2003, Geografia turystyczna §wiata, czgs¢ 1. Wyd. PWN. Warszawa
Course coordinator: Dr. Andrzej Pawtowski
Course teacher Prof. Bogustaw Kaszewski / Dr. Andrzej Pawtowski / Dr. Elzbieta Moskal /
Dr. Monika Hurba / Dr. Jerzy Kopron
Person preparing the syllabus Dr. Andrzej Pawtowski

Email address of the person
preparing the syllabus

andrzej.pawlowski@wssp.edu.pl

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module
Module No. Course: Module Type:
B.23 Tourism infrastructure and services (P) basic and major courses
Assessment method: C with
Year: 11 Semester: 4
grade
Mode of studying Full-time studies Part-time studies
Lecture 20 10
Class 15 10
Number of ECTS points 3 3
Goal of the module
1 Transfer of knowledge regarding tourism services and development, as well as specific legal acts and
) mutual relations and competences.
2. Learning the basic concepts, ideas and methods of tourism development
3 Formulating the relationship between the tourist assets of the regions and the possibility of developing
) various forms of tourism.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Basic geographical knowledge of the natural environment.
2. SKILLS: The ability to evaluate facts and their logical interrelationships
SOCIAL . .
3. COMPETENCE Evaluates the social and natural effects of tourism development
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Interprets the relationships between the tourism economy and .
. . . . . . Written K W01
W1 | the hotel industry, providing catering and recreational services in | Lecture
.. . exam K W06
the conditions of a sustainable economy -
Presents knowledge about the norms and rules of organizing
structures and institutions related to tourism, hotel industry, Written K W01
w2 . . . Lecture -
gastronomy, recreation and tourist and recreational space. exam K_Wo02
Defines ethical principles applicable to tourism and recreation
Explains the principles of organization and operation of tourism .
. . . . Written K W03
W3 | and recreation enterprises, creation and development of various | Lecture -
L . exam K W04
forms of entrepreneurship in the tourism market. -
Skills




Evaluation
Verifies various sources of information on tourism and of the form X U0l
Ul | recreation and the accompanying development, assessing their Class and content K U02
credibility and usefulness. of the -
presentation
Evaluates and analyzes the suitability of specific fragments of Evaluation
. . . . of the form
geographical space for various forms of tourism and recreation, K _U04
U2 . . . Class and content
as well as appropriate tourist development and specific target of the K_U06
groups. presentation
Evaluation
Analyzes the problems of protecting the landscape and its of the form K _U08
U3 : Class and content -
natural and cultural resources for sustainable development of the K U12
presentation
Social competence
Expresses the need to improve professional and personal Contin
K1 | competences and critically assess the knowledge acquired in the Class ontnuous K _KO01
. . observation
field of tourism and recreation.
Demonstrates awareness of both the benefits associated with the .
. . . Continuous K K03
K2 | development of tourism and recreation, as well as possible Class X -
. . . . observation K K05
social, cultural, economic and environmental dysfunctions.

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Assessment of the value of the geographical environment for the purposes of tourist and
recreational development. Tourism and recreation in spatial planning. Tourist accommodation, w2
catering, communication and accompanying infrastructure.
Tourist development in naturally valuable areas. Tourist development of urban areas, tourist w3
towns and tourist centers.
Sustainable development in tourism development, Agenda 21. Functions and dysfunctions of -
tourist development.
Presentations of hotel and spa development as well as the activities and organization of tourist WL W2 W3
and recreational enterprises T
Type of classes - class
Programme Learning
content outcomes
Amusement, water and theme parks - Poland, Europe and the world w2, % Uz,
Tourist development: ski lifts, horse riding centers and facilities, swimming areas, children's | w2, U1, U2,
facilities, cable cars, thematic trails and viewing points - Poland, Europe and the world K1
Tourism development: coastal zone, mountain areas and health resorts - Poland, Europe and the | W2, U1, U2,
world U3, K2
Supporting infrastructure (tourist and paratourist) - cultural and entertainment facilities and | W2, Ul, U2,
equipment, sports and recreational facilities and equipment K1
Infrastructure and tourist development for the development of active tourism: (Cycling tourism, w2, Ul, U2,
Equestrian tourism, Hiking tourism, Water tourism - kayaking, sailing K1
Infrastructure and communication development w2, [Iii’ Uz,
w2, Ul, U2,

Infrastructure and development of accommodation and catering facilities

K1




W2, U2, Kl1,

Culinary and wine tourist routes K2

Form and conditions of passing the module

The written exam involves solving 60 multiple-choice test questions. Grading rules is % of
Lecture correct answers: from 0 to 60% - insufficient (2); 61-70% - sufficient (3); 71-76% - sufficient
plus (3+); 77-86% - good (4); 87-92% - good plus (4+); 93-100% - very good (5). Passing a
failed test can be repeated on two occasions.
The grade will be given based on the presentation. Description of the presentation assumptions:
1. General description of the issue/topic of the presentation. (3 — 5 slides)
2. Examples of the use of tourist infrastructure/tourism development. (15 — 20 slides)
3. Impact, role and importance (8-10 slides):
« for the development of tourism and tourist entities in the region/city,
* on the natural environment,
» for the economic development of the town/region/country,
* on the local community
The grade for passing the course will be based on the number of points obtained for completing
the task — the presentation and analysis of the assigned issue, according to specific criteria and
Class . . . . . . . L
requirements, and its presentation during exercises with the analysis of individual elements.
Presentation score:
« accuracy of content selection and completeness of the presented material — max. 5 points.
* own interpretations and assessments with summary — max 10 points.
+ form and manner of presenting the presentation — max 5 points.
Total max 20 points.
Students will receive information about the points they have earned for each element of the
assessment. Assessment of project task performance - 50%
Student workload necessary to achieve learning outcomes
Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 35 20
) Hours of independent student work in preparation for classes and e.g. preparation 30 35
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 15 25
Total student workload 80 80
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Pawlikowska-Piechotka A., 2009. Zagospodarowanie turystyczne i rekreacyjne. Gdynia. Wyd. Nowae

IcS.

2. Kowalczyk A., Derek M., 2010. Zagospodarowanie turystyczne. PWN, Warsaw

Supplementary reading materials

1. Mayer B., Panasiuk A. (eds.) 2009. Elementy zagospodarowania turystycznego. Wyd. Uniwersytetu
Szczecinskiego, Szczecin.

2. Ptocka J., 2002, 2009. Wybrane zagadnienia z zagospodarowania turystycznego. Part 1 and 2; CKU,

Torun.
Course coordinator: Prof. Leopold Dolecki
Course teacher Prof. Leopold Dolecki / Dr. Radostaw Dolecki / M.A. Robert Mazur
Person preparing the syllabus Prof. Leopold Dolecki
Email address of the person dolecki39@wp.pl
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
B.24. Weather and climate in tourism and recreation basic and major courses
Assessment method: C with
Year: 11 Semester: 4
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 0 0
Number of ECTS points 1 1
Goal of the module
Understanding the most important weather and climate issues in terms of tourism and recreation.
1. Acquiring the ability to combine atmospheric resources with the development of various forms of
tourism
2. Becoming aware of the need to improve your knowledge about weather and climate
3. Drawing attention to weather and climate factors that limit the development of tourism and recreation

Preliminary requirements regarding students’ knowledge, skills and social competences

1. KNOWLEDGE:

Has basic knowledge of geography

The student skillfully uses various sources of geographical knowledge,

2. SKILLS: including written and electronic sources, and assesses their reliability and
usefulness for specific purposes.
3. z(())g/}?;TEN CE Understands basic natural phenomena
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Wi Graduate distinguishes basic phenomena and processes in the lecture Written K_Wol
atmosphere and the role of man in them exam
Explains the relationships, connections and dependencies of Witten
W2 | atmospheric environmental resources with various forms of | lecture exam K_W06
tourism.
Names the problems of modern weather and climate science, Wiitten
W3 | characterizes their conditions and indicates the possibilities of | lecture exam K _Wo08
their solutions in tourism and recreation

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)




Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
The diversity of climates in Poland and the world W2, W3
Fundamentals of biometeorology and bioclimatology W1, W2, W3
The issue of atmospheric conditions for tourism and recreation WI1, W2, W3
Information resources on weather and climate data for tourism and recreation W2, W3

Form and conditions of passing the module

Written test in the form of multiple-choice questions, open-ended questions. Retake exam in the
same form (two dates)

Method of grading: percentage of correct answers. Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

Lecture 61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)
81-90% - good plus (4.5)
91-100% - very good (5.0)
Conditions for retaking the test: the student has the opportunity to retake the failed test twice
(terms II and IIT)
Student workload necessary to achieve learning outcomes
Full-time | -2
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 15 10
) Hours of independent student work in preparation for classes and e.g. preparation
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 15 20
Total student workload 30 30
Number of ECTS points 1 1
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Btazejczyk K., Bioklimatyczne uwarunkowania rekreacji i turystyki w Polsce, IGIPZ PAN, Warszawa
2004
2. Bogucki J. (red.), Biometeorologia turystyki i rekreacji, AWF, Poznan 1999
Supplementary reading materials
1. Kozuchowski K., 2005. Walory przyrodnicze w turystyce i rekreacji: podrecznik akademicki,
"Kurpisz", Poznan

Course coordinator:

Prof. Bogustaw Michat Kaszewski

Course teacher

Prof. Bogustaw Michat Kaszewski / Dr. Agnieszka Krzyzewska

Person preparing the syllabus

Prof. Bogustaw Michat Kaszewski

Email address of the person
preparing the syllabus

kaszewski.b@wssp.edu.pl

Administrative unit

Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

Dawniej WyZsza Szkota Spoteczno - Przyrodnicza im. Wincentego Pola w Lublinie

General characteristics of the module

Module No. Course: Module Type:
B. 25 Human nutrition and product quality basic and major courses
A t method: C with
Year: 11T Semester: V ssessment Meto he
grade
Mode of studying Full-time studies Part-time studies
Lecture 30 15
Class 0 0
Number of ECTS points 2 2
Goal of the module
1. Familiarization with nutrients in food and their impact on the human body.
2 Obtaining knowledge to assess nutritional status and organize nutrition in accordance with the
principles of healthy eating.
3. Understanding the conditions that shape food quality and the applicable legal provisions in this area.

Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Basic knowledge of gastronomy.
Ability to use various sources of knowledge in the field of human nutrition,
2. SKILLS: . . . .
including written and electronic sources.

3 SOCIAL Awareness of responsibility for the quality and health safety of food and the
) COMPETENCE health of consumers.
Learning outcomes
Learning
Learning outcomes achieved Activity Vel.‘lﬁcat outcomes
ion for the
student who has completed the course: form
method program
me
Knowledge
Defines basic food components and describes their importance
. .- . . .. . K WO01;
in human nutrition and characterizes antinutritional and Written -

W1 . . . . . . Lecture W_WO0s;
biologically active ingredients, food additives and food exam K W09
contaminants. -
Characterizes individual food groups in terms of nutritional and Written K Wol;

w2 Lecture —
energy value. exam K W09
Describes the concept of food quality and health safety and Writt K WO01;

W3 | indicates legal regulations and institutions protecting food Lecture e)r:arfln K_WO08;
quality. K_W09

Curriculum content of the module
Type of classes - lectures
Programme I Learning




content

outcomes

Problems of human nutrition. Conditions of food choice. The role and importance of basic
nutrients in human nutrition (proteins, carbohydrates, fats, macroelements, microelements and
vitamins). Nutritional properties of products of plant and animal origin. Metabolism of matter
and energy. Human energy needs (HEN). The importance of water in human nutrition.
Nutrition Standards — definition, division, application. Glycemic index and glycemic load.

Meal planning and nutrition organization. Review of selected diets. Specificity of nutrition in
tourism and recreation. Methods of assessing dietary patterns.

WI1, W2

The concept of food quality. Institutions protecting food quality in Poland and the European
Union. Food contaminants and additives. Antinutritional substances found in food. Biologically
active substances — importance and possibilities of use. Methods of assessing food quality.

W1, W2, W3

Form and conditions of passing the module

Method of test grading - percentage of correct answers.
Grading scale:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

Lecture 61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

test twice (dates II and I11)

Written pass in the form of a test with single-choice and multiple-choice questions.

Conditions for improving the test result: the student has the opportunity to improve the failed

Student workload necessary to achieve learning outcomes

No Ttem Full-t_ime Pan-t_ime
studies studies
Contact hours with the academic teacher resulting from the curriculum 30 15
) Hours of independent student. work in preparation for classes and e.g. preparation 5 5
" | of reports, projects, presentations, reports, homework, etc.
Hours of student’s independent work in preparation for e.g. the exam, test, etc. 15 30
Total student workload 50 50
Number of ECTS points > >
(1 ECTS point = 25-30 hours of student workload)

Course textbooks

Gawecki J., Hryniewicki L., Zywienie cztowieka: podstawy nauki o zywieniu. T.1, Wydawnictwo
Naukowe PWN, Warszawa 2006

2. Hasik J., Gawecki J., Zywienie cztowieka zdrowego i chorego. T. 2, Wydawnictwo Naukowe PWN,

Warszawa 2008

Supplementary reading materials

1. Kunachowicz H., Warto$¢ odzywcza wybranych produktow spozywcezych i typowych potraw, PZWL,

Warszawa 2008, 2009

2. Czarniecka — Skubina E., Nowak D., Mogila — Lisowska J. (red.), Zywno$¢ i zywienie w turystyce i
rekreacji : monografia, Wyzsza Szkota Hotelarstwa, Gastronomii i Turystyki, Warszawa 2011
Course coordinator: Prof. Rafat Nadulski
Course teacher Prof. Rafat Nadulski
Person preparing the syllabus Prof. Rafat Nadulski

Email address of the person
preparing the syllabus

rafal.nadulski@gmail.com

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: o . ) Mo.dule type: module
B.26 Fundamentals of accounting in tourism and recreation basic courses
o P) and major courses
A hod: ith
Year: 11T Semester: 5 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 15 10
Number of ECTS points 2 2
Goal of the module
1 To familiarize students with the specificity and functioning of accounting in the hotel, catering,
) tourism and recreation industries.
) To familiarize students with legal standards, regulations and accounting principles in the tourism
) industry.
3 To familiarize students with the basic elements of financial statements and accounting tools used in
) the tourism industry.
Preliminary requirements regarding students’ knowledge, skills and social competences
1 KNOWLEDGE: Basic kpowledge of mathematics .from hlgh. school and the basics of
economics and management of a tourism enterprise
2 SKILLS: The studer}t is ablF: to use a calculator, a computer and access available
sources of information.
SOCIAL . .
3. COMPETENCE The student is aware of the purpose of learning

Learning outcomes

Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
describes the basic knowledge of accounting and its role in a Writt K_Wo0l
W1 | business enterprise, in particular in relation to tourism, | Lecture ren K_Wo02
. . exam
recreation, hotel and catering K_Wo3
explains the principles of accounting records used in accounting Written K_wol
w2 | . the tourism indust Lecture exam K W02
in the tourism industry K W03
. . . . . . K W01
explains the principle of balancing and creating financial reports Written -
W3 . S Lecture K W02
necessary in the tourism industry exam K W03

Skills




assessment
applies the principles of economic records used of the course
Ul . . Class i K _U01
in the tourism industry of exercises/ -
assessment
- - . - of the form
uses basic techniques and procedures used in accounting records of K _U01
U2 |. . Class . -
in the tourism industry presentation, K U02
implements the ability to identify basi in rations in assessment
U3 thpe ents de ability to identify basic business operations Class i K_U04
¢ tourism industry content of
presentation,
observation
. . . of activity
implements skills to independently perform a selected range of during K _U01
U4 . L L Class -
accounting records required in the tourism industry classes, K Ul4
observation
of
systematicity
Social competence
complies with the arrangements made in independently
K1 | performing basic financial reporting in relation to the tourism Class : K_KO05
. Continuous
industry X
- - - — observation
K2 cooperates and works in a group, coordinates its activities and Class K_Ko03
thinks and acts in an economically rational manner K K04

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Accounting as an information system. The concept, scope, functions, subject and object of
accounting. Division and classification of accounting. Features of accounting. Legal regulations Wi
Balance, general characteristics. The concept of balance sheet. Components of the balance W1 W3
sheet. Balance sheet components - assets and liabilities ’
Economic operations and principles of their documentation. Economic events and operations in WL W2 W3
relation to the tourism industry T
Profit and loss account - costs and revenues. Costs and revenues in a tourism, recreation,
catering and hotel enterprise. Other elements of the financial statements W1, W3
Basic legal regulations. Ethics in accounting. Accounting in making management decisions. W1 W2 W3
Type of classes - class
Programme Learning
content outcomes
Overview of the organizational structures of service enterprises in tourism, recreation, hotel and
catering. General characteristics of financial and accounting IT systems used in the tourism WlKlUlK;J 2
industry ’
Fixed assets records. Depreciation. VAT settlement records Wi, W2, Ul,
U2, U3
Classification of assets and their sources of financing. Classification of economic operations U1, U2, U3,
K01
Settlements with employees regarding salaries. Selected cost accounting models for service | WI, Ul, U2,
enterprises in tourism, recreation, hotel and catering industries U3, Kl
Break-even analysis for a tourism industry company W1, W2, W3,
Ul, U2, U3,
U4, K1, K2




Form and conditions of passing the module

The condition for taking the written test is obtaining a positive grade for the classes. Written

test in the form of single-choice questions.

Method of grading: percentage of correct answers. Response rating:
0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

Lecture 61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)
81-90% - good plus (4.5)
91-100% - very good (5.0)
Conditions for retaking the test: the student has the opportunity to retake the failed test twice
(terms II and IIT)
Assessment of individual tasks completed during classes (maximum 100 points)
a) Participation in discussion/activity (20 points)

Class b) Tasks/independent work (30 points)

c) Preparation of the presentation (50 points)

The condition for passing the course is to obtain more than 50% of the possible points.

Student workload necessary to achieve learning outcomes

Full-time | L2"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 15 20
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 15 20
Total student workload 60 60
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Kotas R., Sojak S., Rachunkowos¢ zarzadcza w hotelarstwie i gastronomii, PWE, Warszawa 2008

Biczysko W., Tauber R. D., Wybrane problemy zarzadzania finansami i rachunkowosciag w
hotelarstwie, gastronomii, turystyce i rekreacji, Wyzsza Szkota Hotelarstwa i Gastronomii, Poznan
2007

Supplementary reading materials

Nastaj W., Myjkowska I., Rachunkowo$¢ zarzadcza w hotelarstwie i gastronomii : zbior zadan,
Wyzsza Szkota Turystyki i Hotelarstwa ; Fundacja Rozwoju Uniwersytetu Gdanskiego, Gdansk,
Sopot 2008

Karmanska A. (red.), Zarzadzanie kosztami jakosci, logistyki, innowacji, ochrony srodowiska a
rachunkowos¢ finansowa, Centrum Doradztwa i Informacji Difin, Warszawa 2007

Course coordinator: Dr. Tadeusz Zienkiewicz
Course teacher Dr. Tadeusz Zienkiewicz / M.A. Renata Sztuder
Person preparing the syllabus Renata Sztuder

Email address of the person
preparing the syllabus

r.szruder@wp.pl

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type: module
B.27. Fundamentals of statistics in tourism and recreation (P) basic and major courses
Year: 111 Semester: 5 Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 10 10
Class 20 15
Number of ECTS points 3 3
Goal of the module
1 Mastering the theoretical foundations and learning examples of the application of statistical methods
) in tourism and recreation
2. Acquiring the ability to conduct independent statistical analyses
3. Developing analytical, synthetic and creative thinking skills

Preliminary requirements regarding students’ knowledge, skills and social competences

1. KNOWLEDGE:

Basic knowledge of mathematics from high school, knowledge of the
specifics of the tourism industry

The student is able to use a calculator, a computer and access available

2. SKILLS: . .
sources of information.
3 SOCIAL The student is aware of the purpose of learning
) COMPETENCE

Learning outcomes

Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
w1 | Defines the basic concepts of descriptive statistics Lecture / Written K_Wo1
exercises exam
W2 Recognizes the nature of the data obtained and selects the | Lecture/ Written K _Wo1
correct methods for their analysis exercises exam
Formulates the results obtained from research data Written K W05
w3 Lecture / exam
exercises Written
assessment
Skills
Ul Analyzes, interprets and presents statistical data Class \Z)r:;‘;in K_U01
Determines the parameters of the distribution of a statistical Written K _U02
U2 . Class -
feature and interprets them exam K _U08




Written
. . . . exam K U02
U3 | Examines the relationships between variables Class Written K_U08
assessment
Uses statistical data to forecast and describe the trend of Written K U02
U4 Class -
phenomena exam K UI12
Social competence
K1 Demonstrates the ability to assess the quality of statistical Class Observatio K_KOI
research n
K2 Recognizes the need to use statistical conclusions when making | Lecture / Observatio K K02
decisions in the tourism market exercises n K K04

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Functions of statistics, the role of statistics in tourism and recreation W1, K2
Basic concepts of descriptive statistics Wi
Designing a statistical study W2, W3, Ul
Preparation and presentation of statistical material w2, Ul
Basics of correlation analysis W3, Ul,
Type of classes - class
Programme Learning
content outcomes
Research on buyers' preferences and tastes using the method of valorization of functional W2, W3, Ul,
features U2, U4, K1, K2
Empirical distributions of point distribution series W2, W3, Ul,
U2, K1,K2
Empirical distributions of interval-distributive series W2, W3, Ul,
U2, K1, K2
Opinion and attitude survey (Spearman's rank correlation coefficient) W2, W3, Ul,
U2, U3, U4,
K1, K2

Form and conditions of passing the module

correct answers:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)
Lecture 61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

(terms II and III)

The condition for taking the written exam is obtaining a pass for the classes. Written exam in
the form of a test (closed, semi-closed questions, statistical tasks). Grading rules: percentage of

Conditions for retaking the test: the student has the opportunity to retake the failed test twice

indicated elements:

- first element data analysis (max. 25 points)

- second element data analysis (max. 25 points)

- strength of correlations between the tested elements (max. 15 points)
- description and interpretation of the obtained results (max. 35 points)

Class

Based on the raw survey results, the student calculates the strength of correlations between the

Maximum score - 100 points. Passing the exercise requires the achievement of min. 50 points




| (3.0 rating). From 65 pts. (4.0 rating). From 80 pts. (5.0 rating). Half marks possible.

Student workload necessary to achieve learning outcomes

Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 25 30
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 35 40
Total student workload 920 920
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Jozwiak J., Podgorski J., Statystyka od podstaw, PWE, Warszawa 2012
2. Staby T., Statystyka turystyki, WSHGIT, Warszawa 2003
Supplementary reading materials
l. Bak I., Statystyka w zadaniach. Part 1, Statystyka opisowa, Wydawnictwa Naukowo-Techniczne,
Warszawa 2002
Course coordinator: Dr. Stawomir Kula
Course teacher Dr. Stawomir Kula / Dr. Agnieszka Krzyzewska
Person preparing the syllabus Dr. Stawomir Kula
Englrlé;:llr(ilrrlegsfhzfstyhlfl:a%ej: o slawomir.kula@wssp.edu.pl
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
B. 28 Economics of tourism and recreation (P) basic and major courses
Year: 111 Semester: 5 Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 20 10
Number of ECTS points 3 3
Goal of the module
1. Learning the concepts and phenomena in the field of detailed tourism economics
) Acquiring the ability to analyze economic and other phenomena and quantities to assess the
) development of tourist services
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: The student has knowledge of the basics of economics and the tourism market
The student skillfully uses various data sources and assesses their reliability
2. SKILLS:
and usefulness.
SOCIAL . .
3. COMPETENCE Understands basic social phenomena.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
w1 Deﬁne.s concepts related to the economics of tourism and Lecture Written K Wol
recreation exam -
Characterizes the types, elements and entities of the tourism Written
’ . K W02
W2 | market and the relationships between them Lecture Exam/ K W06
Project -
Recognizes customer needs and skillfully adapts products to Written
w3 th Lecture Exam / K W04
em Project
Skills
Ul AnalyZ.eS phenomeng and processes occurring in the tourism and Class Project K Uol
recreation market using appropriate methodology -
Uses tourism potential measures to assess the performance of K _U01
U2 | tourism and recreation enterprises Class Project K_U02
K U08
Analyses natural, cultural, social, political and economic
7. ; . o .. . K U0l
U3 | conditions relevant to tourism and recreation activities and uses Class Project K U10
contemporary trends in tourism and recreation -
U4 Presents the results of the conducted research, correctly Class Proiect K _U02
interpreting the obtained statistical data ) K _U03




Social competence

K1 Collabora.te.s in a group and is aware of his or her influence on Class Continuous K KO3
other participants observation -

K2 Recognlz'mg the 1mpqrt.ance of knowledge in solving problems Class Continuous K K02
and seeking expert opinions observation -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
The economics of tourism and recreation as a research discipline of economics Wi
Tourism in the national economy W1, W2
Sources of information on tourist potential W1, Ul
Tourist multiplier W1, W2, W3
Tourism supply measure W1, W2, U2
A measure of the development of the tourist function W1, W3
Tourist and recreational demand measure W1
. . . W1, w3, Ul
Analysis of tourism potential I,J2, U,3 ’
Tourism policy W1, W2
The tourism sector in state and European Union policy WI, W2
Type of classes - class
Programme Learning
content outcomes
Tourist supply measure of the reception area w2, U1, U2
The degree of development of the tourist function based on the reception capacity index Ul
Reception area analysis W2, UL U3,
K1, K2
Tourist demand meter w3, U2
. . W2, W3, U2,
Expanded structure of the potential tourism product U3, U4, K1, K2

Form and conditions of passing the module

grading: percentage of correct answers. Response rating:
0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

Lecture 61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

(terms II and III)

The condition for taking the written exam is obtaining a pass for the classes. Written
examination in the form of a test (closed, single-choice questions, 21 questions). Method of

Conditions for retaking the test: the student has the opportunity to retake the failed test twice

Rating (up to 100 points):
1. Substantive value (up to 60 points)

Class a) ability to collect external data about the environment (max. 10)

analysis (max. 10) - total max. 40 points
¢) Creating the structure of a potential tourism product (max. 10)

The completeness and correctness of individual parts of the project are assessed:

b) correctness and completeness of: the tourism supply measure (max. 15), the degree of
development of the tourist function (max. 5), tourist demand measure (max. 10), reception area




2. Consistency and logic of the study (maximum 20 points)

receive the same grades.
The student has the opportunity to retake the failed project twice.

Passing the exercise requires the achievement of min. 50 points (3.0 rating)
From 65 pts. (4.0 rating). From 80 pts. (5.0 rating). Half marks possible. All team members

3. Presentation style (communicativeness, technical quality, readability) - (max. 20 points)

Student workload necessary to achieve learning outcomes

Full-time | 2"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 35 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 35 45
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 20 25
Total student workload 90 90
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Panasiuk A. Ekonomika turystyki, Wydawnictwo PWN, Warszawa 2008
2. Afonin A. A., Ekonomika turystyki : zagadnienia wspotczesne, Almamer Szkota Wyzsza, Warszawa
2012
Supplementary reading materials
1. Lazarek R., Ekonomika turystyki : wybrane zagadnienia, Wyzsza Szkota Ekonomiczna, Warszawa
2001
2. Lobozewicz T., Bienczyk G., Ekonomika turystyki, Wyzsza Szkota Ekonomiczna, Warszawa 2001

Course coordinator: Dr. Stawomir Kula
Course teacher dr inz. Grzegorz Krawczyk / Dr. Stawomir Kula / Dr. Mirostaw Nalazek
Person preparing the syllabus Dr. Stawomir Kula
Email address of the person .
preparing the syllabus slawomir.kula@wssp.edu.pl
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
B.29. Rural tourism (P) fundamental / major-related
Year: 111 Semester: 6 Assessment method: C with grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 20 15
Number of ECTS points 3 3
Goal of the module
1. Familiarizing students with the role of rural tourism in creating local development
) To familiarize students with the role of sustainable rural development in the development of rural
) tourism,
3. Gaining knowledge on how to create a rural tourism offer based on the potential of the village
Preliminary requirements regarding students’ knowledge, skills and social competences
1 KNOWLEDGE: Basic knowledge of tourism gnd recreation, physical and social geography,
psychology, sociology, economics and management
The student has the ability to use written and electronic sources and is able to
2. SKILLS: . . . )
analyze and evaluate material related to various forms of tourism and recreation.
3 SOCIAL The student knows and understands and is able to analyze and evaluate social
) COMPETENCE phenomena, using them in creating a new reality.

Learning outcomes

Learning outcomes achieved Activity | Verification Learning
. form method outcomes for the
student who has completed the course: programme
Knowledge
Wi Is aware of the role that tourism and recreation can play in the Lecture Written K wol
multifunctional development of the countryside exam K W02
istingui i Written
W2 Unders'tands and dlstlpgulshes the impact of le'gal, cultural, Lecture T K W03
educational and ecological dimensions in rural tourism exam -
Selects existing tourist attractions of the village to create Written
W3 | diversified tourist products, taking into account the needs of | Lecture exam K W04
tourists.
Knows and understands the trends and phenomena influencing Written
. Lectu:
W the demand for rural tourism, eeture exam K_W06
Skills
Uses the acquired knowledge of historical, cultural, | Exercises /
Ul | anthropogenic and natural values to organize and operate rural Field Project K 001
tourism tailored to the needs of specific target groups. exercises
U2 | Based on the acquired knowledge, develop tourism products in Class Project K U03




accordance with the principles of sustainable development
Plans the activities of a tourism enterprise in a rural area,
U3 inclgding 'its marketing strategies, equipment and cgstqmer Class Project K U05
service, using knowledge of law, economics and the principles -
of management systems
Social competence
Thinks and acts in an entrepreneurial manner, improving In-depth
K1 | professional and personal competences in the field of rural Class observation of K K04
tourism the lecturer
Promotes attitudes that encourage involvement in the | Exercises/ In-depth
K2 | preparation and promotion of tourism and recreation, as well as Field observation of K K06
active leisure time activities exercises the lecturer

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial marks
from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of classes,
assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation of the
project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation, observation of

activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
The role of tourism and recreation in the multifunctional development of rural areas. Stakeholders of Wi
the rural tourism market. Sustainable development is a condition for the functioning of rural tourism.
Determinants of rural tourism development — legal and tax aspects, cultural, natural, human capital,
management. W2, W3
Basic definitions in rural tourism. Profile of a tourist using rural tourism offers — his characteristics
and needs. Rural tourism product - network rural tourism products, including: Thematic villages, | W2, W3
Polish Network for Village Renewal and Development
Rural Tourism Marketing W3, w4
Type of classes - class
Programme Learning
content outcomes
Building the village's tourist offer based on the identified natural and anthropogenic potential w1, Ul,
K1
Identification of potential rural tourism stakeholders and their characteristics W2, W3,
U3, K1
Creating stay packages for selected target groups W3, U2,
K2
Promotion of the prepared rural tourism offer W4, U3,
K2

Form and conditions of passing the module

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)
61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Lecture

The condition for taking the written test is obtaining a pass for the classes. Written pass in the form
of a test (cloze questions). Method of grading: percentage of correct answers. Response rating:

Conditions for retaking the test: the student has the opportunity to retake the failed test twice (terms
I and IIT)

Class

During the exercises, students will prepare a project entitled: "The Polish countryside (Lublin,
Kashubian, Kociewie — to be chosen by groups) invites you"

Assessment rules: Passing the exercise requires the achievement of min. 50 points (3.0 rating).
From 65 pts. (4.0 rating). From 80 pts. (5.0 rating). Half marks possible. All team members receive
the same grades. Possibility of raising the assessment for team managers in the case of achieving at




least 65 points. Late submission of the plan may result in lowering the grade.

Project evaluation (maximum 100 points):

1. Substantive value (up to 65 points)

a) Ability to use the natural and anthropogenic potential to develop the region's offer (max. 15),

b) correctness and completeness: taking into account the conditions influencing the attractiveness
of the guests' stay (max. 15), market segmentation - meeting the requirements specified for specific
groups of guests (max. 10), ability to identify stakeholders in activities for the development and
promotion of rural tourism in a given area (max. 15), ability to use the specificity of the village to
promote the offer (max. 10) - total max. 50 points

c) Ability to create a market advantage for agritourism services (max. 20).

2. Consistency and logic of the study (maximum 10 points)

3. Presentation style (communicativeness, technical quality, readability) - (max. 15 points
The student has the opportunity to retake failed classes twice during the next trip or on campus

(terms II and IIT)
Student workload necessary to achieve learning outcomes
Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 35 25
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 25 30
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 90 90
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Gotowt — Jeziorska A., Sledzinska J., Turystyka zrownowazona i ekoturystyka, Wydawnictwo PTTK
"Kraj", Warszawa 2008
2. Jastrzebski C. (red.), Turystyka wiejska na drodze do komercjalizacji, Kieleckie Towarzystwo
Edukacji Ekonomicznej, Kielce 2011
Course coordinator: Wiestaw Czerniec, M. A.
Course teacher Prof. Anna Mazurek-Kusiak / Wiestaw Czerniec, M. A.
Person preparing the syllabus Wiestaw Czerniec, M.A.
Email address of the person . .
. wezerniec@gmail.com
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module Type: module

g/[(;gule No. Course: Businessplan of a tourism enterprise (P) basic courses
. and major courses
Year: 111 Semester: 6 Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 15 10
Number of ECTS points 3 3
Goal of the module
! Providing knowledge about the methodological and practical principles of creating a
' business plan.
2. Acquiring knowledge about various possibilities of practical use of a business plan.
3 Acquiring the ability to independently prepare a business plan for an entrepreneur planning to start a
) business in the tourism services sector.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: The basics of tourism and the activities of tourist enterprises.
2. SKILLS: Using Office programs to prepare marketing and financial plans.
SOCIAL o . o .
3. COMPETENCE Ability to work independently, individually and in a group.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
w1 De.sc.rl.bes the role§ and tasks .of a business plan in the economic Lecture Written K Wol
activities of a tourism enterprise. €xam -
Written
Names and describes the structure of a business plan and knows Exam / K_Wo03
W2 . L. . . Lecture . -
the methodological principles of its preparation. Project K_Wos5
Assessment
Written
Lists and explains the practical use of a business plan by tourism Exam / K W06
W3 Lecture . -
entrepreneurs. Project K W10
Assessment
Skills
Prepares the structure and layout of a business plan to meet the Project K U001
Ul . . . Class . -
specific assumptions of a tourism entrepreneur. evaluation K U02
U2 | Prepares and implements individual elements of a business plan, Class Project K U002




adhering to methodological and practical principles. evaluation K_U05
Verifies and evaluates the content of a business plan depending Project K U005
U3 . . Class .
on its purpose and intended use evaluation K_U07
Presents practical possibilities of using a business plan by Proiect K_U08
U4 | tourism and hotel entrepreneurs Class rojec K UI12
. . evaluation
and catering businesses. K Ul14
Social competence
K1 Works .mdepend.ently in developing assumptions and Class Project K KO1
constructing a business plan. evaluation -
K2 Collaborates with the team dgrmg th.e preparation of individual Class Project K KO3
elements of the business plan in practice. evaluation -
K3 When developing a busme.SS plgn,. it follows accepted and Class Project K_KO04
commonly used methodological principles. evaluation

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Business plan in a tourism enterprise — goals and functions W1
The structure and layout of a basic and extended business plan w2
Methodological principles for preparing a business plan W2, W3
SWOT analysis and marketing plan in the business plan W2, W3
Financial plan and sales plan in the business plan W2, W3
Business plan in practice - principles of a perfect business plan W2, W3
Using a business plan as a tool to support the management of a tourism enterprise W2, W3, U3
Type of classes - class
Description of the business venture and the purpose of the business plan ﬁé’ gf’gll’
Products or services of the business venture being created v v
K2, K3
Technical and organizational plan W2, W3, U2,
Marketing plan U3, K1, K2, K3
SWOT analysis W2, W3, U2,
Market research U3,KI1,K2,K3
W2, W3, 02,
Financial plan U3, U4, K1,
K2, K3

Form and conditions of passing the module

Lecture

The condition for taking the written exam is obtaining a pass for the classes. Written
examination in the form of a written test. Method of grading: percentage of correct answers.
Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Conditions for retaking the test: the student has the opportunity to retake the failed test twice.

Class

Project implementation and completion
Project: Business plan for a business venture. Assessment rules: Passing the exercise requires




the achievement of min. 50 points (3.0 rating). From 65 pts. (4.0 rating). From 80 pts. (5.0
rating). Half marks possible. All team members receive the same grades. Possibility of raising
the assessment for team managers in the case of achieving at least 65 points. Late submission
of the plan may result in lowering the grade. In the case of plagiarism of the plan, both teams

concerned will have to perform a different exercise from the beginning.
Project evaluation (maximum 100 points):

1. Substantive value (up to 60 points)

a) Description of the project (max. 10 points)

b) SWOT analysis (max. 10 points)

c) Planned offer (max. 10 points)

d) Organizational structure (max. 10 points)

e) Financial plan (max. 20 points)

2. Coherence and logic (up to 20 points)

3. Presentation style (communicativeness, technical quality, readability) - (max. 20 points)

Student workload necessary to achieve learning outcomes

Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 15 20
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 45
Total student workload 75 75
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)

Course textbooks

K.Opolski, ,,Biznesplan. Jak go budowac i analizowa¢”, CeDeWu, 2024 r.

M.Tokarski ,,Biznesplan w praktyce” wyd.5, CeDeWu 2023 .

Supplementary reading materials

T.Hermaniuk, Biznesplan. Pytania i odpowiedzi,. DIFIN,Warszawa, 2021 r.

E.Voughan, Niesamowity biznesplan. Zdobadz fundusze na rozwoj firmy lub startup

Course coordinator: Robert Mazur, M.A.

Course teacher Denys Miroshnikov, MA

Dr. Radostaw Dolecki / M.Sc. Eng. Arkadiusz Cioczek / Robert Mazur, MA /

Person preparing the syllabus Robert Mazur, M.A.

Email address of the person

robert.mazur@wssp.edu.pl

preparing the syllabus

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
Cl1 Travel agencies: organization and activities (P) specialisation
Year: 11 Semester: 3 Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 20 15
Number of ECTS points 4 4
Goal of the module
1 Understanding the organization and functioning of tourism enterprises operating in the field of
) organization, sale and implementation of services and tourist events.
) Gaining theoretical and practical knowledge in the field of registering and running a business as a
) travel agency.
3 Learning about the practical use of the Internet and modern IT techniques in the management and
) operation of a modern travel agency.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: General knowledge of the organization and management of tourist traffic
2. SKILLS: Analytical skills in assessing the content of documents, including legal acts
3 SOCIAL Is aware of the social context of tourism enterprises' activities and
) COMPETENCE understands the social phenomena related to tourism services

Learning outcomes

Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge

w1 Descrlb.es and characterlzes. the contemporary travel agency Lecture Written K W02
market in Poland and worldwide. exam -
Defines and indicates the legal aspects during the registration | Lecture Written

w2 . o/ W_Wo03
and operation of a travel agency. exa -
Lists and explains the range of tourist services offered and Written K W06

W3 | . ; Lecture exam/Oral -
implemented by travel agencies. exam K_Wo07

Skills

Analyses the functions and roles of travel agencies in the
organisation and management of tourism and selects the Lecture/ Written

Ul | organisational and legal forms of activity of tour operators and ecﬁalérse exam/Oral K U01
other entrepreneurs intermediating in the sale of tourist services €xam
and events.

U2 | Develops elements of a travel agency business plan and prepares Lecture/ Written K U005




the registration process for a travel enterprise. Class exam/Oral
cxam
Uses basic IT tools and techniques in the company's operations Lecture/ Written
U3 | and appropriate forms and documents used during registration Eclggr: exam/Oral K U002
and in the activities of a travel agency. exam
Social competence
Demonstrates the responsibility of a tourism entrepreneur in
K1 connection with the gctlvmes camed out in the .ﬁeld of Class Oral exam K K04
organisation, sale and implementation of tourist services and -
events.
K2 Expresges an assessment of the 1mp0rtagt role of travel agencies Class Oral exam K KOS
in shaping the contemporary tourist services market. -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Functions, types, classification criteria and organizational structure of travel agencies W1, W2, Ul
Aspects and organizational and legal conditions of running a business activity of a tourist W1 W2. Ul
enterprise in Poland T
The scope of activities and types of services and products of travel agencies W2, W3, U1, U3
Obligations and responsibilities of travel agencies in relations with clients and contractors and
cooperation with tourism market entities W2, W3, Ul
Travel agency business plan W2, W3, U2
The use of information technology in the activities of travel agencies w3, U3
Type of classes - class
Programme Learning
content outcomes
"Office Takes Off" simulation — students set up their own offices in small groups W3, 02, U3, K1
Competition identification W1, U2,K2
Selling the offer and working with the client — a sales conversation simulation W2, U3, Kl
Innovation in creating tourism enterprises WI, U2, K2
Office promotion on social media — creating posts and stories on Instagram and Facebook. W2, U3, K1

Form and conditions of passing the module

Response rating:
0-50% - insufficient (2.0)
51-60% - sufficient/satisfactory (3.0)

The condition for taking the written exam is obtaining a pass for the classes. Written
examination in the form of a written test. Method of grading: percentage of correct answers.

Lecture 61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)
81-90% - good plus (4.5)
91-100% - very good (5.0)
Conditions for retaking a test: the student has the opportunity to retake a failed test twice (dates
IT and IIT)
Oral examination (presentation): Conducting an analysis of a selected tourism enterprise. The
student can choose between working as a tour operator or as a travel agent. Additionally, the
student is required to present his or her own idea for the establishment and operation of the

Class described company in current market conditions, describe the formal conditions for the

the planned project.

establishment of such an enterprise and outline the procedures necessary for its
implementation. An important element is also the assessment of competition and innovation in




Task evaluation (up to 100 points):

Management model (max 15 points)

Product idea (max 15 points)

Knowledge of the competition (max 15 points)
Innovation (max 15 points)

Consistency and logic (maximum 10 points)

Noak~wNE

after the first exam date.

Characteristics of the selected tourist enterprise (max 15 points)
Knowledge of the formal conditions of the enterprise (max 15 points)

Grading rules: passing the exercise requires a minimum of 50 points (grade 3.0).
From 65 points - rating 4.0. From 80 points - rating 5.0. Half marks possible.

Task is passed after obtaining at least 50%. The student is entitled to two retakes in the event of
failure on the first attempt. The first and second retakes will be made as oral assessment - the
rules for grading the retake test are as above. The deadline for retakes is no later than 1 weeks

Student workload necessary to achieve learning outcomes

Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 35 25
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 45 50
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 110 110
Number of ECTS points 4 4
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. H.Zawistowska, Podejmowanie i prowadzenie dziatalnosci gospodarczej w turystyce, SGH Warszawa
2011.
2. A.Konieczna-Domanska, Biura podrdzy na rynku turystycznym, PWN 2017
Supplementary reading materials
1. Applicable legal acts regulating the activities of the travel agency market in Poland and the European
Union. Act of 24 November 2017 on tourist events and related tourist services.
2. M.Tokarski, Jak solidnie przygotowaé profesjonalny biznesplan, CeDeWu 2017.
Course coordinator: Robert Mazur, M.A.
Course teacher Dr. Klaudia Giordano / M.A. Robert Mazur / M. A. Katarzyna Nocun
Person preparing the syllabus Katarzyna Nocun, M. A.
Email address of the person katarzynanocun@o?2.pl
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
Cl1.2 Contemporary tourism market (P) specialisation
Year: I Semester: 3 Assessment method: C with
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 15 10
Number of ECTS points 3 3
Goal of the module
1. Understanding the elements and mechanisms of the tourism market
2. Discussing the importance of organizations and associations related to tourism and recreation
3. Familiarization with the specificity of industry markets in tourism
4. Defining the specificity of the tourism market in selected countries around the world
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Has basic knowledge of geography and world history
Skillfully uses various sources of information, including literature, statistical
2. SKILLS: . .
data, and cartographic studies
3 SOCIAL Recognizes basic social phenomena
) COMPETENCE
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programime
Knowledge
characterizes the structures, institutions and entities of the
Wi tourism anq recreation market as we’ll as the relationships aqd Lecture Written K_W02
dependencies between them, including aspects of the public exam
sector's impact on the tourism and recreation services market
characterizes trends occurring in the tourism and recreation
market and contemporary social, demographic, economic, legal, .
. . . Written
W2 | political, natural, ecological, technological and cultural | Lecture exam K_Wo06
tendencies and phenomena influencing human tourism and
recreation activities, as well as the relationships between them
selects various sources of information in the field of tourism and .
W3 | recreation, has statistical and cartographic knowledge used to | Lecture \Z:;ﬁn K W05
describe and interpret phenomena occurring in the tourist space

Skills




uses theoretical knowledge to provide a detailed description and
practical analysis of the processes, phenomena and entities that
form the basis for the organization and functioning of the
tourism economy system

Lecture /
Exercises

Ul

Project

K _U01

analyzes the causes and draws conclusions about phenomena
and processes in the field of tourism and recreation based on
data from wvarious sources, assessing their credibility and
usefulness

U2 Class Project

K_U02

plans individual work and is able to prepare a multimedia
presentation together with an oral presentation using basic
theoretical concepts as well as various sources and methods of
data presentation

U3 Class Project

K_U08
K UI3

Social competence

recognizes the importance of knowledge in solving cognitive
and practical problems and seeking expert opinion in case of
difficulties in solving a problem independently

K1 Class

Continuous
observation

K_K02

demonstrates a desire to develop personal and professional

K2 .
competencies

Class

Continuous
observation

K K04

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
The importance of tourism in the global economy Wi
Demand and supply of tourist services and the relationships between them W1, W2
The organization of tourism in Poland and the competences of local governments in the field of
tourism wi
and recreation
The hotel services market in spatial and statistical terms W1, W2, W3
Transport services market WI, W2
Travel agencies on the tourism market W1, W2
Type of classes - class
Programme Learning
content outcomes
Sources of information on tourist services and the volume of tourist traffic w3, U1, U2
Tourist regionalization of the world according to World Tourism Organization Ul
The volume and spatial diversity of tourist traffic in the world W1, W3, U2
Criteria for analysis and evaluation of the tourism market W2, UL, U2,
K1
Analysis of the functioning of the tourism market W1, W2, W3,
Ul, U2, U3,
K1, K2

Form and conditions of passing the module

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)
61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Lecture

The condition for taking the written test is obtaining a pass for the classes. Written examination
in the form of a test. Method of grading: percentage of correct answers. Response rating:

Conditions for retaking the test: the student has the opportunity to retake the failed test twice




(terms II and III)

Presentation of a project concerning the analysis of the functioning of the tourism market of a
selected country in the world.

Project evaluation (maximum 15 points)

a) Selection of information sources (max. 5 points)

b) Substantive content of the information provided (max. 7 points)
c) Presentation of the presentation (max. 3 points)

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Class

Student workload necessary to achieve learning outcomes

. Part-
Full-time .
No. Item . time
studies .
studies

1. | Contact hours with the academic teacher resulting from the curriculum 30 20

Hours of independent student work in preparation for classes and e.g. preparation 25 20
of reports, projects, presentations, reports, homework, etc.

3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35

Total student workload 85 85

Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)

Course textbooks

Panasiuk A., Rynek turystyczny: studium strukturalne, Difin, Warszawa 2014

N | —

Konieczna — Domanska A., Biura podr6zy na rynku turystycznym, PWN, Warszawa 2008

Supplementary reading materials

1. Tourism in 2023, Statistical analyses of the Central Statistical Office, Rzeszow 2024
https://stat.gov.pl/obszary-tematyczne/kultura-turystyka-sport/turystyka/turystyka-w-2023-
roku,1,21.html

2. Statistical analyses of UNTourisme
https://www.unwto.org/tourism-data/un-tourism-tourism-dashboard

3. POT research and analysis
https://www.pot.gov.pl/pl/dane-i-wiedza/dane-i-wiedza/badania-i-analizy

Course coordinator: Dr. Monika Hurba

Course teacher Dr. Monika Hurba

Person preparing the syllabus Dr. Monika Hurba

Email address of the person

preparing the syllabus monika.hurba@wp.pl

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation



mailto:monika.hurba@wp.pl

@ AKADEMIA ,.csrosoumvcr
WINCENTEGO POLA

Dawniej Wyzsza Szkola Spoteczno - Przyrodnicza im. Wincentego Pola w Lublinie

VINCENT POL UNIVERSITY i weun

W LUBLINIE

ul. Choiny 2, 20-816 Lublin, Poland

tel./fax + 48 81 740 72 40, + 48 81 740 25 04

info@wssp.edu.pl / www.wssp.edu.pl

FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
C13. Organisation of package travel (P) specialisation
Year: 11 Semester: 4 Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 30 15
Number of ECTS points 3 3
Goal of the module
1. Familiarization with the existing system for selecting and training staff to handle tourist events.
) Learning about the tasks, duties and responsibilities of a tour guide, resident, tourist guide and other
) people working in the management of tourist events.
3 Learning the principles and procedures to be followed by persons handling tourist events in the event
) of emergency and random events.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: General knowledge of tourist services
7 SKILLS: The student.sklllfully uses various sources of knowledge, including written
and electronic sources.
3 SOCIAL Understands basic social phenomena; ability to work in a team and
) COMPETENCE independently

Learning outcomes

. . Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Wi Lists and descrlbeg the principles of staff selection for tourist Lecture Written K_Wol
event management in Poland. exam
Knows the rules of conduct for staff involved in handling tourist .
. . Written K W04
W2 | events during emergencies, unexpected events and unusual | Lecture -

. . exam K W08
situations. _
Defines the tasks and responsibilities of tourist staff and Written K_Wol

W3 | describes the responsibilities of persons involved in the | Lecture exam K_Wo06
management of tourist events. K W08

Skills

Selects tourist staff for various types of events and defines the Participatio

Ul responsibilities and practical rules of conduct of persons Class / n in the K _U01
involved in the event management at various stages of its | Field class event/ K_U04
implementation. Written test

2 Analyzes events occurring during the event and presents Class / Pinilﬁlfha:() K _U08
appropriate solutions and procedures for emergency and unusual | Field class event / K _Ul1




situations. Written test
Participatio K U03
U3 Uses knowledge of legal aspects in organizing event services for Class / n in the K U10
selected groups of recipients and types of tourist programs. Field class event / K U13
Written test -
Participatio K U10
U4 Is able to select and apply modern technologies when handling Class / n in the K U2
tourist events Field class event / K UI3
Written test -
Social competence
Understands and assesses the importance of professional staff .
. . . . . Class / Continuous
K1 | involved in the implementation of events for the quality of . X K_KO01
. . . Field class | observation
tourist events and customer satisfaction.
Demonstrates full awareness of the responsibility of persons Class / Conti
K2 | involved in event management for the safety and health of a8 ontmuous K _KO05
tourists Field class | observation
urists.

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Stages of a tourist journey and forms of service for various types of tourist events. Wi
Threats, safety and risks during the implementation of tourist events and the responsibility of W2, W3
the organizer and tourist staff. ’
The role and selection of tourism staff to handle tourist events. — tasks and functions. WI1, W2, W3
Principles of cooperation between tourist entities during the implementation of tourist services W2
and events.
Organizational aspects of servicing standard and specialized tourist events. W2. W3
Type of classes - class
Programme Learning
content outcomes
Principles of practical functioning of tourist groups in the relationship between organizer, staff | w» (1. U2
and tourist. 133, KI
Emergency situations, random and unusual events occurring during the operation of tourist | w2, U2, U4,
events. K1
The role and tasks of the organizer's substantive employee during the implementation and | W3, U3, U4,
service of the event by the tourist staff. K2
Handling tourist events with a specialized program for selected groups of recipients. U4, KI1,K2

Form and conditions of passing the module

Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)
61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Lecture

The condition for taking the written exam is obtaining a pass for the classes. Written
examination in the form of a written test. Method of grading: percentage of correct answers.

Conditions for retaking the test: the student has the opportunity to retake the failed test twice.

Class written test (descriptive questions). Retake exam in the same form (two dates)

Method of grading: percentage of correct answers. Response rating:

Participation in the implementation of the program and the management of a tourist event and a




0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)
61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Student workload necessary to achieve learning outcomes

Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 45 25
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 20 30
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 25 35
Total student workload 90 90
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. B.Meyer, ,,Obstuga ruchu turystycznego”, PWN 2007
2. Z Kruczek: Kompendium pilota wycieczek
Supplementary reading materials
1. T.Zagajewski: Bezpieczny wypoczynek dzieci i mlodziezy
2. ACT of 24 November 2017 on tourist events and related tourist services
Course coordinator: Robert Mazur, M.A.
Course teacher Dr. Stawomir Kula / M.A. Robert Mazur
Person preparing the syllabus Robert Mazur, M.A.
Email ad(.lress of the person robert.mazur@wssp.edu.pl
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)

Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
Cl4. Customer Service (P) specialisation
A t method: ith
Year: 11 Semester: 4 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 15 10
Number of ECTS points 3 3
Goal of the module
1 Familiarizing the student with the principles of professional customer service in a tourism enterprise,
) including sales techniques used in the daily work of a travel agency.
) Gaining knowledge about techniques and methods of conducting a sales conversation with a client
) and the specifics of working with clients
3 Providing students with basic theoretical and practical knowledge in the field of business operations,
) especially in the aspect of customer service

Preliminary requirements regarding students’ knowledge, skills and social competences

1. KNOWLEDGE:

Basic knowledge about the specifics of working with clients in the activities
of tourism enterprises

2. SKILLS:

The student prepares a sales conversation outline with a client, conducts a
customer needs analysis, and presents the offer using the language of benefits.

3 SOCIAL Undertakes activities aimed at building business relationships with clients in
) COMPETENCE the travel agency's operations.
Learning outcomes
. . Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programime
Knowledge
Wi Chare'lcterlz.es cl'1ent groups and selects appropriate methods of Lecture Written K_Wo4
working with clients. exam
Lists all the stages of conducting a sales conversation with Written
w2 ¢ Lecture exam/ K_Wo3
customers. Oral exam
W3 Explains ‘Fhe importance of bulldlng customer relationships in Lecture Written K W06
the operations of tourism businesses. exam -
Skills
Written
Ul Prepares a sales conversation outline with the client. Lecture/ exam/ K _U07
Class Oral -
exam
. . Lecture/ K U004
U2 Presents the tourist offer using the language of benefits. Class Oral exam K_U05




U3 Uses available tools, su.ch as online booking systems, to prepare and Lecture/ Oral exam K U02

present an offer to the client. Class -
Social competence

K1 Undertakes. activities focuse‘d on  acquiring and retaining Class Oral exam K K02

customers in the travel agency's operations. K_K04
o ) ) ) observation

Demonstrates creativity in performing oral exercises, works of activity K_KO01

K2 . . . . Class B -
collaboratively in a team, playing various roles. dlurlﬂg K _KO03

classes

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Principles of professional customer service in the activities of tourism enterprises W2, W3
Building business relationships with customers W1, W3
Sales techniques w2, Ul
The use of information technology and the Internet in the sale of tourist services and customer w2, U2
service
Type of classes - class
Programme Learning
content outcomes
The opening formula as the first element of customer service WI, W3, Ul,
K2
Conducting a sales conversation with a client:
- customer needs research and use of paraphrase
- offering using the language of benefits W2, UL U3,
. .o K2, K3
- fighting objections
- closing of the sale
Application of the MerlinX system in work with clients w2, U2, K2

Form and conditions of passing the module

Lecture

Written examination in the form of a test (closed questions, single choice, 10
questions). The questions relate to the topics discussed in the lectures.

Method of grading: percentage of correct answers.

Response rating:

0-49% - insufficient (grade 2.0)

50-60% - sufficient/satisfactory (grade 3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (grade 4.0)

81-90% - good plus (grade 4.5)

91-100% - very good (grade 5.0)

The test is passed after obtaining at least 50 %.

The student is entitled to two retakes if he or she fails to pass the exam on the first
attempt.

The first and second retakes will be in writing — the rules for grading the retake test are
as above. The retake date is no later than 2 weeks after the first test date.




Oral exercise, role play: Conducting a sales conversation with a client in a travel
agency according to the algorithm learned during the exercises.
Grading rules: passing the exercise requires a minimum of 50 points (grade 3.0).
From 65 points - rating 4.0.
From 80 points - rating 5.0.
Half marks possible.
Task evaluation (up to 100 points):
1. Substantive value (up to 65 points)
a) Application of the opening formula (max 10 points)

Class b) Ability to conduct the customer needs analysis stage (max 25 points)
¢) Using the repetition technique in a sales conversation with a client (mx 10 pts)
d) Presentation of the offer using the language of benefits (max 10 points)
e) Conversation style (max 10 points)
2. Consistency and logic (maximum 20 points)
3. Ability to deal with customer objections (max 15 points)
Oral retake — rules for grading the retake exam as above. The retake date is set no later
than 1 week after the first exam date.
The student is entitled to two retakes if he or she fails to pass the exam on the first
attempt.
Student workload necessary to achieve learning outcomes
Full-time | 2"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
) Hours of independent student work in preparation for classes and e.g. preparation 20 30
" | ofreports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 30
Total student workload 80 80
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Bosiacki S., Zarzadzanie przedsi¢gbiorstwem turystycznym, AWF im. E. Piaseckiego, Poznan 2008
2 Jargon R., Obstuga konsumenta. Part 1 i 2, WSiP, Warszawa 2000
Supplementary reading materials
1. Meyer B. (red.), Obstuga ruchu turystycznego, PWN, Warszawa 2006, 2007
2 Obstluga uczestnikoéw turystyki i rekreacji, Difin, Warszawa 2015
Course coordinator: Katarzyna Nocun, M.A.
Course teacher Katarzyna Nocun, M. A.
Person preparing the syllabus Katarzyna Nocun, M.A.

Email address of the person
preparing the syllabus

katarzynanocun@o2.pl

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
CI1S5 Tourism guiding (P) specialisation
A t method: C with
Year: 11 Semester: 4 ssessteit metho i
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 20 15
Number of ECTS points 3 3
Goal of the module
1. Familiarizing students with the specifics of the work of a tour guide and tour group guide
) Gaining knowledge about the legal conditions of working as a tour guide and tour operator, the scope
) of rights and obligations of a tour guide and the specifics of group service
3. Preparation for the tour guide exam
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Information about tourism and tourist geography
The ability to speak freely on any topic. The student skillfully uses various
2. SKILLS:
sources of local knowledge.
SOCIAL . .
3. COMPETENCE Is ready to respect social relations
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
w1 Explains the principles of tourist service at various stages of a Lecture Written K W04
tourist event, recognizes human needs and behaviors exam K_W06
W2 Defines the scope of rlghts' and obligations of a tour guide and Lecture Written K_ W0l
tour operator in tourist services. exam
Written test
Lecture /1 bl oting /
W3 | Selects various sources of local knowledge Tourist Grou & K W05
tour pA
leadership
w4 Formulates safety rules for the work of a tour guide and tour Lecture Written K Wo8
operator exam -
Skills
. . Piloting/lea K U04
Ul Takest cirhe of t(;urls.tst and' supervises %n dbtehtalf 01: the tour Tourist tour ding the K U10
operator the way tourist services are provided to tourists group K Ul
U2 | Uses sources of knowledge necessary for the work of a tour | Lecture/ | Piloting/lea K U02




guide and tourist guide Tourist tour ding the
group
Correctly points out local tourist attractions and provides basic | Lecture / Piloting/lea
U3 |. . . . . ding the K_U01
information about the place being visited. Tourist tour aroup
Designs and implements activities and solves problems related . Piloting/lea K_Uo4
U4 . . . Tourist tour ding the K _U07
to techniques and methods of servicing tourist groups aroup K UI3
Social competence
Piloting/lea
K1 | He works in a group and, above all, leads it. Tourist tour ding the K _KO03
group
Extended
K2 | Follows safety rules and acts in stressful situations Tourist tour | caregiver K_KO05
observation

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Tour guide and tourist guide — duties, formal requirements, rules for obtaining qualifications,
rights, forms of employment, opportunities for expanding competences w2 w4
Duties of a tour guide and tourist guide - comparative analysis of the scope of work, similarities
and differences; indicated personal characteristics W4
Preparation for the event (organizational and substantive preparation; sources of knowledge and
their importance, briefing, event folder) wiu2
Sources of tourist information necessary for the work of a tour guide and tourist guide
W3 U2
Type of classes - class
Programme Learning
content outcomes
Methodology and techniques of work of a tour guide and tourist guide in the management of W1 UL U2 U4
coach events K1 K2
Sightseeing information provided during a tourist event W3 U2 U3
Resolving difficult, urgent and emergency situations W4 Ul U4 K1
K2

Form and conditions of passing the module

Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)
61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Lecture

(terms II and III)

The condition for taking the written exam is obtaining a grade for the exercises. Written test in
the form of multiple-choice questions. Method of grading: percentage of correct answers.

Conditions for retaking the test: the student has the opportunity to retake the failed test twice

Class

Field trips during which each student acts as a tour leader or tourist guide, putting the acquired
knowledge into practice. Participation in classes and submission of a written report on the




assigned task. Positive assessment of practical activities:
Evaluation of elements of guiding (maximum 100 points):

a) Selection of information sources (max. 10 points)

b) Substantive content of the information provided (max. 50 points)
c) Presentation style (max. 40 points).

(terms II and III)

The condition for passing the subject is to obtain at least 60% of the possible points — 60 points.
The student has the opportunity to retake failed classes twice during the next trip or on campus

Student workload necessary to achieve learning outcomes

Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 35 25
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 25 30
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 920 920
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Kruczek Z., 2006, Kompendium pilota wycieczek, Proksenia, Krakoéw
2. Szafranowicz-Matozig¢ R. 2015: Podrecznik pilota wycieczek, warsztat praktyczny
Supplementary reading materials
1. Guides to selected regions and cities of Poland
2. ACT of 29 August 1997 on hotel services and the services of tour guides and tourist guides, as
amended, consolidated text of 17 January 2019 (item 238).
Course coordinator: Dr. Stawomir Kula
Course teacher Dr. Stawomir Kula / Dr. Klaudia Giordano / Joanna Paczos, MA
Person preparing the syllabus Dr. Stawomir Kula
En;?é;i(ii;egsfhzfstyhﬁa%f: o slawomir.kula@wssp.edu.pl
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
ClLe6 Development of tourist products specialisation
Year: 111 Semester: 5 Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 15 15
Class 30 15
Number of ECTS points 4 4
Goal of the module
1 Providing theoretical knowledge about the structure of tourism products and types of tourist services
) and events.
2. Learning the principles of creating and introducing tourism products and services to the market.
3. Acquiring practical skills in independently preparing a tourist offer.
Preliminary requirements regarding students’ knowledge, skills and social competences
1 KNOWLEDGE: Basics of tourism, tourist geography, organization and service of tourist
traffic.
Can diagnose the tourism services market and determine the demand for
2. SKILLS: .
tourism products and events.
3 SOCIAL Is aware of the social context of tourism enterprises' activities and
) COMPETENCE understands basic social phenomena.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programime
Knowledge
Wi Defines in detal} the conc;epts of tourism geography and presents Lecture Written K_Wol
a market analysis of tourist products and events. exam
Characterizes the principles of preparation and practical Written
.. . . . Lecture / K W02
W2 | application of stages of creating a tourist product and various Class Exam / K Wo4
types of tourist events specific to the tourism market. Project -
Indicates various forms of tourism in terms of adapting Written
. . . Lecture / K W06
W3 | products, services and tourist events to the expectations and Class Exam / K W07
needs of tourists at various stages of their journey. Project -
Skills
Describes, interprets and analyses phenomena in the field of
. . K U001
Ul | tourism geography, supply and demand, and the preferences of Class Project K U02
potential customers in the tourist target market. -
. . . K U03
Correctly assesses the tourism potential and offers of tourist . -
U2 . e Class Project K U04
products and events, tailored to the specificity, needs and -




expectations of target groups.
. . K_U07
U3 Is'ablle to prpperly prepare a toupst eveqt b'y applying the Class Project K U08
principles arising from the stages of its organization. K U3
He acquired the skills to present a tourist package offer, K_U 12
U4 | presenting its strengths and competitive advantages to the Class Project K Ul4
recipients, arguing for unique values and benefits for the client. B
Social competence
K1 A1m§ to improve professional and personal competences in Class Continuous K_KO1
relation to oneself and others observation
K2 | He is determined to act in an entrepreneurial manner Class Continuous K_Ko04
observation
Demonstrates awareness of having knowledge and skills in the Conti
K3 | field of tourism and applying them in the event of difficulties in Class 05;;3;?3; K_KO05
solving problems independently

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
The essence, concepts and types of tourist products Wi
Creation of tourist products by POT, ROT and LOT W1, W3
Creating branded travel products W2. W3
Stages and principles of creating popular tourist products and events by tour operators W2. W3
Type of classes - class
Programme Learning
content outcomes
Market analysis, ingredient identification, and product and event idea development Wi, U1, U2
K1, K3
Programming, calculation and organization of a foreign tourist event W2, U2, U3,
K2, K3
Documents related to the reservation and ordering of services and the implementation of a | W3, U3, K2,
tourist event K3
Distribution of tourist products and events U2, U3, K3

Form and conditions of passing the module

Response rating:
0-50% - insufficient (2.0)
51-60% - sufficient/satisfactory (3.0)

Lecture 61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)
81-90% - good plus (4.5)
91-100% - very good (5.0)

twice (dates II and III).

The condition for taking the written exam is obtaining a pass for the classes. Written
examination in the form of a test. Grading rules: based on % of correct answers obtained.

Conditions for retaking an exam test: the student has the opportunity to retake a failed test

Class

with the established assumptions.

points):

1) Development of a complete project for a selected foreign tourist trip:

Preparation and presentation of a complete project for a foreign tourist event in accordance

The completeness and correctness of individual parts of the project are assessed (max. 100




- program and calculation of the tourist event (max. 30 points)

points)
- marketing concept for the sale of a tourist event (max. 10 points)
2) Coherence and logic (up to 20 points)

From 65 pts. (4.0 rating). From 80 pts. (5.0 rating). Half marks possible.

Passing the exercise requires the achievement of min. 50 points (3.0 rating)

- documents related to the ordering of services and implementation of the tourist event (max. 20

3) Presentation style (communicativeness, technical quality, readability) (max. 20 points)

Student workload necessary to achieve learning outcomes

Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 45 30
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 30 35
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 35 45
Total student workload 110 110
Number of ECTS points 4 4
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Kaczmarek J., Produkt turystyczny: pomyst, organizacja, zarzadzanie, Polskie Wydaw. Ekonomiczne,
Warszawa 2010
2. Meyer B. (red.), Obstuga ruchu turystycznego, PWN, Warszawa 2007
Supplementary reading materials
1. Integrated Marketing Communication Management Strategy in Tourism until 2030 - a plan of the
Polish Tourist Organisation (POT) adopted in 2024. - https://www.pot.gov.pl
2. Tourism Development Strategy of the Lublin Voivodeship until 2030 - https://strategia.lubelskie.pl
Tourism Development Strategy of the City of Lublin until 2030
https://lublin.eu/turystyka/strategia-rozwoju-turystyki/
Course coordinator: Robert Mazur, M.A.
Course teacher Dr. Stawomir Kula / Dr. Klaudia Giordano / Robert Mazur, MA
Person preparing the syllabus Robert Mazur, M.A.

Email address of the person

preparing the syllabus robert.mazur@pol.edu.pl

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
C1L7. IT systems in tourism (P) specialisation
A t method: C with
Year: 111 Semester: 5 ssessteit metho i
grade
Mode of studying Full-time studies Part-time studies
Lecture 10 10
Class 20 10
Number of ECTS points 3 3
Goal of the module
1 Acquiring knowledge on the use of IT by various entities in the tourism and recreation market
) operating in the tour operator sector.
2. Transfer of knowledge and practical skills in using IT tools used in the tourism industry.
3 Acquiring, based on technical documentation and program descriptions, the ability to select and apply
) available IT tools for use in the tourism industry.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: In the ﬁel'd of IT' tools useq in toupsrp and the ' principles ' of data
transformation enabling the efficient functioning of a tourism enterprise
2. SKILLS: Is able to operate appropriate IT tools in the operations of tourism enterprises.
3 SOCIAL Is aware of the social context of business activities and understands basic
) COMPETENCE social phenomena.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
. . . K w03
Defines basic concepts in the field of IT reservation systems and Eduportal -

W1 . . . . Lecture K_WO05
explains the need to use specific IT tools in the tourism market. test K W10
Describes the principles of operation of specific IT tools and Eduportal K W03

W2 | formulates problems related to the appropriate selection of IT | Lecture 1;5; a K_Wo5
tools. K_WI10

Eduportal
Knows the mandatory elements of a reservation and the rules for | Lecture, test, K_Wo03
w3 L computer- -
creating it class based K_Wo05
assessment

Skills




Eduportal
. . . test,
Ul Analyzes needs and d?C}Qes on the s.electlon of. appropriate IT Lecture, computer- K U02
tools to support the activities of a tourism enterprise. class based -
assessment
Passing the
U2 Supports specialized IT programs intended for the tourism Class exam on K U04
industry. the K U07
computer
Draws conclusions and uses the obtained data to modify the Eduportal
U3 offered tourism product, taking into account the needs of | Lecture, CODt’lesltl’ter- K U002
tourists, the idea of sustainable development and safety | exercises baz od K U04
principles. assessment
Passing the
Creates reservations in online reservation systems according to exam on K U04
U4 . Class -
your requirements the K U007
computer
Social competence
K1 | Is determined to solve the research problem. Class gl;);t;il;?g; K K04
K2 Cooperat.es in a group on various principles, effectively Class Continuous K KO3
communicates within the group observation —

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
IT systems used in tourism - basic concepts: IT system, data, information, database W1
Types of IT systems CRS/GDS, CMS, IBE, ISIT, IRS W1, W2, Ul,
u3
The Amadeus reservation system as an example of a CRS/GDS system W1, W2
Amadeus Selling Platform Connect system support:
- Amadeus modules
- scope of information collected in Amadeus
. .. W3, 02, U4
- codes used in the system (commands for obtaining codes)
- creating a reservation in Amadeus (mandatory and optional elements)
- text and graphic environment in Amadeus
Type of classes - class
Programme Learning
content outcomes
Navigating Amadeus Selling Platform Connect
Obtaining codes for cities, airports, airlines, hotels, and car rental companies V{]le’ \[xﬁ’ Il(le,
Searching for information available on Amadeus T
Creating simple reservations (required elements) W3, U3, U4,
Modification of reservation K1
Optional elements in the reservation (OSI, SSR, etc.) W3, U3, U4,
K1

Form and conditions of passing the module

selected for each student).
Lecture

0-40% - insufficient (2.0)

Method of grading: percentage of correct answers. Response rating:

Assessment in the form of a test on the eduportal (closed multiple-choice questions randomly




41-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Correction — re-scheduling the test at a later date.

Assessing the computer skills in using the Amadeus program according to the 5 tasks assigned
to the student.

Assessment rules:

No errors in completing all tasks or one minor error - very good rating (5.0)

2-3 minor errors in completing all tasks - good plus (4.5)

Class Failure to complete one of the tasks and minor errors in the remaining tasks — good rating (4.0)
Failure to complete 2 tasks and minor errors in the remaining tasks — satisfactory plus grade
(3.5)

Failure to complete 3 tasks — satisfactory grade (3.0)
Failure to complete 4 or more tasks - unsatisfactory grade (2.0)
Resit — completing tasks within the resit deadline

Student workload necessary to achieve learning outcomes

Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
) Hours of independent student work in preparation for classes and e.g. preparation 35 40
" | ofreports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 10 15
Total student workload 75 75
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Berbeka J., Borodako K. (ed.) Technologie informacyjne i komunikacyjne na rynku turystycznym, ,
Wydawnictwo C.H. Beck 2017
2. Amadeus system documentation is available on the Amadeus website.
Supplementary reading materials
1. Nalazek M., Internetowe kanaty dystrybucji na rynku turystycznym, Difin, Warszawa 2010
Course coordinator: mgr inz. Mirostaw August
Course teacher mgr inz. Mirostaw August
Person preparing the syllabus mgr inz. Mirostaw August
Email address of the person . N
preparing the syllabus miroslaw.sierpien@wssp.edu.pl
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
CL8 Legal aspects in the tourism industry (P) specialisation
Year: TII Semester: 5 Assessment method: C with
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 15 10
Number of ECTS points 3 3

Goal of the module

Familiarization with legal aspects in the tourism services sector regarding the organization and

1. .
management of tourist traffic.
) Understanding the practical significance and application of legal regulations in Poland and the
) European Union regarding the tourism services market.
3 Understanding the rights and obligations of tourism market entities and consumers of tourism
) services.
Preliminary requirements regarding students’ knowledge, skills and social competences
1 KNOWLEDGE: Defines basic legal concepts and sources of generally applicable law in
Poland.
The student skillfully uses various sources of knowledge, including written
2. SKILLS: .
and electronic sources.
3 SOCIAL Is aware and understands the need to apply legal regulations in
) COMPETENCE social, private life and economic activities of enterprises.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Wi The' student' knows the basic legal concc?pts and sources of Lecture Written K_Wol
tourism law in Poland and the European Union. exam
W2 Knows thc?.rlghts, obligations and legal liability of tourism Lecture Written K W02
market entities. exam -
Defines and understands the most important legal regulations .
W3 | reeardin “ P & gu Lecture / Written K W03
garang - Exercises exam K W06
tourist activities. —
Skills
Interprets independently the meaning of applicable legal K U0l
Ul | regulations Class Project -
. . . K U002
in the tourism services sector. -




Uses IT tools and the internet to search
U2 for sources of legal acts relating to the tourist services market Class Proect K _U02
and finds legal interpretations, court decisions and ! K _U05
commentaries on a specific legal act.
. . . K _U04
U3 {s a‘;)le 1t(1' use legal provisions and critically analyze existing Class Project K U07
egal solutions. K UI10
Characterizes contractual clauses and explains the principles of . K U05
U4 . . . . . Class Project
concluding and performing contracts in tourism and recreation. K U13
Us Selects specific documents used in tourism traffic management Class Project K U005
and analyzes them in terms of civil liability. ) K Ul4
Social competence
Expresses his own assessment of the practical importance of . K K01
. . . . e . Continuous -
K1 | applying applicable legal provisions for entities in the tourism Class X K_Ko04
. . observation
market and customers of tourist services.
Demonstrates the ability to independently search for specific .
K2 | sources of legal acts yapproprizrl)te to t}llle needs andp their Class Continuous K_K02
.. observation K K05
application. -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Concepts of law and sources of law in Poland. Wi
European Union law and international law relating to the tourism industry. W1, W2
Legal regulations in Poland related to starting and running a business as a tourism entrepreneur. W2, W3
Contracts and civil liability in tourism. w3
Tasks of public administration bodies in the field of tourism. W3
Type of classes - class
Programme Learning
content outcomes
The role, importance and functions of the most important public administration bodies, tourist W1 UL K1
organizations and associations. T
Rights and obligations of tourism entrepreneurs vs. customers and consumers of tourism | w2, U2, U3,
services. K2
Analysis of contracts and documents occurring during the organization, sale and
implementation of tourist services and events. W3, Ud, K2
Formal and legal obligations and requirements for event and tourism service organizers W3, U3, U5,
for selected types of tourism and recreation. K1

Form and conditions of passing the module

Grading rules: based on % of correct answers obtained. Response rating:
0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Lecture

twice (dates II and III).

The condition for taking the written test of the lectures is to obtain a pass in the exercises.

Conditions for retaking a passing test: the student has the opportunity to retake a failed test

Class

The completeness and correctness of individual parts of the project are assessed (max. 100




points):

2) Coherence and logic (up to 20 points)

Passing the exercise requires the achievement of min. 50 points (3.0 rating)
From 65 pts. (4.0 rating). From 80 pts. (5.0 rating). Half marks possible.

1) Development and presentation of a complete project in accordance with the presented
criteria and requirements within a specific scope of issues from the exercise topics:
- content in line with the project topic and comprehensive scope of issues (max. 30 points)

- interpretations and comments on the project found in literature, publications and the Internet
(reference to personal sources and references to legal acts (max. 20 points)

- own conclusions and assessments regarding the presentation issues (max. 10 points)

3) Presentation style (communicativeness, technical quality, readability) (max. 20 points)

Student workload necessary to achieve learning outcomes

Full-time | 10"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 30 35
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 20 25
Total student workload 80 80
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. M. Nestorowicz, Prawo turystyczne., Wolters Kluwer 2016
2. D.Borek, Prawo turystyki. Podrgcznik., ODDK 2021
Supplementary reading materials
1. Act of 24 November 2017 on tourist events and related tourist services (Journal of Laws U. item
2361).
2. Act of 29 August 1997 on hotel services and the services of tour guides and tourist guides (Journal of
Laws of Laws of 2017, item 2361).
3. Internet System of Legal Acts (ISAP), https://isap.sejm.gov.pl/
4. Sources of generally applicable law in Poland. https://dziennikustaw.gov.pl
Course coordinator: Robert Mazur, M.A.
Course teacher dr Radostaw Dolecki / mgr Krzysztof Styczynski doc. AWP / Robert Mazur,
M.A.
Person preparing the syllabus Robert Mazur, M.A.
Email address of the person robert.mazur@wssp.edu.pl
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Course:
Module No. Field work II (Organization and Management in Tourism MOd}ﬂEﬁ TyPe.
Cl19 . specialisation
and Recreation)
A t method: ith
Year: 11T Semester: 6 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Class 45 45
Number of ECTS points 6 6
Goal of the module
1. Providing information on the organization and operation of international tourism fairs

2. Evaluation of the offer presented at the tourism fair
3. Getting to know the tourist attractions of Poland or European countries during a tourist tour
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Knowledge of the functioning of the tourism market
) SKILLS: The student skillfully uses various sources of knowledge. Uses a survey
) : questionnaire
SOCIAL The student cooperates in a group, fulfilling various roles, and establishes
3. COMPETENCE contact with employees of the tourism industry and skillfully obtains
information from them necessary for research.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programime
Knowledge
Recognizes the principles of organization and operation of | Participati . K_Wo1
Wi tourism fairs on in fairs | “rten test K W02
Describes the types and forms of tourism, the typology of tourist
) YPes anc UTIST, HA¢ LYPO 08y O FOUIS: | participati | K_Wol
W2 | attractions, the most important tourist attractions and tourist on in fairs | Vritten test K Wo7
regions in Poland and the world. -
w3 Selects appropriate techniques and methods necessary to | Participati written test K W05
conduct a survey questionnaire on in fairs -
Skills
Ul Practically uses and presents acquired specialist knowledge, | Participatio written test K U01
especially in the field of tourism geography. n in fairs K_U07
Valorizes the tourism potential of individual enterprises and K_U01
U2 | tourist regions using methods used in tourism and recreation Participatio | .. oot K_U07
n in fairs K U08
K U13
U3 Skillfully uses various sources of knowledge, including written | Participatio written test K _U01
and electronic sources, and assesses their credibility and | nin fairs K_U02




| suitability for specific purposes. K _U13
Social competence
K1 | Takes action within the framework of assigned tasks Participatio | - Rating of K_Ko2
n in fairs credibility
He critically assesses his own experience and knowledge in the Particinati and K Kol
K2 | field of tourism and recognizes the importance of expert a .ICpr? 10| reliability K K02
knowledge nin tairs of sources —
- - : from which
Graduate is creative and can plan their own work, sets a | ik :
. . e . Parnc]patlo information
K3 | hierarchy of wvalues and prioritizes activities in the C e is derived K_KO03
. . n in fairs 18 derve
implementation of undertaken tasks
Module program content / Class format — practical class
Curriculum content Learning
outcomes
Participation in international tourism fairs (ITB Berlin, Tour Salon Poznan, TT Warsaw, ITTF
W1, w2, U3
Warsaw)
Organization and operation of international tourism fairs W1, Ul, U2
Surveys at the exhibition grounds (ITB Berlin, Tour Salon Poznan, TT Warsaw, ITTF Warsaw) W1, W2, W3,
Ul, U2, U3,
K1, K2.K3
Familiarization with national and global tourist offers W1, W2, U3

Form and conditions of passing the module

Assessment of a written study — a survey questionnaire completed during participation in an
international tourism fair. Grading rules: passing the exercise requires achieving at least 50 points
(3.0 rating). From 65 pts. — rating 4.0, from 80 points (5.0 rating). Half marks possible.

a) Description of the exhibition stand (max. 15 points)

Class b) Description of the promotional material (max. 15 points)
¢) Description of the product presentation form (max. 15 points)
d) Selection, characteristics and evaluation of tourist products (max. 40 points)
The student has the opportunity to improve the failed essay twice (terms II and III)
Student workload necessary to achieve learning outcomes
No. Ttem F ull—t.ime Pan—t.ime
studies studies
1. | Contact hours with the academic teacher resulting from the curriculum 45 45
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 40 40
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 65 65
Total student workload 150 150
Number of ECTS points 6 6
(1 ECTS point = 25-30 hours of student workload)
Basic and supplementary literature
1. Kaczmarek J., Stasiak A., Wiodarczyk B., 2010: Produkt turystyczny, Polskie Wydawnictwo
Ekonomiczne, Warszawa
2. Panasiuk A., Marketing ustug turystycznych, PWN, Warszawa 2019
Course coordinator: Dr. Stawomir Kula
Course teacher Dr. Andrzej Pawlowski, Dr. Stawomir Kula, Denys Miroshnikov, MA
ing the syllabus Dr. Stawomir Kula

I A NAUK STOSOWANYCH slawomir.kula@wssp.edu.pl
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course card/syllabus

General characteristics of the module

Module Course name: Optional lecture: Module type:
number: . . .
CL10 Introduction to tourism Specialized
A t method: C with
Year: 11T Semester: 5 or 6 ssessment metio W
grade
Type of classes Full-time studies Part-time studies
Lecture 15 10
Exercises 0 0
Number of ECTS credits 2 2

Purpose of the module

Understanding the nature of tourism and the determinants influencing its development; knowledge of global
definitions of tourism on the supply and demand side and the associated difficulties and problems.

2. | Understanding the economic contribution of tourism at local, national and international levels.

Introduction to the sub-sectors of the tourism industry: attractions, transport, tour operators and travel
agencies in Poland and worldwide.

Prerequisites in terms of knowledge, skills and social competences

1. | KNOWLEDGE: Knows and understands the basic issues related to tourist traffic management.

) SKILLS: Is able to identify the most tourism companies and the relationships between them
) important.

3 SOCIAL Is prepared to assess the activities of the tourism industry and the current needs of
" | COMPETENCES consumers of tourism services.

Effects of learning

Achieved learning outcomes ":;]r;'nzfl . | Verification Oulzsilr‘:'::%or
A student who has passed the course: ation method the program
Knowledge

w1 | Selects terminology related to tourism and recreation Lecture written K Wol

examination —

W2 Identifies the characteristics of tourism businesses and tourism Lecture written K W02
products examination K_W06
Describes the natural conditions for the development of tourism

nd recreation and the con: n f the im f ism an i

w3 |2 d ecreation a d the consequences of the impact of tourism a d Lecture written K Wo4
recreation on the environment, including the dysfunctions of examination -
tourism.

haracterizes natural and cultural heritage in the context of i

Wa C acterizes . ultural heritage e context o Lecture written K W07

specific forms of tourism and recreation. examination -

Forms of assessment: written examination, oral examination, written test, oral test, based on partial marks from oral answers, based on partial
marks from written answers, test, assessment of reports, assessment of coursework, assessment of preparation for coursework, assessment of
project implementation, assessment of written project implementation, assessment of project defense, assessment of presentation form,
assessment of presentation content, observation of class participation, observation of regularity, other (what?)

Module program content

Type of classes — lectures




Programme content Learning
effects
Introduction to tourism. Global terminology used in tourism and recreation. W1
Sectors of the tourism industry. w2
Types of tourism products and services, and their impact and use in the tourism industry. W4
Opportunities and threats for the development of tourism in Poland and worldwide. W3

Form and conditions for passing

Written assessment in the form of a test (closed questions). Assessment rules: percentage of
correct answers. Assessment of answers:

0-50% - fail (2.0)

51-60% - pass (3.0)

Lectures 61-70% - pass with distinction (3.5)
71-881-90% - good plus (4.5)
91-100% - very good (5.0)
Conditions for retaking: students may retake the failed test twice (dates II and III).
The amount of work required from the student to achieve the learning outcomes
Cont Full-time Pgrt-
ent St studies tlm.e
studies
1. Contact hours with academic staff as specified in the study plan 15 10
) Independent study hours spent by students preparing for classes and, for 5 5
) example, writing reports, projects, presentations, homework, etc.
3 Independent study hours spent by students preparing for, for example, 30 35
’ examinations, tests, assessments, etc.
The student's total workload 50 50
Number of ECTS credits ) )
(1 ECTS credit = 25-30 hours of student workload)

Basic literature

Goeldner Ch. R., Ritchie JRB, Tourism: principles, practices, philosophies, Wiley, Hoboken 2009

2. | Dixit M., Sheela Ch., Tourism products, New Royal Book Co., Lucknow 2010

Supplementary literature

1. | Dallen TJ, Cultural heritage and tourism: an introduction, Channel View Publications, Bristol ; Buffalo
2011

Subject coordinator Dr. Stawomir Kula
Subject lecturer Katarzyna Nocun, M. A.
Person preparing the syllabus Katarzyna Nocun, M. A.

E-mail address of the person

preparing the syllabus katarzynanocun@o2.pl

Organizational unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Optional lecture: Ukraine through the eyes of Wincenty Pol | Module Type:
C L.10. (1807-1872) — poet and geographer specialisation
A t method: ith
Year: 111 Semester: S or 6 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 0 0
Number of ECTS points 2 2
Goal of the module
1. To familiarize students with the poetic works of W. Pol relating to the 19th century Ukrainian lands.
2. Providing knowledge about W. Pol's achievements in the field of local studies and geography
3 Developing the ability to use W. Pol's poetic and tourist-scientific descriptions in contacts with the
) recipient
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: General knowledge of geography, history, and humanities
2. SKILLS: None
SOCIAL . . .
3. COMPETENCE Understanding of basic social phenomena
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
w1 lists the most 1mp.01ttant pqetlg works by W. Pol relating to the Lecture Written K Wol
19th century Ukrainian territories exam -
W2 indicates local and scientific-geographical texts by W. Pol Lecture Written K_Wo0l
regarding the above-mentioned areas exam K_W06
w3 explains selected issues related to customs, ethnography and Lecture Written K W0l
ways of traveling in the 19th century in Ukraine exam K W07
Wa verlﬁes and applies knowledge in contacts with diverse Lecture Written K wWo1
audiences exam K_W06

observation of activity in classes, observation of regularity, other (specify?)

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,




Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes

Wincenty Pol, the father of Polish local studies W2
Poetic works by W. Pol depicting the Ukrainian lands in the 19th century w1
W. Pol's sightseeing and scientific journeys in the 19th-century Ukraine — preparations, W2, W4
organization and course '
The effects of W. Pol's expeditions and their evaluation in the 19th, 20th and 21st centuries W2, W3
Selected issues in the field of 19th-century ethnography: descriptions of the Boykos, Hutsuls Wo. W3. W
and Czuchonki and the poet's personal contacts with the above-mentioned ethnic groups T
The concept of "Borderlands" as understood by W. Pol W3, W4

Form and conditions of passing the module

answers. Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)
Lecture 61-70% - sufficient/satisfactory plus (3.5)
71-881-90% - good plus (4,5)

91-100% - very good (5.0)

Written pass in the form of a test (cloze questions). Method of grading: percentage of correct

Conditions for improvement: the student has the opportunity to improve the failed test twice

(dates II and III).
Student workload necessary to achieve learning outcomes
Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 15 10
) Hours of independent student work in preparation for classes and e.g. preparation 5 5
" | ofreports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 50 50
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. W. Pol, Obrazy z zycia i natury, Seria [ i II, Krakow 1869 i 1870
W. Pol, Pie$n o ziemi naszej, reprint, Lublin 2006
Supplementary reading materials
1. Wincenty Pol jako geograf i krajoznawca, ed. A. Jackowski, 1. Sotjan, Krakow 2006
Obrazy natury i kultura. Studia o Wincentym Polu, ed. M. Loboz, Wroctaw 2015
Course coordinator: Dr. Stawomir Kula
Course teacher Dr. Grazyna Poluszejko
Person preparing the syllabus Dr. Grazyna Poluszejko
Email address of the person .
. gpoluszejko@wp.pl
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Elective lecture: Research on buyers' preferences and tastes | Module Type:
C L.10. using the method of valorization of functional features specialisation
A t method: ith
Year: 111 Semester: S or 6 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 0 0
Number of ECTS points 2 2
Goal of the module

Familiarizing the student with the most important methods for conducting research on buyer
preferences and tastes

2. Familiarizing students with the determinants shaping consumer behavior in tourism and recreation
Acquiring knowledge and skills in developing a research concept, obtaining primary data and
developing research questionnaires

Preliminary requirements regarding students’ knowledge, skills and social competences
Basics of tourism, tourism raphy, organization and management of touri
1. KNOWLEDGE: asics of tourism, tourism geography, organization a d anagement of tourist
traffic, economics and statistics in tourism and recreation
The student is able to use a computer and use available sources of

2. SKILLS:

information.
SOCIAL . .
3. COMPETENCE The student is aware of the purpose of learning
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
W1 | Describes the basic methods of social research K_Wo1
W2 Characterlz'es the factors shaping consumer behavior in tourism K_ W06
and recreation
W3 Explains methods for diagnosing consumer needs in the tourism | Problem Project K WO5
and recreation market lecture -
Ul | Obtains primary data on buyers' preferences and tastes K U02
Develops skills in obtaining primary data in the field of tourism
K1 . K K04
and recreation —

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)




Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Outline of the methodology for consumer preference research W1
Consumer behavior in the tourism and recreation market W2
Research concept and research design W1, W3
Research on buyers' preferences and tastes using the method of valorization of functional W3. UL K1
features -
Form and conditions of passing the module
The final assessment consists of an assessment of the project implementation (creating a tool
for conducting research on buyers' preferences and tastes on the selected tourism/recreation
market)
Method of grading: percentage of correct answers. Response rating:
0-50% - insufficient (2.0)
Lecture 51-60% - sufficient/satisfactory (3.0)
61-70% - sufficient/satisfactory plus (3.5)
71-881-90% - good plus (4,5)
91-100% - very good (5.0)
Conditions for improvement: the student has the opportunity to improve the failed test twice
(dates II and III).
Student workload necessary to achieve learning outcomes
Full-time | -2
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 15 10
) Hours of independent student work in preparation for classes and e.g. preparation 5 5
" | ofreports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 50 50
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Alejziak W., 2008. Metodologia badan w turystyce[w;] Winiarski R. (red.) Turystyka w naukach
humanistycznych. PWN. Warszawa.
2. Kaczmarek J., Produkt turystyczny: pomyst, organizacja, zarzadzanie, Polskie Wydaw. Ekonomiczne,
Warszawa 2010
Supplementary reading materials
1. | https://workspace.google.comy/intl/pl/products/forms/

Course coordinator:

Dr. Stawomir Kula

Course teacher

Dr. Stawomir Kula

Person preparing the syllabus

Dr. Stawomir Kula

Email address of the person
preparing the syllabus

slawomir.kula@wssp.edu.pl

Administrative unit

Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Optional lecture: National and landscape parks MOd}ﬂe. TyPe:
C1.10. specialisation
Year: TII Semester: 5 or 6 Assessment method: C with
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 0 0
Number of ECTS points 2 2
Goal of the module
1 Acquiring knowledge about the importance of protected areas (national and landscape parks) for the
) proper functioning of the biosphere.
) Transfer of knowledge to assess the natural values of protected areas in terms of their use in tourism
) and recreation.
3 Acquiring, based on the knowledge obtained, the ability to draw conclusions about the natural values
) of a given protected area and the possibilities of using its resources in qualified tourism.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: On the basics of the functioning of the nature conservation system.
Can interpret and describe the basic laws and processes occurring in
2. SKILLS: ecosystems and the potential negative consequences of their disturbances on
their functioning.
3 SOCIAL Is aware of the social context of the need to preserve the natural environment
) COMPETENCE in the best possible condition.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Explains and defines general knowledge in the field of related
scientific disciplines and advanced detailed knowledge in the Witten
W1 | field of functioning of the protected areas system, understands | Lecture exam K _Wol
the specific relationships, connections and dependencies of the
issues of area protection of the natural environment
Characterizes and explains the most important problems and the
w2 importance of protecting the natural environment for the Lecture Written K W02
functioning of the biosphere and the possibilities of displaying exam K_Wo06
natural values in tourism and recreation.
Lists and summarizes ways of sustainable use of anthropogenic Written K W04
W3 | and natural potential for the organization of tourist and | Lecture K W07
. e exam
recreational activities K_W08
W4 | Indicates the most important protected areas in the country, | Lecture Written K W06




assessing the biological potential of the area and analysing their exam K_Wo07
position in the contemporary market of tourist and recreational
services.
Curriculum content of the module
Type of classes - lectures
Programme Learning
content outcomes
The system of protected natural areas in Poland W1
Possibilities of practical use of the natural values of protected areas in tourism, recreation and WL W2
education ’
Characteristics of the natural and tourist values of selected national parks in the region and the W3, W4
country
Characteristics of the natural and tourist values of selected landscape parks in the Lublin region W3, W4

Form and conditions of passing the module

answers. Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)
Lecture 61-70% - sufficient/satisfactory plus (3.5)
71-881-90% - good plus (4,5)

91-100% - very good (5.0)

(dates II and III).

Written pass in the form of a test (cloze questions). Method of grading: percentage of correct

Conditions for improvement: the student has the opportunity to improve the failed test twice

Student workload necessary to achieve learning outcomes

Full-time | -2
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 15 10
) Hours of independent student work in preparation for classes and e.g. preparation 5 5
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 50 50
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Ewa Ressel, Parki Narodowe Polski, SBM, Warszawa 2020
2. Parki krajobrazowe Polski. Wydawnictwo Dragon, Warszawa, 2020
Supplementary reading materials
1. | National and landscape parks in Poland. Tourist Navigator
Course coordinator: Dr. Stawomir Kula
Course teacher Prof. Bogdan Lorens, prof. AWP
Person preparing the syllabus Prof. Bogdan Lorens, prof. AWP

Email address of the person

preparing the syllabus lorensbogdan@wp.pl

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation



mailto:lorensbogdan@wp.pl

@ AKADEMIA ,..xsrosoumcr
WINCENTEGO POLA

Dawniej WyZsza Szkota Spoteczno - Przyrodnicza im. Wincentego Pola w Lublinie

VINCENT POL UNIVERSITY i weun

ul. Choiny 2, 20-816 Lublin, Paland

tel./fax + 48 81 740 72 40, + 48 81 740 2504

info@wssp.edu.pl / www.wssp.edu.pl

FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. | Course: Optional lecture: Organizing contemporary forms of Module Type:
C1.10. adventure and active tourism specialisation
A t method: ith
Year: 111 Semester: S or 6 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 0 0
Number of ECTS points 2 2
Goal of the module
1 Acquiring knowledge about types of activities and forms of qualified tourism in the field of outdoor

active tourism.

Familiarizing students with non-standard tourist events organized by tour operators in Poland, with

2. adventure, active and qualified tourism programs.
3 Providing knowledge about the specifics of organizing and implementing events with an active
) tourism program.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Knowledge about the types and forms of tourism
2. SKILLS: Rules for creating tourist events
3. SOCIAL Shaping interests and attitudes focused on learning and personal development
COMPETENCE
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Lists and describes the types and forms of cognitive, active and Written K _Wol1
Wil . . Lecture -
qualified tourism. exam K_Wo07
Characterizes the offers of tour operators in Poland with active Written K W02
w2 . Lecture -
tourism programs. exam K W06
W3 D§scr1bes the specifics 'of organizing and implementing events Lecture Written K Wo4
with adventure and special tourism programs. exam -
w4 Indicates places and dest1nat10n§ sgltable for organizing various | Written K W07
events related to adventure, specialised and active tourism exam -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)




Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes

Adventure, active and qualified tourism Wl
Features of adventure and specialised tourism and the interrelationships between tourism, sport Wi
and recreation
Types of outdoor active tourism activities and forms of qualified tourism W1
Offers from Polish tour operators with qualified and active tourism programs W2, W4
Offers from Polish tour operators with adventure tourism programs W2, W4
Training of staff to handle events with an active and qualified tourism program W3
Characteristics of the possibilities of organizing various events with active tourism programs in WL W3. W4
Poland 7
Selected places and destinations abroad for organizing various adventure, adventure and active WA
tourism events
The specificity of organizing events with an active tourism program W3, W4

Form and conditions of passing the module

answers. Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)
Lecture 61-70% - sufficient/satisfactory plus (3.5)
71-881-90% - good plus (4,5)

91-100% - very good (5.0)

Written pass in the form of a test (cloze questions). Method of grading: percentage of correct

Conditions for improvement: the student has the opportunity to improve the failed test twice

(dates II and III).
Student workload necessary to achieve learning outcomes
Full-time Rart-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 15 10
5 Hours of independent student work in preparation for classes and e.g. preparation 5 5
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 50 50
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)

Course textbooks

1. Stasiak A., Wczoraj, dzi$ i jutro turystyki aktywnej i specjalistycznej., Warszawa 2015

Tomik R., Turystyka aktywna w teorii i praktyce., AWF Katowice 2019

Supplementary reading materials

1. Websites of tour operators with active event programs
Course coordinator: Dr. Stawomir Kula
Course teacher Robert Mazur, M.A.
Person preparing the syllabus Robert Mazur, M.A.
Email address of the person robert.mazur@wssp.edu.pl
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Optional lecture: School tourism Mo@ul.e T,Ype:
C 1.10. specialisation
A t method: C with
Year: 11T Semester: 5 or 6 SSESSMEnt MEto W
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 0 0
Number of ECTS points 2 2
Goal of the module
1. Familiarizing students with the specifics of school tourism.
2. Familiarization with the specific legal restrictions in youth tourism.
3. Learning the principles of programming a tourist event for children and youth.

Preliminary requirements regarding students’ knowledge, skills and social competences

1. KNOWLEDGE: Knowledge of the structure of the education system
2. SKILLS: Proper application of legal provisions in practice
3 SOCIAL Knows the specificity of the young generation and current social relations in
) COMPETENCE the field of tourism. Tourist standards
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
explains basic knowledge in the field of tourism and recreation, Witten X Wol
W1 | names phenomena in contemporary tourism using appropriate | Lecture exam -
terminology and classification
W2 defines the specificity of contemporary youth tourism — points Lecture Written K W04
out its dysfunctions and positive functions exam K_WO06
W3 recognizes tourism disciplines and characterizes their specificity Lecture Written K_W04
based on current legal regulations exam K_WO08
w4 properly distinguishes between formal and legal requirements Lecture Written K W02
for the organization of tourist events exam K W08
Curriculum content of the module
Type of classes - lectures
Programme Learning
content outcomes

The specificity of school tourism W1, W4




Institutions controlling school tourism W3, W4
Socio-educational aspects of children and youth tourism w2

Characteristics of the basic forms of school tourism W1, W2
The role of guardians in the process of creating tourism programs for children and youth W3, W4
Examples of school tourism solutions outside Poland w2

Overview of legal acts in force in tourism W3, W4
Required school documentation in tourism and methods of preparing it W3, W4
Safety rules in school tourism W2, W3
Responsibility of organizers and implementers in school tourism W3, W4

Form and conditions of passing the module

answers. Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)
Lecture 61-70% - sufficient/satisfactory plus (3.5)
71-881-90% - good plus (4,5)

91-100% - very good (5.0)

Written pass in the form of a test (cloze questions). Method of grading: percentage of correct

Conditions for improvement: the student has the opportunity to improve the failed test twice

(dates II and III).
Student workload necessary to achieve learning outcomes
Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 15 10
) Hours of independent student work in preparation for classes and e.g. preparation 5 5
" | ofreports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 50 50
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Wycieczki i imprezy szkolne wedlug nowych zasad Bozena Winczewska, Dariusz Skrzynski,
Matgorzata Celuch. ISBN: 978-83-269-7984-2 Wydawnictwo Wiedza i praktyka. 2018
2. Organizacja wycieczek szkolnych oraz wypoczynku dzieci i mlodziezy. Nowe zasady — 2 czeSci.
Lidia Marciniak, Elzbieta Piotrowska-Albin ISBN 978-83-264-9681-3. Wydawnictwo: Wolters
Kluwer Poland 2016
Supplementary reading materials
1. Regulation of the Minister of National Education of 25 May 2018 on the conditions and method of

Consolidated text as of 20/06/2021

organizing tourism and sightseeing by public kindergartens, schools and institutions.

http://isap.sejm.gov.pl/isap.nsf/download.xsp/WDU20180001055/0/D20181055.pdf

2. Act of 7 September 1991 on the education system, Journal of Laws. U. 1991 No. 95 item 425.

Prepared on the basis of Journal of Laws. Laws of 2020, item 1327, of 2021, item 4.
https://isap.sejm.gov.pl/isap.nsf/download.xsp/WDU19910950425/U/D19910425Lj.pdf

Course coordinator: Dr. Stawomir Kula
Course teacher mgr Krzysztof Styczynski doc. AWP
Person preparing the syllabus mgr Krzysztof Styczynski doc. AWP

Email address of the person

preparing the syllabus kstyczynski@wp.pl

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
CL1n Diploma seminar (P) specialisation
Year: 111 Semester: 5 Assessment method: GC
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Diploma seminar 20 15
Number of ECTS points 4 4
Goal of the module
1. The student acquires the knowledge and skills necessary to prepare a bachelor's thesis
) Familiarization with the principles of obtaining source materials, defining the scope of work, its
) purpose and formulating conclusions
3. Learning the basic techniques and research methods used in tourism and recreation
4. Assistance in preparing students for the bachelor's exam
Preliminary requirements regarding students’ knowledge, skills and social competences
1 KNOWLEDGE: Knowledge of issues and problems related to organization and management in
) ) tourism and recreation
2. SKILLS: Using different types of source materials
3. z(())g/}?]IEJTEN CE Creativity in solving research problems
Learning outcomes
Learning
Learning outcomes achieved Activity Verification O‘f'(:iot'l:':s
student who has completed the course: form method programm
€
Knowledge
Has basic knowledge of the issues addressed, searches for K Wol
Wi appropriatq sources of infqrma}tion in the field relgvant to a Diploma evaluation of | K W05
given specialization (Organization and management in tourism seminar the written K W06
and recreation) implementati B
Knows and understands the principles of planning research Diol (zirll ?gf::
W2 | work, selects research methods, techniques and tools appropriate ‘proma tlﬁesis / K W05
seminar
to the adopted goals observation
Indicates the rules for using material and intellectual property Dinl of
W3 | while observing the principles of copyright and property Séglﬁ]rgf systematicity | g w10
protection.
Skills
Applies basic theoretical knowledge to the detailed description Divloma evaluation of | K UO0I1
Ul | and practical analysis of processes, phenomena and entities seﬁlinar the written K Ul12
operating in the tourism economy system ]mflie:fl'etﬁzatl K _Ul4
Graduate uses various sources of information on tourism and Diol diploma K_U02
U2 | hospitality, including electronic sources, while assessing their ‘ploma thesis / K U07
seminar observation K U08

reliability and usefulness.




of
systematicity
Analyzes the acquired data using basic techniques . evaluationof | ¥ U2
‘ - > . . Diploma the written B
U3 | in IT, statistical and cartographic methods used in tourism and . . . K_U08
. seminar implementati
recreation on of the K_Ul4
. T . dipl
Plans and organizes individual work. Independently acquires Divloma &{’efi?/a K _U10
U4 | knowledge and develops research skills following the guidance P observation K U13
. seminar
of a research supervisor of K Ul14
systematicity
Social competence
He undertakes activities aimed at improving professional and . evaluation of
.. . . . Diploma the written K K01
K1 | personal competences, critically assessing his knowledge in the . . . -
. . seminar implementati K K02
field of tourism and recreation on of the
K2 Graduate organises their own tasks and prioritizes activities as Diploma diploma K K02
part of an implemented task seminar thesis / K K03
systematic
Complies with the law and other standards of conduct related to | Diploma observation /
K31 the use of copyright in their activiti i continuous K K05
pyright in their activities seminar observation
Form of classes — diploma seminar
Programme Learning
content outcomes
Discussion of the purpose of bachelor's seminars, the role of the supervisor and the seminarian's
own involvement in the procedure of completing the thesis. Presentation of the requirements for Wi
passing the semester.
Principles of formulating research problems, main and specific objectives W1, W2, Ul
Sources of information about tourism and recreation, possibilities of their use in the diploma | w1, w2, Ul,
thesis U2, K1
Copyright, functioning of the anti-plagiarism system, citations, scientific review W3, U2, K3
Defining the research interests of graduate students - choosing a topic for their diploma thesis W1, U1, K1
Individual discussions regarding the final plan (table of contents) of individual works. Approval | W1, W2, Ul,
of work topics and tables of contents. U4, K2

Form and conditions of passing the module

Diploma Preparation of the thesis plan. Collecting scientific literature to enable the achievement of the
seminar stated goal of the work
Student workload necessary to achieve learning outcomes
No. Ttem Full-tjme Part-tjme
studies studies
1. | Contact hours with the academic teacher resulting from the curriculum 20 15
) Hours of independent student work in preparation for classes and e.g. preparation 60 60
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 110 110
Number of ECTS points 4 4
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Rules for preparing a BA DIPLOMA THESIS at the Faculty of Social Sciences at the Wincenty Pol
Academy in Lublin, AWP, Lublin 2024
2. Cudny W., Praca dyplomowa z turystyki: [academic textbook], Lodz Scientific Society, Lodz 2011
Supplementary reading materials
1. Wojciechowska R., Przewodnik metodyczny pisania pracy dyplomowej, Difin, Warszawa 2010
2. Pawlik K., Zenderowski R., Dyplom z Internetu : jak korzysta¢ z Internetu, piszac prace dyplomowe?
CeDeWu 2022

Course coordinator: Prof. Marian Panasiewicz

Course teacher Prof. Bogustaw Kaszewski / prof. dr hab. Stanistaw Zaborniak / Dr. Stawomir

Kula / Dr. Klaudia Giordano / Dr. Radostaw Dolecki

Person preparing the syllabus Prof. Marian Panasiewicz

Email address of the person

preparing the syllabus marian.panasiewicz@up.lublin.pl / marian.panas.55@gmail.com
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
CL1n Diploma seminar (P) specialisation
Year: 111 Semester: 6 Assessment method: GC
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Diploma seminar 40 20
Number of ECTS points 6 6
Goal of the module
1. The student acquires the knowledge and skills necessary to prepare a bachelor's thesis
) Familiarization with the principles of obtaining source materials, defining the scope of work, its
) purpose and formulating conclusions
3. Learning the basic techniques and research methods used in tourism and recreation
4. Assistance in preparing students for the bachelor's exam
Preliminary requirements regarding students’ knowledge, skills and social competences
1 KNOWLEDGE: anwledge of issugs and problems related to organization and management in
tourism and recreation
2. SKILLS: Using different types of source materials
3. E%ﬁIS:STEN CE Creativity in solving research problems
Learning outcomes
Learning
Learning outcomes achieved Activity Verification O‘f'(:iot'l:':s
student who has completed the course: form method programm
€
Knowledge
Has basic knowledge of the issues addressed, searches for K WOl
Wi appropriatq sources of infqrma}tion in the field relgvant tp a Diploma evaluation of | K W05
given specialization (Organization and management in tourism seminar the written K W06
and recreation) implementati B
Knows and understands the principles of planning research Dinlom (21? ‘;g:l‘:
W2 | work, selects research methods, techniques and tools appropriate proma thisis / K W05
seminar
to the adopted goals observation
Indicates the rules for using material and intellectual property Dinl of
W3 | while observing the principles of copyright and property Séglﬁ]rgf systematicity | g w10
protection.
Skills
Applies basic theoretical knowledge to the detailed description Diol evaluationof | K 01
Ul | and practical analysis of processes, phenomena and entities ‘p1oma _the written K U12
.. . seminar implementati
operating in the tourism economy system on of the K Ul4
U2 | Graduate uses various sources of information on tourism and | DiPloma diploma K_uo2
seminar thesis / K U07




hospitality, including electronic sources, while assessing their observation K U08
reliability and usefulness. of
systematicity
Analyzes the acquired data using basic techniques . evaluation of | K 02
. .. . . . Dlploma the written -
U3 | in IT, statistical and cartographic methods used in tourism and . . . K U08
X seminar implementati K Ul4
recreation on of the _
. C g . diploma
Plans and organizes individual work. Independently acquires Dinloma t}f;sis/ K _U10
U4 | knowledge and develops research skills following the guidance P observation K _UI13
1 seminar
of a research supervisor of K _Ul4
systematicity
Social competence
He undertakes activities aimed at improving professional and . evaluation of
.. . . . Diploma the written K K01
K1 | personal competences, critically assessing his knowledge in the . . . -
. . seminar implementati K K02
field of tourism and recreation on of the -
K2 Graduate organises their own tasks and prioritizes activities as Diploma diploma K_Ko02
part of an implemented task seminar thesis / K K03
systematic
Complies with the law and other standards of conduct related to | Diploma observation /
K3 AR . continuous | K_KO5
the use of copyright in their activities seminar A
observation

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Form of classes — diploma seminar

Programme Learning
content outcomes
Research methods and tools used in the field of tourism and recreation Vlng \gi g; ’
Conducting research, collecting and processing data. Ongoing supervision of research carried | w2, U2, U4,
out by seminarians K1,K2
W1, W2, W3,
Analysis and presentation of the obtained research results U1, U2, U3,
U4, K2
Ongoing monitoring and analysis of the texts of subsequent chapters of bachelor's theses in ﬁé 343’1[(}11’
progress 17(2, 17(3 ’
Techniques used during public presentations Ul, U4, K1
W1, W3, Ul,
Students reporting on the chapters of their work U2, U3, U4,
K1, K3
Discussion of the principles of assessing papers, the course and requirements of the bachelor's W1 U4 K1
examination. Preparation for the presentation of the bachelor's thesis and defense during the 7K37 ’
diploma examination.

Form and conditions of passing the module

]s)elrﬂ?ri:f The condition for passing the course is to prepare for the review of the diploma thesis.
Student workload necessary to achieve learning outcomes
Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 40 20
5 Hours of independent student work in preparation for classes and e.g. preparation 60 60
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 70 90




Total student workload 170 170
Number of ECTS points 6 6
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Rules for preparing a BA DIPLOMA THESIS at the Faculty of Social Sciences at the Wincenty Pol
Academy in Lublin, AWP, Lublin 2024
2. Cudny W., Praca dyplomowa z turystyki: [academic textbook], Lodz Scientific Society, Lodz 2011
Supplementary reading materials
1. Wojciechowska R., Przewodnik metodyczny pisania pracy dyplomowej, Difin, Warszawa 2010
2 Pawlik K., Zenderowski R., Dyplom z Internetu: jak korzysta¢ z Internetu, piszac prace dyplomowe?
CeDeWu 2022
Course coordinator: Prof. Marian Panasiewicz
Course teacher Prof. Bogustaw Kaszewski / prof. dr hab. Stanistaw Zaborniak / Dr. Stawomir
Kula / Dr. Klaudia Giordano / Dr. Radostaw Dolecki
Person preparing the syllabus Prof. Marian Panasiewicz
Enlr;arlé;i(ii;egs:hc;fstyhﬁa%irsson marian.panasiewicz@up.lublin.pl / marian.panas.55@gmail.com
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
Cl.12 Marketing of tourism and recreation (P) specialisation
Year: 111 Semester: 6 Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 20 15
Number of ECTS points 4 4
Goal of the module
1 The aim of the course is to discuss the concepts, principles and specificity of marketing activities,

with particular emphasis on aspects of the tourist services market.

To familiarize students with the essence of modern marketing and its importance for entities operating
in the tourism services market.

Particular emphasis is placed on understanding the essence of modern marketing, the ability to name,
3. interpret and evaluate marketing phenomena and activities in the modern economy, the ability to
analyze the marketing environment, market segmentation, and marketing mix strategy.

Preliminary requirements regarding students’ knowledge, skills and social competences
Principles of operation of the tourism market in Poland. Knowledge of the
1. KNOWLEDGE: main concepts of economics and tourism economics, including market,
demand and supply

Analyze the situation in tourism economy entities and plan the use of
marketing tools to solve them.

2. SKILLS:

3 SOCIAL Actively participate in solving problems related to the marketing of tourism
) COMPETENCE and recreational services
Learning outcomes

Learning

Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
w1 Defines Fhe terminqlogy used in the area of services marketing Lecture Written K Wol
and tourism marketing exam -
Written
W2 Characterizes the principles and mechanisms of functioning and Lecture Exam / K _Wo02
development of modern marketing in the tourist services market Project K_Wo06
Assessment




Written
Exam /

W3 | Explains the marketing principles of creating tourist offers Lecture Project K_Wo03
Assessment
Skills
Detects, analyzes and evaluates selected marketing phenomena
in the field of tourism and recreation, and formulates and Project K _U01
Ul . . . Class : -
verifies appropriate hypotheses regarding the factors and evaluation K U04
mechanisms that determine them
Selects and applies appropriate marketing methods and tools to Written K U02
analyze and present market phenomena and processes related to Exam / Project K _U04
U2 ; . . . . -
tourism and recreation, and adapts marketing instruments to Project evaluation K U05
solve specific and unusual tasks. Assessment K _U10
Project K_Uo4
U3 | Prepares a marketing plan for a tourism enterprise Class Jee K_U05
evaluation
K_U08
Social competence
Demonstrates creativity in marketing thinking, taking specific Proiect
K1 | actions and solving problems related to various areas of the tour Class eval?lj;?on K K04
operator's activity
Cooperates in a group on various principles, effectively Project
K2 . s Class . K_KO03
communicates within the group evaluation -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Marketing orientation and its essence Wi
Analysis of the marketing activities of a tourism and recreation enterprise w2
Contemporary views on the segmentation of tour operator services WI, W2
Analysis of purchasing behavior on the market W2, W3
Marketing instruments on the tour operator services market W1, W2, W3
Principles of creating a marketing plan for a tour operator W2, W3
Type of classes - class
Programme Learning
content outcomes
Marketing planning process w2, g; U2,
Analysis and assessment of the current situation of the tour operator W2[3 3U11é2U2’
Marketing goals and strategies of the tour operator W2, W3, Ul,
U2, U3, K1
Product, price, distribution and promotion planning W2, W3, Ul,
U2, U3, K1, K2

Form and conditions of passing the module




The condition for taking the written exam is obtaining a pass for the classes. Written
examination in the form of a written test. Method of grading: percentage of correct answers.
Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Conditions for retaking the test: the student has the opportunity to retake the failed test twice.

Lecture

Project: Marketing plan of a tour operator. Passing the exercise requires the achievement of
min. 50 points (3.0 rating). From 65 pts. (4.0 rating). From 80 pts. (5.0 rating). Half marks
possible. All team members receive the same grades. Possibility of raising the assessment for
team managers in the case of achieving at least 65 points. Late submission of the plan may
result in lowering the grade. If plagiarism of the plan is detected, both teams involved will have
to perform a different exercise from the beginning.

Project evaluation (maximum 100 points):

Class 1. Substantive value (up to 60 points)

- Introduction (max. 10 points)

- Assessment of the current marketing situation (max. 10 points)

- SWOT analysis (max. 10 points)

- Marketing purposes (max. 5 points)

- Marketing strategies (max. 25 points)

2. Coherence and logic (up to 20 points)

3. Presentation style (communicativeness, technical quality, readability ) - (max. 20 points)

Student workload necessary to achieve learning outcomes

Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 35 25
5 Hours of independent student work in preparation for classes and e.g. preparation 45 50
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 40 45
Total student workload 120 120
Number of ECTS points 4 4
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Marketing w turystyce i rekreacji, red. Panasiuk A., Wydawnictwo Naukowe PWN, Warszawa 2021
Kotler Ph., Lane Keller K., Marketing, Dom Wydawniczy REBIS Sp. z 0.0. Poznan 2021
Supplementary reading materials
1. Przeorek-Smyka R., Michalska-Dudek I., Marketing biur podrozy, C.H. Beck, Warszawa 2010
Mazurkiewicz L., Planowanie marketingowe w przedsigbiorstwie turystycznym, Polskie Wydaw.
Ekonomiczne, Warszawa 2002
Course coordinator: Dr. Stawomir Kula
Course teacher dr Grzegorz Gotos / dr Stawomir Kula / dr Klaudia Giordano
Person preparing the syllabus Dr. Stawomir Kula
Email address of the person slawomir.kula@wssp.edu.pl
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course:

Module Type:

C1.13. Tourist and recreational routes basic and major courses
Assessment method: C with
Year: 111 Semester: 6
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 15 10
Number of ECTS points 3 3
Goal of the module
Learning the theoretical foundations of the operation of tourist trails; educational, walking, nature and
1. other trails, as well as field games and quests and elements of managing their operation and
development.
) Gaining practical knowledge in the field of management and methodology for creating tourist routes
) and the ability to implement it.
3. Preparation of a design for any chosen tourist route.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Basic knowledge of tourist regions.
2. SKILLS: Teamwork skills.
3. z(())g/}?;TEN CE Willingness to think independently.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Wi Defines the theoretical basis for the operation of tourist routes | Multimedi Written K _Wo1
and characterizes the principles of their management. a lecture exam K_Wo02
W2 Formulates methods for creating tourist routes and, on their | Multimedi Written K W05
basis, characterizes areas predisposed to their operation. a lecture exam K_Wo06
Recognizes the principles of managing the operation and | Multimedi Written
w3 . K W06
development of tourist routes. a lecture exam -
Skills
Assessment
In-class
ditorium of the
Ul Analyzes the tourism resources of a selected region in terms of astssi(:)nlsl / written K U1
the possibilities of creating and operating tourist routes. field implementa -
) tion of the
€XCrcises .
project
U2 | Prepares tourist route designs and concepts for their In-class Assessment K U02




implementation. auditorium of the K_U03
sessions / written K U04
field implementa K U06
Prepares long-term plans for the development of tourist routes in exereises tion of the K_U03
U3 the region project K _U06
gion. K Ul0
U4 Develops principles for managing tourist routes and tourist K_U05
traffic. K U10
Us Selects sources of financing for the creation and maintenance of K Ulo
tourist routes. -
Social competence
Undertakes activities aimed at developing its competences, including
K1 the identification of resources, development planning and management 1 Assessment K K04
of tourist routes. In-class of the
audltp rum written K_K02
K2 | Demonstrates a creative approach to the tasks performed. se?l(l)gs / implementa K KO05
- - - - - exelrecises tion (?f the K _K06
K3 Works independently and collaborates with the group in creating tourist project K KOl
routes. _

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning

content outcomes
Organization of classes, definition of the subject and outline of the lecture program.
Recommended literature. Assessment method. Basic concepts related to the course W1
Types of tourist routes.
Regulations and principles for creating tourist trails. Types of hiking trails. Marking of tourist
trails. Development of tourist trails. w2
Regulations and principles for creating tourist paths. Types of tourist paths. Marking of tourist W2
paths. Development of tourist paths.
Field games. Questing. Geocaching. w2
Sources of financing for the creation and maintenance of tourist routes. Principles of
cooperation in the creation of tourist routes. Human resources necessary in creating tourist w3
routes. Managing the operation and development of tourist routes.

Type of classes - class

Programme Learning

content outcomes
Organization of classes, rules of work, method of passing. Analysis of tourist routes in the field.
Selecting the type of tourist route to design. Preparing an introduction to the project. W2, UL Kl
General concept of the route and principles of its correct designation. Graphic visualization of
the route and photographic documentation. Preparation of route description. L2 K2
Planning of tourist infrastructure along the route. Analysis of the project implementation U3, U4, US
possibilities and marketing concept. K2,K3

Form and conditions of passing the module

discussed during lectures.
Scoring: Correct answer to the question = 1 point.

Written examination in the form of a test consisting of 30 single-choice questions on topics

Lecture Response rating: 0-15 points — insufficient (2.0), 16-18 points — sufficient/satisfactory (3.0), 19-

21 points — sufficient/satisfactory plus (3.5), 22-24 points — good (4.0), 25-27 points — good
plus (4.5), 28-30 points — very good (5.0)
Conditions for retaking the test: the student has the opportunity to retake the failed test twice




(terms II and I1I);

Class

feasibility of project implementation and marketing concept — 5 points.

plus (4.5), 28-30 points — very good (5.0)

twice (terms II and III).

Written examination in the form of preparing a tourist route project. Scoring: introduction to
the project — 2 points, description of the tourist region — 3 points, general concept of the route —
4 points, correctness of the route planning — 5 points, graphic visualization and photographic
documentation — 3 points, description of the route — 5 points, planned infrastructure — 3 points,

Project evaluation: 0-15 points — insufficient (2.0), 16-18 points — sufficient/satisfactory (3.0),
19-21 points — sufficient/satisfactory plus (3.5), 22-24 points — good (4.0), 25-27 points — good

Conditions for retaking the project: the student has the opportunity to retake the failed test

Student workload necessary to achieve learning outcomes

Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 20 20
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 40 50
Total student workload 90 90
Number of ECTS points 3 3

(1 ECTS point = 25-30 hours of student workload)

Course textbooks

1. Szewczyk R., Szewczyk 1., 2012. Szlaki turystyczne. Wydawnictwo Carla Blanca, Warszawa
2 Stasiak A., Sledzifiska J., Wiodarczyk B. (Red.), 2014. Szlaki turystyczne. Od pomystu do realizacji.
Wydawnictwo PTTK , Kraj”, Warszawa
Supplementary reading materials
1. Kowalczyk A., Derek M, 2010. Zagospodarowanie turystyczne. Wydawnictwo Naukowe PWN,
Warszawa
2. Collective work, 2014. Instructions for marking PTTK tourist trails. Wydawnictwo PTTK, Warszawa
Course coordinator: Dr. Grzegorz Goto$
Course teacher Dr. Grzegorz Goto$
Person preparing the syllabus Dr. Grzegorz Goto$

Email address of the person
preparing the syllabus

biuro@grzegorzgolos.pl

Administrative unit

Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Information and promotion in tourism services MOd}ﬂEﬁ TyPe:
Cl.14 specialisation
A t method: ith
Year: 111 Semester: 6 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 15 10
Number of ECTS points 3 3
Goal of the module
1 Providing theoretical knowledge on the role of information and promotion in the development of the

tourism market

Developing skills in the practical use of promotional and information tools in the activities of tourist

2. : S
enterprises and institutions
3 Acquiring skills in the practical use of modern technologies and digital media in the activities of
) tourist entities
Preliminary requirements regarding students’ knowledge, skills and social competences
1 KNOWLEDGE: Basics of tourism, tourist geography, organization and service of tourist
traffic.
Is able to diagnose the tourism services market and determine the demand for
2. SKILLS: . .
tourism marketing
3 SOCIAL Is aware of the social context of tourism enterprises' activities and
) COMPETENCE understands basic social phenomena.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Wi Defines in fleta}l the concepts of the 1mpprtance of information Lecture Written K_Wol
and promotion in the development of tourism exam
W2 Understands the role and principles of operation of the tourist | Lecture/ | Written test K W02
information system in Poland and abroad Class / Project K_Wo05
. . . . Lecture / | Written test K W06
W3 | Indicates various forms of promoting tourist products Class / Project K W07
Skills
Ul Is E}ble to analyze the promotional activities of tourism market Class Project K _U01
entities K_U02
Selects appropriate promotional and communication tools for . K _U02
L . . 1 P -
U2 the activities of a tourism enterprise Class roject K _U04




Is able to prepare a simple concept for a promotional campaign K_U05

U3 | and information communication with recipients of tourist Class Project K_U07
services K Ul13
He acquired skills in presenting the products and services of a Efg(l)(g)

U4 | tourism enterprise, using new technologies, internet tools and Class Project K Ul2
social media K Ul4

Social competence
K1 | He is determined to act in a creative and entrepreneurial manner Class Continuous K_Ko01
observation

K2 Works in a team on a promotional project, striving to improve Class Continuous K K02
professional and personal competences observation -

K3 UndersFands the 1.mp0rtance of ethics gnd responsibility in the Class Continuous K KOS
promotion of tourism products and services observation -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
The role of information and promotion in tourism vl
Tourist information system in Poland and abroad W2, W3
Tasks and activities of POT, ROT and LOT in the field of information and promotion in the W2 W3
travel agency services sector ’
Trade fairs, exhibitions and fairs - the role and importance in promoting products and services W2 W3
of the travel agency market ’
Types of promotions and methods of active sales of tourist services and events W2, W3
The use of internet tools, new technologies, media and social networking sites for information W2 W3
and promotion by organizers of tourist services and events ’
Type of classes - class
Programme Learning
content outcomes
Analysis of information and promotional activities of selected tour operators and intermediaries W11<, 1U11<,3U2
Assessment of the functioning of tourist information points Wzliz Uzli ;B,
Case study of POT / ROT / LOT promotional activities W3, U3, K2,
K3
Development of a promotional concept for a travel agency company U2, U3, U4, K2

Form and conditions of passing the module

Lecture

The condition for taking the written test is obtaining a positive grade for the classes. Written
examination in the form of a test. Grading rules: based on % of correct answers obtained.
Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Conditions for retaking an exam test: the student has the opportunity to retake a failed test
twice (dates II and III).

Class

Presentation of an analysis of the promotion of a selected tourism market entity on the Internet
and social media.
The completeness and correctness of individual parts of the individual project are assessed




(max. 100 points):

accordance with the established assumptions:

social media (max. 30 points)

current trends and new technologies (max. 15 points)
2) Consistency and logic of the study (maximum 20 points)

- assessment of the entity's activities in social media (max. 15 points)
- proposals for expanding the online promotional activities of the tourist entity using

Passing the exercise requires the achievement of min. 50 points (3.0 rating)
From 65 pts. (4.0 rating). From 80 pts. (5.0 rating). Half marks possible.

1) Preparation of an analysis of the tourism market entity's activities in social media , in

- comprehensive presentation of the selected entity's presence on the Internet and

3) Presentation style (communicativeness, technical quality, readability) (max. 20 points)

Student workload necessary to achieve learning outcomes

Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
) Hours of independent student work in preparation for classes and e.g. preparation 20 25
" | ofreports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 25 30
Total student workload 75 75
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Kruczek Z., Walas B., Promocja i informacja turystyczna, Proksenia, Krakéw, 2010
2. Dariusz Tworzydto, Public relations. Praktyka komunikowania 3.0. PWN 2023
Supplementary reading materials
L. Integrated Marketing Communication Management Strategy in Tourism until 2030 - a plan of the
Polish Tourist Organisation (POT) adopted in 2024. - https://www.pot.gov.pl
2. ABC Informacji turystycznej wydawnictwo POT 2023
3. Tourism Development Strategy of the Lublin Voivodeship until 2030 - https://strategia.lubelskie.pl
Tourism Development Strategy of the City of Lublin until 2030
https://lublin.eu/turystyka/strategia-rozwoju-turystyki/
Course coordinator: Robert Mazur, M.A.
Course teacher Dr. Mirostaw Nalazek / Robert Mazur, MA
Person preparing the syllabus Robert Mazur, M.A.
Em[;arlé;a?rcil;egsfhzfstyhl?a%f: " robert.mazur@pol.edu.pl
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES

TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
CI1.15 Tour operator market in Poland and worldwide (P) specialisation
Assessment method: C with
Year: 111 Semester: 6
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 15 10
Number of ECTS points 3 3
Goal of the module
1 Acquiring knowledge about the activities of tour operators on the domestic and international tourism
’ market.
) To familiarize students with specific examples of tour operators in Poland and around the world, as
) well as their activities and the types of tourism products they offer.
3 Students will acquire the necessary knowledge about marketing and sales tools used by tour operators
) in the tourism market.
Preliminary requirements regarding students’ knowledge, skills and social competences
1 KNOWLEDGE: Defines a tour operator as a toqrism egtrepreneqr and provides examples of
tour operators on the Polish and international tourism market.
) SKILLS: Analyses the activities of tour operators in terms of the tourist products they
) : offer and the tourist destinations they offer.
3 SOCIAL Is ready to characterize and evaluate the activities of tour operators and
) COMPETENCE understands basic social phenomena.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programime
Knowledge
Wi Defines tourism entrepreneurs operating in all sectors of the Lecture Written K _Wo1
tourism industry and indicates their forms of cooperation. exam K_WO03
W2 Names tour operators operating on ‘the domestlc and foreign Lecture Written K W02
tourism market and describes the tourist services they offer. exam -
. .. . Written
W3 Indlca.ltes the principles of opergtlon of tour .ope.rators and Lecture exam/Oral K Wo4
explains the legal and financial basis of their functioning. exam -
Skills
Ul Analyzes the activities of tour operators and evaluates the tourist Class Oral exam K U0l
products they offer. -
2 Searches for exgmples of .marketmg activities and lists sales Class Oral exam K U05
channels present in the tourism market -
U3 | Uses appropriate procedures and data (legal, professional) to Class Oral exam K U02




work with clients and explain tour operators' operating
principles

Social competence

Demonstrates an active attitude towards acquiring knowledge Continuous
K1 Class - K K02
about the tour operator market. observation -
Continuous
Expresses an assessment of the activities of tour operators and observation K_Ko04
K21 their readiness for fut K in this field of touri Class foral K_K0S
eir readiness for future work in this field of tourism. examinatio g
n

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
L. . . W1, W2,
Characteristics of enterprises in the tourism market Ul
Legal regulations regarding the organization of tourist events and the purchase of related tourist W3. U3
services in Poland ’
The essence and principles of operation of tour operators W3, U2
Type of classes - class
Programme Learning
content outcomes
Characteristics of selected tour operators on the tourism market in Poland and around the world w2, Ul, K2
Characteristics of marketing activities conducted by tour operators W3, U2, K1
Analysis of the General Conditions of Participation in a Tourist Event W3, U3, K2

Form and conditions of passing the module

Written test in the form of single-choice questions. The questions relate to the topics discussed

in the lectures.

Method of grading: percentage of correct answers. Response rating:

0-50% - insufficient (grade 2.0)

51-60% - sufficient/satisfactory (grade 3.0)
61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (grade 4.0)

Lecture 81-90% - good plus (grade 4.5)
91-100% - very good (grade 5.0)
The test will be passed after obtaining min. 50%. The student is entitled to two retakes if he or
she fails to pass the exam on the first attempt. The first and second retakes will be in writing —
the rules for grading the retake test are as above.
The resit date is set no later than 2 weeks after the first exam date.
The student is entitled to two retakes if he or she fails to pass the exam on the first attempt.
Presentation according to the topic indicated in the exercises (characteristics of one of the tour
operators operating on the Polish tourism market)
Project implementation and completion:
Assessment rules: Passing the exercise requires the achievement of min. 50 points (3.0 rating).
From 65 pts. (4.0 rating). From 80 pts. (5.0 rating). Half marks possible. Late submission of the
plan may result in lowering the grade. Project evaluation (maximum 100 points):

Class I. Substantive value (up to 60 points) a) General characteristics of the company (max. 10

points) b) Type of tourist events organized by a given tour operator (max. 10 points) c¢) Tourist
destinations offered by the described tour operator (max. 10 pts) d) Sales channels (max. 10

pts.) e) TO marketing strategy (max. 20 points)
2. Consistency and logic of the study (maximum 20 points)

3. Presentation style (communicativeness, technical quality, readability) - (max. 20 points)




after the first exam date.

Oral retake — rules for assessing retakes are as above. The resit date is set no later than 1 week

The student is entitled to two retakes if he or she fails to pass the exam on the first attempt.

Student workload necessary to achieve learning outcomes

Full-time | 10"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 20 30
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 30
Total student workload 80 80
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Kruczek Z., Obstuga ruchu turystycznego, Proksenia, Krakow 2012
2. Meyer B., Wybrane aspekty obshugi ruchu turystycznego, PWN, Warszawa 2006
Supplementary reading materials
1. Konieczna-Domanska A., Biura podrézy na rynku turystycznym, PWN, Warszawa 1999
2. Magazines: Wiadomosci Turystyczne, Rynek Turystyczny
Course coordinator: Dr. Klaudia Giordano
Course teacher Dr. Klaudia Giordano, M.A. Katarzyna Nocun
Person preparing the syllabus Katarzyna Nocun, M. A.
Email address of the person
preparing the syllall))us katarzynanocun@o?2.pl
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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Course description/syllabus

Dawniej WyZsza Szkota Spoteczno - Przyrodnicza im. Wincentego Pola w Lublinie

General characteristics of the module
Module No. Course: Module Type:
CIIL1 Work methods in hospitality and catering (P) specialisation
Year: I1 Semester: 11 Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 20 10
Class 25 15
Number of ECTS points 4 4

Goal of the module

1 Obtaining knowledge regarding the organization and principles of operation of hotel and catering
) establishments.

) Learning about work techniques in the hotel and catering industry, with particular emphasis on the
) scope of employees' responsibilities at individual job positions.

3. Acquiring and developing skills necessary for practical preparation for the profession.

Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Basic knowledge of hotel and catering.
Ability to use various sources of knowledge in the field of hotel and catering,
2. SKILLS: . 4 . .
including written and electronic sources.

3. z(())g/}?IIZJTEN CE Understanding of basic social phenomena.
Learning outcomes
Learning
Learning outcomes achieved Activity Verificatio | outcomes for
student who has completed the course: form n method the
programme
Knowledge
Defines concepts in the field of tourism and response in relation Lecture / Written K WO0I;
Wi . . .
to hotel and catering services. Exercises exam K_Wo05
W2 Explains the principles of organization and operation of hotel Lecture / Written K_WO0I;
and catering enterprises. Exercises exam K_Wo05
Characterizes individual job positions in hotel and catering . K Wo1;
. . S o Lecture / Written = ’
W3 | establishments and lists the responsibilities of individual . K _Wo05;
Exercises exam
employees. K _Wo08
w4 Describes the principles of organization and work techniques at Lecture / Written K W01,
individual workstations in hotel and catering establishments Exercises exam K_W05
Skills
. . . Multimedia

Ul Uses basic terminology related to the hotel and catering Class presentatio K UL

industry. n -
2 Uses various sources of information regarding hotel and catering Class Multimedia K U01;
establishments, analyzes their reliability and suitability for presentatio K_U02;




specific purposes. n K Ul1
Develops and presents tasks related to the organization of work Multimedia K_Uo1;

U3 . . . . Class presentatio K U02;
in various departments of a hotel and catering establishment. N K U08

Social competence

K1 Graduate understands the need to expand and deepen their Class Continuous K_KO02
personal and professional competences observation

K2 Demonstrates responsibility for compliance with the law and Class Continuous K_KO05
other standards of conduct. observation

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme
content

Learning
outcomes

The concept of a modern hotel. Hotel stay department. Furnishing of residential units and
public spaces. Tasks, organization and techniques of reception work. Organization and
technique of work of floor service. Types of catering establishments. Organization and
technique of work of catering establishments depending on the type. The specificity of hotel
gastronomy. Organization, work systems and responsibilities of hotel catering employees.
Room service and catering. Hotel technical department: department organization and employee
tasks, laundry operations. Organization and technique of work in multifunctional teams in a
hotel. Equipment of multifunctional units depending on the purpose. Organization and
operation of the recreation department in the hotel. Recreation section equipment. Spa &
wellness, a team of biological regeneration and medical services. Hotel security. Organization
of hotel security, fire and burglary systems. Administrative units operating in a hotel facility:
tasks and responsibilities of the management, tasks of the secretariat, the importance and scope
of activities of the economic and accounting department, other units (human resources and
training, the role of the occupational health and safety and fire protection unit). Disabled guests
in hotel and catering establishments: the concept of disability, adaptation of hotels and catering
establishments to serve disabled guests. Organization of cooperation between hotel and catering
establishments and travel agencies.

W1, W2, W3

Type of classes - class

Programme
content

Learning
outcomes

Practical classes on the functioning of individual departments in the hotel (including
accommodation, catering, multifunctional, recreational, technical, administrative departments)
and teams in the catering facility (organizing the work of teams available to guests and those
not - kitchen facilities).

W1, Ul, U2,
K1

Preparing and delivering a presentation on the organization of work in various departments of a
hotel and catering establishment.

W1, Ul, U2,
U3, K1,K2

Form and conditions of passing the module

Method of test grading - percentage of correct answers.
Grading scale:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Lecture

Written exam in the form of a test with single-choice and multiple-choice questions.

Conditions for improving the test result: the student has the opportunity to improve the failed




test twice (dates II and I1I)

Presentation or design of the hotel in the form of an organisational chart (topic determined in
accordance with the issues covered in the exercises).
Presentation evaluation (maximum 100 points):
substantive value (maximum 65 points)
consistency and logic of the study (maximum 20 points)
method of presentation (maximum 15 points)
Grading scale:

Class 0-50 points - insufficient (2.0)
51-60 points - sufficient (3.0)
61-70 points - sufficient plus (3,5)
71-80 points - good (4.0)
81-90 points - good plus (4,5)
91-100 points - very good (5.0)
If the presentation is not passed, the student must repeat the presentation in accordance with the
instructor's comments.
Student workload necessary to achieve learning outcomes
No Full-time | 2"
Item ] time
studies .
studies
Contact hours with the academic teacher resulting from the curriculum 45 25
b Hours of independent student work in preparation for classes and e.g. preparation
. . . 20 30
of reports, projects, presentations, reports, homework, etc.
Hours of student’s independent work in preparation for e.g. the exam, test, etc. 40 50
Total student workload 105 105
Number of ECTS points 4 4
(1 ECTS point = 25-30 hours of student workload)

Course textbooks

1. Milewska M., Wlodarczyk B., Hotelarstwo: organizacja i funkcjonowanie obiektow noclegowych,
Polskie Wydawnictwo Ekonomiczne, Warszawa 2018
2. Sala J., Hotelarstwo: ustugi, zarzadzanie, procesy koncentracji, Polskie Wydawnictwo Ekonomiczne,
Warszawa 2019
Supplementary reading materials
1. Solomon M., The heart of hospitality: great hotel and restaurant leaders share their secrets,
AMACOM, New York 2016
2. Btladek Z., Hotele: programowanie, projektowanie, wyposazenie, Wydawnictwo "PALLADIUM"S.C.
Architekci Btadek, Manikowski, Poznan 2001
Course coordinator: Prof. Rafat Nadulski
Course teacher Prof. Rafat Nadulski / Anna Cichosz, MA
Person preparing the syllabus Prof. Rafat Nadulski

Email address of the person
preparing the syllabus

rafal.nadulski@gmail.com

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
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Course description/syllabus

Dawniej WyZsza Szkota Spoteczno - Przyrodnicza im. Wincentego Pola w Lublinie

General characteristics of the module
Module No. Course: Module Type:
CIL2 Culinary techniques in catering (P) specialisation
A t method: C with
Year: I1 Semester: 111 ssessment metio W
grade
Mode of studying Full-time studies Part-time studies
Lecture 20 10
Class 25 15
Number of ECTS points 4 4
Goal of the module
1. Learning about selected processing processes and culinary techniques used in gastronomy.
2. Understanding the raw material, technical and hygiene requirements in catering production.
3. Acquiring skills in preparing selected dishes using various culinary techniques
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Basic knowledge of gastronomy.
) SKILLS: Is able to obtain and select information from professional and scientific
) ) literature (publications, books, the Internet).
SOCIAL
3. COMPETENCE Awareness of personal development.
Learning outcomes
Learning
Learning outcomes achieved Activity Verificatio | outcomes for
student who has completed the course: form n method the
programme
Knowledge
Demonstrates knowledge of co'nceptu'al categor1e§ in the field Qf Lecture / Witten K WOl
W1 | gastronomy and defines basic culinary techniques used in .

’ . Exercises exam K W08
gastronomic production. -
Characterizes the impact of culinary processing on raw

W2 materials, semi-finished products and food products and | Lecture/ Written K WO01;
describes its impact on the development of organoleptic | Exercises exam K W08
properties of dishes.

Describes the basic principles of food production safety, with .

W3 | particular emphasis on the principles of preparing high-quality. Lectu.re/ Written K W09

> | Exercises exam —

healthy dishes.

Skills
Analyses information obtained from various sources related to
gastronomy and is able to interpret and use the obtained
information in practice, as well as present it in the form of a
presentation.

Class Mrlélsgiz(tjii: K_Uol;
preses K_U08

Ul




Prepares selected dishes in accordance with health safety Multimedia | Uol:

U2 | principles using various culinary techniques. Class Preseliltatio K U1l
Prepares recipes for selected dishes, selecting the appropriate Multimedia | {5071
U3 | raw materials and culinary techniques for their preparation. Class preserrlltatlo K__Ul 1’

Social competence

Graduate understands the need to expand and deepen their

Continuous

K1 . Class X K K02
personal and professional competences observation —
Feels responsible for compliance with the law and other Conti

K2 | standards of conduct, e.g., security rules, and especially health Class obosr;:/l;lt(i):)lz K K05

and safety, with regard to food production

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Basic culinary techniques in the preparation of dishes and drinks. Changes (chemical,
biological, biochemical and physical) occurring during the processing of food raw materials. WI, W2
Pre-treatment of raw materials and semi-finished products. Mechanical processing of raw
materials of plant and animal origin. Thermal operations used in culinary processing. The WL W2
influence of parameters and method of heat treatment on food (including the quality and yield ’
of food).
The influence of various factors on the structure and consistency of selected dishes. Pastries
with a spongy structure, shortcrust pastry, filo pastry, puff pastry, choux pastry, yeast pastry. N
Structure-forming additives in food production. Using the thickening and stabilizing properties ’
of starch in food production. Gelation, denaturation and emulsification.
Principles of creating organoleptic characteristics of foods and beverages. Basic and supporting
flavor ingredients. Spices and herbs in culinary processes. Fats in shaping the sensory W1, W2
characteristics of dishes.
Quality and safety of food production in gastronomy, taking into account the culinary
techniques used. W1, W3
Type of classes - class
Programme Learning
content outcomes
A review of selected culinary techniques for preparing specific dishes and drinks. W1, Ul
Recipes of selected dishes and practical information on preparing food and drinks. W1, Ul
Preparation of specific dishes (practical classes) using specific culinary techniques. W2, Ul, U2,
K2
Development of the recipe composition, selection of culinary techniques, implementation and UL U3 K1
presentation of the selected dish design. T

Form and conditions of passing the module

pass in the form of a test with single-choice and multiple-choice questions.
Method of test grading - percentage of correct answers.

Lecture Grading scale:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

The condition for taking the written test is obtaining a positive grade for the classes. Written




71-80% - good (4.0)
81-90% - good plus (4.5)
91-100% - very good (5.0)

test twice (dates IT and III)

Conditions for improving the test result: the student has the opportunity to improve the failed

choice questions).

Grading scale:

0-53% - insufficient (2.0)

Class 54-60 % - sufficient/satisfactory (3.0)
61-67 % - sufficient/satisfactory plus (3.5)
68-80% - good (4.0)

81 -93% - good plus (4.5)

94-100% - very good (5.0)

The condition for passing the course is to obtain a positive grade in the test (closed, single-

Student workload necessary to achieve learning outcomes

No Full-time | 2"
Item . time
studies .
studies
Contact hours with the academic teacher resulting from the curriculum 45 25
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 15 25
of reports, projects, presentations, reports, homework, etc.
Hours of student’s independent work in preparation for e.g. the exam, test, etc. 45 55
Total student workload 105 105
Number of ECTS points 4 4
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Konarzewska M., Technologia gastronomiczna z towaroznawstwem: przygotowanie i wydawanie

dan: technik Zywienia i ustug gastronomicznych, kucharz: HGT.02: podrecznik. Part 1, WSiP 2021

2. Konarzewska M., Technologia gastronomiczna z towaroznawstwem: przygotowanie i wydawanie

dan: technik Zywienia i ustug gastronomicznych, kucharz: HGT.02. Part 2, WSiP 2021

Supplementary reading materials

1. Czarniecka — Skubina E. (red.), Technologia gastronomiczna, Wydawnictwo SGGW 2016

2. Kunachowicz H., Warto$¢ odzywcza wybranych produktow spozywczych i typowych potraw, PZWL,

Warszawa 2008, 2009

Course coordinator: Prof. Rafat Nadulski
Course teacher Prof. Rafat Nadulski / mgr Katarzyna Pro$cinska / mgr Denys Miroshnikov
Person preparing the syllabus Prof. Rafal Nadulski
Email adc.lress of the person rafal.nadulski@gmail.com
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module
Module No. Course: Module Type:
CIL3 Equipment in catering facilities (P) specialisation
Year: I1 Semester: IV Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 15 10
Number of ECTS points 3 3
Goal of the module
1. Gaining basic knowledge of the equipment used in catering establishments.
2. Ability to select catering equipment to carry out specific operations and unit processes.
3. Ability to use catering equipment catalogs.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Basic knowledge of catering technology.
Using scientific and industry literature and the ability to verify information
2. SKILLS: ;
obtained from the Internet
SOCIAL
3. COMPETENCE Awareness of personal development.
Learning outcomes
Learning
Learning outcomes achieved Activity Verificatio | outcomes for
student who has completed the course: form n method the
programme
Knowledge
Knows the basic equipment of catering establishments, Lecture / Written K_WO0I;
w1l | . . . ) . -
including the production and consumption areas. Exercises exam K_WO05
Has general knowledge of the construction and use of basic Lecture / Written K WO01;
w2 - . . . . -
machinery and equipment related to catering production. Exercises exam K_WO08
W3 Understands the relationships between a machine/device and the Lecture / Written K WO01;
processing of specific raw materials and semi-finished products. Exercises exam K_WO08
Skills
Selects equipment, machines and devices to carry out specific Multimedia K_vo1;
Ul . . . . Class presentatio K _U05;
operations and unit processes in the catering industry. =
n K_U08
Combines equipment, machinery and devices according to the Multimedia K _U01;
U2 | technological process implemented in various types of catering Class presentatio K _U05;
establishments. n K Ull
Multimedia K U01:
U3 | Uses industry-specific catalogs of catering equipment. Class presentatio KUl
0 _




Social competence

Understands the need to expand and deepen their personal and .
. .. . . Continuous
K1 | professional competences, prepared to participate in various Class - K_K02
. observation
forms of professional development.
K2 Feels responsible for compliance with the law and other Class Continuous K KOS
standards of conduct, e.g., health and safety, with regard to food observation -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes

Construction materials and principles of construction of basic catering machines and
equipment. Classification of catering machines and equipment for pre-processing and main
processing. Construction and principle of operation of mechanical processing machines.
Construction and principle of operation of heat treatment machines. Construction and principle

of operation of small catering equipment. Catering furniture, sinks, hoods. Machines and W1, W2, W3
equipment for maintaining hygiene in a catering establishment. Construction and principle of
operation of basic devices for storing raw materials and products. Display devices and serving
lines.
Type of classes - class
Programme Learning
content outcomes

To familiarize students with catering equipment catalogs and their practical use. Participation in

catering fairs (e.g. EuroGastro in Nadarzyn) — preparation of photographic documentation of | W1, U3, K1

the exhibited catering equipment.

Practical exercises using selected catering machines for mechanical and thermal processing and
familiarizing students with the use of basic catering equipment.

w2, Ul, K2

Preparation of a presentation on the selection of catering equipment for a selected catering | W2, Ul, U3,
establishment or for the production of selected dishes. K2

Form and conditions of passing the module

Lecture

Written exam in the form of a test with single-choice and multiple-choice questions.
Method of test grading - percentage of correct answers.

Grading scale:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Conditions for improving the test result: the student has the opportunity to improve the failed
test twice (dates II and I11)

Class

Presentation (topic determined according to the exercises).

Presentation evaluation (maximum 100 points):
substantive value (maximum 65 points)
consistency and logic of the study (maximum 20 points)
method of presentation (maximum 15 points)

Grading scale:

0-50 points - insufficient (2.0)

51-60 points - sufficient (3.0)

61-70 points - sufficient plus (3,5)

71-80 points - good (4.0)

81-90 points - good plus (4,5)




91-100 points - very good (5.0)

instructor's comments.

If the presentation is not passed, the student must repeat the presentation in accordance with the

Student workload necessary to achieve learning outcomes

No Full-time Pgrt-
Item . time
studies .
studies
Contact hours with the academic teacher resulting from the curriculum 30 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 30 35
of reports, projects, presentations, reports, homework, etc.
Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 90 90
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
L. Wyrwisz J., Kurek M., Zalewska M., Pottorak A., Technological equipment in gastronomy, SGGW
Publishing House 2023
2. Czarniecka — Skubina E. (red.), Technologia gastronomiczna, Wydawnictwo SGGW 2016
Supplementary reading materials
1. Herrman F. J., Wielki leksykon kulinarny, Wydawnictwo Rea, Warszawa 2013
2. Czarniecka — Skubina E., Zak — Rosiak E., Poradnik gastronoma: pierwszy kompletny zbior
przepiséw prawnych i uregulowan branzowych z zakresu zbiorowego zywienia i gastronomii, Polskie
Wydawnictwa Specjalistyczne "ProMedia", Warszawa 2004
Course coordinator: Prof. Rafat Nadulski
Course teacher Prof. Rafat Nadulski
Person preparing the syllabus Prof. Rafat Nadulski
Email ad(‘lress of the person rafal.nadulski@gmail.com
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module
Module No. Course: Module type: specialization
CIL 4 Customer service in hospitality and catering (P) ype: sp
A t method: ith
Year: 11 Semester: 4 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 15 10
Number of ECTS points 3 3
Goal of the module
1 Learning the roles, functions, behaviors and tasks related to guest service in the hotel and catering
) industry
2. Familiarization and development of various skills necessary to perform the profession
3. Obtaining knowledge of applicable, specific standards regarding work ethics, aesthetics and etiquette

Preliminary requirements regarding students’ knowledge, skills and social competences

1. KNOWLEDGE: Knows the issues related to the operation of a hotel and catering enterprise
2. SKILLS: Is able to define the organizational structure of the enterprise

SOCIAL . o
3. COMPETENCE Is ready to properly serve guests in the hotel and catering industry

Learning outcomes

Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
w1 Selects rules related to guest service in hotels and catering Lecture Written K _Wo1
establishments exam K_Wo04
. . . . Lecture / Written
W2 | Selects various options for resolving interpersonal conflicts K_Wo03
classes exam
W3 Explains the stages of service implementation, characterizes the | Lecture / Written K_WO06
types and kinds of guests classes exam K_Wo08
Skills
Uses and selects various sources of knowledge, analyzes their | Lecture/ Written
Ul ers K U007
credibility and usefulness. classes exam -
U2 | Presents professional and courteous service to guests. task-based Project K Uo7
exercises K U04
Identifies the psychophysical characteristics necessary for Written K U07
U3 . . Lecture -
service in the hotel and catering industry exam
Uses knowledge of the rules of etiquette in the hotel and
A g d task-based Assessment K U14
U4 | catering industry . of the -
exercises
course of




the

exercises
Social competence
He strives to expand and deepen his professional competences Lecture / Extended K K02
K1 | and is prepared to participate in various forms of professional classes caregiver K K0S
development. Understands the importance of quality service observation -

Ensures the team's good work by taking on various roles within
K2 | it. Exercises caution in expressing opinions about guests' classes
behavior in various situations.

Continuous K K03
observation K K04

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Psychophysical characteristics of employees necessary for service in the hotel and catering W1 W3
industry. Types and kinds of guests.
The essence of guest service and its types. Service standards in various positions in the hotel W2 W3
and catering industry. VIP guest service.
Serving guests with disabilities. Rules for avoiding conflicts with guests and ways to resolve W1 W2 W3
them. Modern technologies in the guest service process.
Standards as a guarantee of repeatable quality. Hotel Book of Standards. Wl W2
Hotelier's Code of Ethics. The culture of a hotel business.
Familiarization with the rules of etiquette in the hotel and catering industry. Analysis of
applicable specific standards regarding work ethics, aesthetics and etiquette. Basics of work W1 W2 W3
organization in the hotel and catering industry.
Type of classes - class
Programme Learning
content outcomes
Characteristics and scope of duties of catering department employees. Practical rules of
behavior for a waiter in the event of a customer's objections. WIUTK2 U3
Practical tasks and responsibilities of floor servants. Ways of serving dishes and meals. A
practical approach to waiter service. WIU2K2 U4
Practical rules and methods of decorating dishes and foods. Basic guidelines related to the
W1 U2 K1 K2

organization of work in a catering establishment and hotel.

Form and conditions of passing the module

rating:
0-50% - insufficient (2.0)
51-60% - sufficient/satisfactory (3.0)

The condition for taking the written test is obtaining a pass for the classes. Written pass in the
form of a test (cloze questions). Method of grading: percentage of correct answers. Response

Lecture 61-70% - sufficient/satisfactory plus (3.5)
71-881-90% - good plus (4,5)
91-100% - very good (5.0)
Conditions for retaking the test: the student has the opportunity to retake the failed test twice
(terms II and III).
The completeness and substantive correctness of the task in the form of a project on the
following is assessed: Service for a selected gastronomic event. (max. 100 points).
The assessment includes:

Class -substantive and practical content of information (50 points);

- ability to answer questions (20 points)
- style and selection of information sources (10 points).

-originality and commitment in the approach to the task being performed (20 points);




Passing the exercise requires the achievement of min. 50 points (3.0 rating)
From 65 pts. (4.0 rating). From 80 pts. (5.0 rating). Half grades are possible.

Student workload necessary to achieve learning outcomes

Full-time | T2
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 30 35
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 90 90
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Czaranecka-Skubina E.: Obstuga konsumenta w gastronomii i cateringu. Wyd. SGGW, Warsaw 2012.
2. Duda J., Krzywda S.: Obstuga konsumenta w hotelarstwie; podrecznik do nauki zawodu technik
hotelarstwa. Part 1 and 2. Wyd Rea, W-wa 2008.
Supplementary reading materials
1. Sala J., Hotelarstwo. Zarzadzanie. Procesy koncentracji, PWE Warszawa 2019.
2. Publishing news: Hotelarz, Swiat hoteli.
Course coordinator: Prof. Panasiewicz Marian
Course teacher Prof. Marian Panasiewicz / Anna Cichosz, MA / Katarzyna Nocun, MA
Person preparing the syllabus Prof. Panasiewicz Marian
Email ad(.lress of the person marian.panasiewicz@up.lublin.pl / marian.panas.55@gmail.com
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. ) - Module Type:
CILS Course: Hospitality management (P) specialisation
Year: I1 Semester: 4 Assessment method: C with grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 15 10
Number of ECTS points 3 3
Goal of the module
1. Familiarizing the student with the theoretical and practical aspects of hotel management
) Demonstrating the principles of effective resource and process management in a hotel enterprise,
) including planning, control and optimization of operational activities.
Transferring knowledge and developing practical skills in the organization and operation of a hotel in a
3. market economy, including in the areas of customer service, work organization and decision-making
processes.
Preliminary requirements regarding students’ knowledge, skills and social competences
Basic knowledge of the operation of hotel facilities and concepts related to the
1. : o . .
KNOWLEDGE organization of work in the hotel industry.
) SKILLS: Ability to analyze simple operational processes in a hotel enterprise and make
) ) basic organizational decisions.
3 SOCIAL Willingness to work in a team, communicate with other participants in the
) COMPETENCE management process and take a responsible approach to assigned tasks.
Learning outcomes
Learning
Learning outcomes achieved Activity form Verification O‘f'got'l:':s
student who has completed the course: method programm
€
T : : : : Conversational
w1 Deﬁnes. specialist terminology and 1dept1ﬁes and app.hes and problem- Written exam | K_WO0I
appropriate management methods and tools in a hotel enterprise. based lecture
: i : : Conversational
W2 Characterlze?s the decision-making processes and mechanisms of and problem- Written exam | K_W03
hotel operation in a market economy, based lecture
W3 Explains the principles of effective resource management and |Conversational and Written exam K_Wo03
operational processes in a hotel enterprise. roblem-based lecturg K _Wo04
Skills
Ul | Analyzes operational processes in a hotel enterprise. Class I])\fg;?;?;i E:gg;
Selects methods for planning, organizing and controlling Multimed:
U2 | activities in a hotel facility, including team work and the flow of Class pr:sélnﬁeﬁ;i K U005
services to guests.




U3 Uses appropriate management methods and tools to optimize Class Multimedia K U04
resources and the quality of customer service. presentation -
U4 Uses theoretical knowledge to analyze practical solutions in a Class Multimedia K U0l
hotel enterprise. presentation -
Social competence
Expresses an assessment of the market environment and Conti
. . . . . ontinuous
K1 | competitors' activities, taking into account opportunities and Class X K_KO01
. observation —
threats for the hotel enterprise
K2 Demonstrates the ability to critically analyze and synthesize Class Continuous K KOI
information. observation -
. . Continuous
K3 | Works independently and in a team. Class X K _KO03
observation —
. . . . Continuous
K4 | Complies with the rules of professional ethics. Class X K _KO05
observation —
Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial marks
from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of classes,
assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation of the project,
assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation, observation of activity in
classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Elements of management theory (characteristics of management, management functions, concept of good Wi
management practice).
Planning and organizing (planning stages, types of plans, strategic planning, organizing). w2
The role of managerial positions in hotel management. W2, W3
Selected concepts of modern hotel management. w3
Cost management in the hotel industry. W2, W3
Operational indicators in assessing the effectiveness of hotel management. W2, W3
Type of classes - class
Programme Learning
content outcomes
Human resources management (division of the human resources management process, interpersonal
relations, shaping employee engagement). W3, UL, K4
Managing guest service in a hotel enterprise. U2, U3
Hotel marketing and image. U3,
Market environment and competition (Analysis of competitors in the region, external opportunities and
threats). U2, K3,Kl1
SWOT analysis. W1, U4, K2

Form and conditions of passing the module

form of single-choice questions.

Method of grading: percentage of correct answers. Response rating:
0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Lecture

and III)

The condition for taking the written test is obtaining a positive grade for the classes. Written test in the

Conditions for retaking the test: the student has the opportunity to retake the failed test twice (terms II




Presentation (topic determined according to the exercises).

The completeness and correctness of individual parts of the presentation are assessed (max. 100
points):

1) preparation of a complete project in accordance with the presented criteria and requirements in a
specific scope of issues from the exercise topics:

- substantive value (maximum 65 points)

- consistency and logic of the study (maximum 20 points)

- style of presentation (maximum 15 points)

Class Assessment rules:
0-50 points - insufficient (2.0)
51-60 points - sufficient (3.0)
61-70 points - sufficient plus (3,5)
71-80 points - good (4.0)
81-90 points - good plus (4,5)
91-100 points - very good (5.0)
If the presentation is not passed, the student must repeat the presentation in accordance with the
instructor's comments.
Student workload necessary to achieve learning outcomes
No. Ttem Full-t.ime Part-t.ime
studies studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
Hours of independent student work in preparation for classes and e.g. preparation of
2. . ) 20 25
reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 25 30
Total student workload 75 75
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Armstrong M., Zarzadzanie ludzmi: praktyczny przewodnik dla menedzeréw liniowych, Dom Wydawniczy
Rebis, Poznan 2014
2.
Supplementary reading materials
1. Dominik P., Zarzadzanie hotelem — wybrane zagadnienia, Difin, Warszawa 2015
2
Course coordinator: Marcin Ankiersztejn, M.A.
Course teacher Marcin Ankiersztejn, MA / Agnieszka Szewczyk, MA
Person preparing the syllabus Marcin Ankiersztejn, MA / Agnieszka Szewczyk, MA

Email address of the person
preparing the syllabus

m.ankiersztejn@focushotel.pl / agnieszkaszewczyk774@gmail.com

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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WINCENTEGO POLA

ul. Choiny 2, 20-816 Lublin, Poland
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VINBENT PDI. UNIVERSITY IN LUBLIN info@wssp.edu.pl / www.wssp.edu.pl

FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

Dawniej Wyzsza Szkola Spoteczno - Przyrodnicza im. Wincentego Pola w Lublinie

General characteristics of the module

Module No. Course: Module Type:
CIlL6 National and regional cuisine (P) specialisation
Year: 111 Semester: 5 Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 20 10
Class 10 10
Number of ECTS points 3 3
Goal of the module

1. Summary and characteristics of a selected group of national cuisines

2. Knowledge of original, regional food products from Poland and around the world

3. Recognition and characterization of regional products in Polish cuisine and registered in the EU

Preliminary requirements regarding students’ knowledge, skills and social competences

1. KNOWLEDGE: Basic gastronomic knowledge of raw materials, dishes and meals
5 SKILLS: Ability to use various sources of knowledge, including written and electronic
sources
SOCIAL He is determined to promote the traditions and heritage of previous
3. COMPETENCE achievements in the field of activities and promotion of catering
services in Poland and Europe.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Recognizes the specificity of selected national and regional
cuisines, their history, culinary styles, culinary techniques .
Wi and the most important religious rituals related to the form Lecture \Z;l;in K_Wo0l
of nutrition and the types of dishes, meals and products
served.
Explains the terminology used in the gastronomy of other
W2 countries, food, and cuisines related to various types of | Lecture/ Written K_W09
defining the place of gastronomy in the history and culture classes exam K_Wo08
of a given country or region.
Defines the organizational basis of institutions, associations Lecture / Written
w3 and organizations related to the registration of regional and classes exam/projec K WI0
traditional products and the creation of culinary trails. t

Skills




Uses professional terminology from the field of food science
Ul and nutrition, culinary and historical knowledge, as well as Lecture / Written K U0l
basic terminology from the humanities and social sciences. classes exam -
Addresses and analyzes the impact of catering offers and | | . Partial
U2 ser'vi'ces on behavior.s .and changes in the culture and | (o based gradels fO(ri K_U04
religious rituals of societies. exercises Cortnpkete
asKsS
U3 Student correctly draws conclusions about phenomena and Lecture Written K _U08
processes in the field of Regional Products exam
Presents, evaluates and discusses various opinions and | Lecture/
U4 positions regarding gastronomic activities and offers. exercises | Defense of K U2
(presentatio | the project -
n)
Social competence
Understands tolerance and the importance of culinary al Cont:
K1 diversity in the country and around the world, as well as the ass Olfsr;rl‘l/l;?gz K_KO05
need to apply ethical principles
Is aware of the importance of collaborating with others in lecture/ Extended
K2 . . caregiver K K03
the field of gastronomic and culinary knowledge classes observation

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
To present the role and development of tourist routes and culinary tourism. EU regulations on
the protection of regional food — registration. Regional cuisine as a tourist product attracting W1 W2 W3
tourists and generating income.
Local food products as an element of regional tourism development: Warmia and Mazury, Sub-
Carpathia, Lesser Poland, Silesia and Podlasie. Impact of historical conditions on Lublin’s W1 w2
Regional Cuisine.
Local Lublin products and dishes included on the National List of Traditional Products.
Culinary routes as an innovation of the regional tourist offer. W1 W2 W3
Health quality of regional and traditional products. Assessment of the latest gastronomic Wi W2
solutions and trends used in national and regional cuisines.
Culinary characteristics of selected ethnic cuisines. Traditional products in Polish cuisine W1 W2 W3
Type of classes - class
Programme Learning
content outcomes
1. Characteristics of Polish cuisine and culinary regions.
Summary in context:
a) the use of characteristic kitchen products, W1 U2 W2 K1
b) the use of characteristic dishes and additions, Ul K2 W3
c) the use of characteristic drinks and methods of serving them,
d) the use of various dishes, cutlery, and decoration elements for dishes and premises.
2. Characteristics of the cuisine and culinary regions of Europe.
Summary in context:
e) the use of characteristic kitchen products, W1 W2 W3 U2
f)  the use of characteristic dishes and additions, K2 U4

g) the use of characteristic drinks and methods of serving them,
the use of various dishes, cutlery, and decoration elements for dishes and premises.




3. Characteristics of the culinary routes of Poland and Europe. W1 U3 W2 K1

K2

Form and conditions of passing the module

The condition for taking the written exam is to obtain a pass in the exercises. Written
exam in the form of a test (closed, single-choice questions). Method of grading:
percentage of correct answers. Response rating:
0-50% - insufficient (2.0)
Lecture 51-60% - sufficient/satisfactory (3.0)
61-70% - sufficient/satisfactory plus (3.5)
71-881-90% - good plus (4,5)
91-100% - very good (5.0)
Conditions for retaking the test: the student has the opportunity to retake the failed test twice
(terms II and III).
Written examination in the form of a test (closed, single-choice questions) consisting
of 20 questions.
Method of grading: percentage of correct answers. Response rating:
Class 0-50% - insufficient (2.0)
51-60% - sufficient/satisfactory (3.0)
61-70% - sufficient/satisfactory plus (3.5)
71-881-90% - good plus (4,5)
91-100% - very good (5.0)
Student workload necessary to achieve learning outcomes
Full-time | -2
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 20 20
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 40
Total student workload 80 80
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Czarnecka-Skubina E., Nowak D., Mogila-Lisowska J (red): Zywno$¢ i Zywienie w turystyce i
rekreacji. Monografia. Wyzsza Szkota Hotelarstwa, Gastronomii i Turystyki, W-wa 2011.
2. Konarzewska M., Technologia gastronomiczna z towaroznawstwem: przygotowanie i wydawanie

dan: technik Zywienia i ustug gastronomicznych, kucharz: HGT.02: podrecznik. Part 1, WSiP 2021.

Supplementary reading materials

1. Bos,

J. (2014). Rewolucja w rondel. Retrieved May 20, 2014 from: http://serwis-

restauratorski.gastrona.pl/art/article 6434.php .

2. Kunachowicz H., Warto$¢ odzywcza wybranych produktéw spozywcezych i typowych potraw, PZWL,
Warszawa 2008, 2009.

Course coordinator: Prof. Panasiewicz Marian
Course teacher Prof. Marian Panasiewicz / Dr. Jerzy Wojcik / Denys Miroshnikov, MA /

Monika Wieczorek-Konarska, MA

Person preparing the syllabus Prof. Panasiewicz Marian

Dawniej Wyzsza Szkola Spoteczno - Przyrodnicza im. Wincentego Pola w Lublinie

Email address of the person

marian.panasiewicz@up.lublin.pl / marian.panas.55@gmail.com

gﬁwz)@ial Sciences, Department of Tourism and Recreation

W LUBLINIE
ul. Choiny 2, 20-816 Lublin, Poland
tel./fax + 48 81 740 72 40, + 48 81 740 25 04

VINGENT POI. UNIVERSITY IN LUBLIN info@wssp.edu.plfwww.\;vssp.edu.pl
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
CIL7. Information and booking systems in hospitality (P) specialisation
Assessment method: C with
Year: 11T Semester: 5
grade
Mode of studying Full-time studies Part-time studies
Lecture 10 10
Class 20 10
Number of ECTS points 3 3

Goal of the module

1 Acquiring knowledge on the use of IT by various entities in the tourism and recreation market
) operating in the accommodation sector.
2. Transfer of knowledge and practical skills in using IT tools used in the hotel industry.
Acquiring, based on technical documentation and program descriptions, the ability to select and apply
3. ; . )
available IT tools for use in the hotel industry.

Preliminary requirements regarding students’ knowledge, skills and social competences

1. KNOWLEDGE:

In the field of IT tools used in tourism and the principles of data
transformation enabling the efficient functioning of a hotel enterprise

2. SKILLS: Is able to operate appropriate IT tools in the operations of tourism enterprises.
3 SOCIAL Is aware of the social context of business activities and understands basic
) COMPETENCE social phenomena.

Learning outcomes

Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
. . . K w03
Defines basic IT concepts and explains the need to use specific Eduportal -
W1 . . Lecture K_WO05
IT tools in the tourism market. test -
K W10
Describes the principles of operation of specific IT tools and Eduportal K W03
W2 | formulates problems related to the appropriate selection of IT | Lecture lzgstr K_WO05
tools. K_W10
Eduportal
Knows the principles of serving hotel and restaurant guests | Lecture, test, K_Wo03
W3 . computer- -
using IT tools class based K W04
assessment
Skills
Eduportal
. . . test,
Ul Ane;l;;zes needtstﬁnd (1?0.1365 o; the s.electlcln of. appropriate 1T chl:;sl;e, computer- K_U02
tools to support the activities of a tourism enterprise. based
assessment




Passing the
U2 Supports specialized IT programs intended for the tourism Cla exam on K_U04
industry. 5 the K_U07
computer
Eduportal
Draws conclusions and uses the obtained data to modify test
. .. Lecture, y K U02
U3 | the offered tourist product taking into account the needs . computer- -
. . . exercises K _U04
tourists, the idea of sustainable development and safety rules. based -
assessment
Creates a reservation for the guest in the hotel's IT system and Passing the
. . exam on K _U04
U4 | uses programs used in the catering industry to serve restaurant Class the K U07
guests. computer B
Social competence
K1 | Is determined to solve the research problem. Class Continuous K K04
observation
K2 He works e.ffec.tlvely. in a group on various principles Class Continuous K_KO3
of communication within a group. observation

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
IT systems used in tourism - basic concepts: IT system, data, information, database Wi
Types of IT systems CRS/GDS, CMS, IBE, ISIT, IRS W1, W2, Ul,
U3
The Amadeus reservation system as an example of a CRS/GDS system W1, W2
IT systems used in hotels (examples of systems) W3, U2, U4
IT systems used in gastronomy (based on the example of the Gastro family) w3, U2, U4
Type of classes - class
Programme Learning
content outcomes
Support for the Amadeus Selling Platform Connect system (creating simple reservations). W1, W2, Ul,
U2, U3, U4, K2
Chart Hotel Program:
- creating reservations W3, U2, U4,
- guest check-in and check-out K1
- hotel and room configuration
Gastro POS programs
. . . i1 W3, U2, U4,
- guest service in the restaurant using the Gastro POS program (order vouchering, guest billing, K1
reservations)

Form and conditions of passing the module

Assessment in the form of a test on the eduportal (closed multiple-choice questions randomly
selected for each student).

Method of grading: percentage of correct answers. Response rating:

0-40% - insufficient (2.0)

41-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Correction — re-scheduling the test at a later date.

Lecture




the 3 tasks assigned to the student (one from each program).
Assessment rules:

2-3 minor errors in completing all tasks - good plus (4.5)

No errors in completing all tasks or one minor error - very good rating (5.0)

Passing the computer test in the use of programs: Amadeus, Chart and Gastro POS according to

Class Failure to complete one of the tasks and minor errors in the remaining tasks — good rating (4.0)
Completing only one task without errors — a satisfactory plus grade (3.5)
Completion of one task with minor errors — satisfactory grade (3.0)
Failure to complete tasks - unsatisfactory grade (2.0)
Resit — completing tasks within the resit deadline
Student workload necessary to achieve learning outcomes
Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 35 40
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 10 15
Total student workload 75 75
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Nalazek M., Internet w turystyce i hotelarstwie - informatyka w hotelarstwie, Polskie Zrzeszenie
Hoteli : Ministerstwo Gospodarki, Warszawa 2003
2. Milewska M., Stasiak A., Obstuga informatyczna w hotelarstwie : podrgcznik do nauki zawodu
technik hotelarstwa, WSiP, Warszawa 2013
Supplementary reading materials
L. Nalazek M., Internetowe kanaty dystrybucji na rynku turystycznym, Difin, Warszawa 2010
Course coordinator: mgr inz. Mirostaw August
Course teacher Dr. Oksana Dubinina / M.Sc. Eng. Mirostaw August
Person preparing the syllabus mgr inz. Mirostaw August
Email address of the person . N
preparing the syllabus miroslaw.sierpien@wssp.edu.pl
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
CILS8 Legal aspects in hospitality and catering services (P) specialisation
Year: TII Semester: 5 Assessment method: C with
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 15 10
Number of ECTS points 3 3

Goal of the module

1. Familiarization with legal aspects in the tourism services sector regarding hotel and catering services.
) Understanding the practical significance and application of legal regulations in Poland and the
) European Union regarding the hotel and catering services market.
3 Understanding the rights and obligations of tourism market entities and consumers of hotel and
) catering services.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Defines basic legal concepts and sources of generally applicable law in
Poland.
The student skillfully uses various sources of knowledge, including written
2. SKILLS: )
and electronic sources.
3 SOCIAL Is aware and understands the need to apply legal regulations in
) COMPETENCE social, private life and economic activities of enterprises.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programime
Knowledge
Wi The' student' knows the basic legal concc?pts and sources of Lecture Written K_Wol
tourism law in Poland and the European Union. exam
W2 Knows thc? 'rlghts, obligations and legal liability of tourism Lecture Written K_W02
market entities. exam
Defines and understands the most important legal regulations .
W3 | reeardin “ P & gu Lecture / Written K W03
sarding . . Exercises exam K_WO06
activities in hotel and catering services. -
Skills
Interprets independently the meaning of applicable legal K U0l
Ul | regulations Class Project -
. . . K U002
in the hotel and catering services sector. -




Uses IT tools and the internet to search
for sources of legal acts relating to the hotel and catering . K _U02
U2 . . . . Class Project -
services market and finds legal interpretations, court rulings and K _U05
commentaries on a specific legal act.
. . . K _U04
U3 {s a‘;)le 1t(1' use legal provisions and critically analyze existing Class Project K U07
egal solutions. K UI0
Characterizes contractual clauses and explains the principles of
. . : . . K U05
U4 | concluding and performing contracts in hotel and catering Class Project K UL3
services. -
Selects specific documents related to hotel and catering services . K _U05
Us . P Class Project
and analyzes them in terms of civil liability. K Ul4
Social competence
Expresses his own assessment of the practical importance of Conti K K01
K1 | applying the applicable legal provisions for entities in the Class ontmuous K_Ko04
h . . observation
tourism market and customers of hotel and catering services.
Demonstrates the ability to independently search for specific .
K2 | sources of legal acts yapproprizfl)te to t}llle needs andp their Class Continuous K K02
. observation K K05
application. -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Concepts of law and sources of law in Poland. Wl
European Union law and international law relating to the tourism industry. WI, W2
Legal regulations in Poland related to starting and running a business as a hotel and catering W2, W3
services entrepreneur. ’
Contracts and civil liability in hotel and catering services. w3
Tasks of public administration bodies in the field of tourism and hotel and catering services. w3
Type of classes - class
Programme Learning
content outcomes
The role, importance and functions of the most important public administration bodies, tourist
organizations and associations in the field of tourism. W1, UL Kl
Rights and obligations of tourism entrepreneurs vs. customers and consumers of hotel and | w2, U2, U3,
catering services. K2
Analysis of contracts and documents occurring during the organization, sale and W3. Ud. K2
implementation of hotel and catering services. T
Formal and legal obligations and requirements for various hotel and catering service providers. W3, U3, U5,
K1

Form and conditions of passing the module

Grading rules: based on % of correct answers obtained. Response rating:
0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

Lecture 61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

The condition for taking the written test of the lectures is to obtain a pass in the exercises.

Conditions for retaking a passing test: the student has the opportunity to retake a failed test




twice (dates II and III).

The completeness and correctness of individual parts of the project are assessed (max. 100
points):

1) Development and presentation of a complete project in accordance with the presented
criteria and requirements within a specific scope of issues from the exercise topics:

- content in line with the project topic and comprehensive scope of issues (max. 30 points)

- interpretations and comments on the project found in literature, publications and the Internet
Class (reference to personal sources and references to legal acts (max. 20 points)

- own conclusions and assessments regarding the presentation issues (max. 10 points)

2) Coherence and logic (up to 20 points)

3) Presentation style (communicativeness, technical quality, readability) (max. 20 points)

Passing the exercise requires the achievement of min. 50 points (3.0 rating)
From 65 pts. (4.0 rating). From 80 pts. (5.0 rating). Half marks possible.

Student workload necessary to achieve learning outcomes

Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 30 35
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 20 25
Total student workload 80 80
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. M. Nestorowicz, Prawo turystyczne., Wolters Kluwer 2016
2 D.Borek, Prawo turystyki. Podrgcznik., ODDK 2021
Supplementary reading materials
1. Act of 24 November 2017 on tourist events and related tourist services (Journal of Laws U. item
2361).
2. Act of 29 August 1997 on hotel services and the services of tour guides and tourist guides (Journal of
Laws of Laws of 2017, item 2361).
3. Internet System of Legal Acts (ISAP), https://isap.sejm.gov.pl/
4. Sources of generally applicable law in Poland. https://dziennikustaw.gov.pl
Course coordinator: Robert Mazur, M.A.
Course teacher dr Radostaw Dolecki / mgr Krzysztof Styczynski doc. AWP / Robert Mazur,
M.A.
Person preparing the syllabus Robert Mazur, M.A.

Email address of the person

preparing the syllabus robert.mazur@wssp.edu.pl

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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Dawniej WyZsza Szkota Spoteczno - Przyrodnicza im. Wincentego Pola w Lublinie

FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
CIL9 Field work II (Hospitality and catering management) specialisation
Assessment method: C with
Year: 11T Semester: 6
grade
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Class 45 45
Number of ECTS points 6 6
Goal of the module
1 Providing information on the organization and operation of international hotel and catering trade
) fairs
2. Evaluation of the offer presented at the tourism fair
3. Getting to know the tourist attractions of Poland or European countries during a tourist tour
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Knowledge of the functioning of the hotel and catering market
7 SKILLS: The .studer.lt skillfully uses various sources of knowledge. Uses a survey
questionnaire
The student cooperates in a group, fulfilling various roles, and establishes
SOCIAL . . ; : .
3. contact with employees of the tourism industry and skillfully obtains
COMPETENCE . .
information from them necessary for research.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
w1 Recognizes the principles of organization and operation of | Participati written test K_Wo0l
international hotel and catering trade fairs on in fairs K_Wo02
W2 | Describes the available hotel and catering offer Participati | 0 oo test K_wol
on in fairs K W02
W3 Selects appropriate t'echnlgues and methods necessary to Participati written test K W05
conduct a survey questionnaire on in fairs -
Skills
Ul Practically uses and presents acquired specialist knowledge, | Participatio written test K U01
especially in the field of tourism geography. n in fairs K_U07
Evaluates individual hotel and catering businesses using | p. ... .. K_U01
. . . articipatio .
U2 | methods used in tourism and recreation nin faics | WVritten test K_U08
K U13




Skillfully uses various sources of knowledge, including written Participati K_U01
U3 | and electronic sources, and assesses their credibility and ArtePAo | written test K U002
e . n in fairs
suitability for specific purposes. K_U13
Social competence
K1 | Takes action within the framework of assigned tasks Participatio | Rating of K_Kko2
n in fairs credibility
He critically assesses his own experience and knowledge in the Participati and X K01
K2 | field of tourism and recognizes the importance of expert a .ICpr auo | reliability K02
knowledge n in fairs of sources K _Ki
- - - from which
Graduate is creative and can plan their own work, sets a L inf .
. .. C .. . Participatio | 11 ormation
K3 | hierarchy of values and prioritizes activities in the S is derived K _KO03
. . n in fairs 1s derive
implementation of undertaken tasks
Curriculum content of the module
Type of classes - class
Programme Learning
content outcomes
Participation in international tourism fairs (WORLDHOTEL, EUROGASTRO - Nadarzyn, WL W2, U3
AGROTRAVEL & ACTIVE LIFE - Kielce, ITB Berlin) T
Organization and operation of international hotel and catering trade fairs W1, UL, U2
Survey research at the exhibition grounds (WORLDHOTEL, EUROGASTRO - Nadarzyn, | W1, W2, W3,
AGROTRAVEL & ACTIVE LIFE - Kielce, ITB Berlin) Ul, U2, U3,
K1, K2.K3
Familiarization with domestic and global hotel and catering offers W1, W2, U3

Form and conditions of passing the module

Assessment of written work — a survey questionnaire completed during participation in
international hotel and catering events. Grading rules: passing the exercise requires achieving at
least 50 points (3.0 rating). From 65 pts. — rating 4.0, from 80 points (5.0 rating). Half marks

possible.

Class a) Description of the exhibition stand (max. 15 points)

b) Description of the promotional material (max. 15 points)

¢) Description of the product presentation form (max. 15 points)

d) Selection, characteristics and evaluation of tourist products (max. 40 points)

The student has the opportunity to improve the failed essay twice (terms II and III)

Student workload necessary to achieve learning outcomes

Full-time | o
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 45 45
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 40 40
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 65 65
Total student workload 150 150
Number of ECTS points 6 6
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Kaczmarek J., Stasiak A., Wiodarczyk B., 2010: Produkt turystyczny, Polskie Wydawnictwo
Ekonomiczne, Warszawa
Supplementary reading materials
1. | Panasiuk A., Marketing ustug turystycznych, PWN, Warszawa 2019

Course coordinator: Dr. Stawomir Kula




Course teacher

Dr. Andrzej Pawtowski / Dr. Stawomir Kula / Dr. Radostaw Dolecki / Denys
Miroshnikov, MA

Person preparing the syllabus

Dr. Stawomir Kula

Email address of the person
preparing the syllabus

slawomir.kula@wssp.edu.pl

Administrative unit

Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course card/syllabus

General characteristics of the module

Module number: | Course name: Optional lecture: Module type:
C 11.10. Event organization and management Specialized

A t method: ith

Year: 111 Semester: S or 6 ssessment method: € wi
grade

Type of classes Full-time studies Part-time studies

Lecture 15 10

Exercises 0 0

Number of ECTS credits 2 2

Purpose of the module

1. | To familiarize students with the principles of planning tourist events, creating programs and calculations.

) To learn about the scope of duties, tasks and responsibilities of a tourist guide, tour leader, resident, tour

manager and other persons working on behalf of a hotelier during a tourist event.

Prerequisites in terms of knowledge, skills and social competences

1. | KNOWLEDGE: Basic knowledge of the functioning of the tourism industry
) SKILLS: Is ready to identify the needs and expectations of customers in the tourism
' industry
3 SOCIAL Understands basic social phenomena
" | COMPETENCES
Effects of learning
Achieved learning outcomes Formof |y ification Learning
. implement method outcomes for
A student who has passed the course: ation the program
Knowledge
Wi E'xp'lalns' terminology Felated to tourism gnd recreation and Lecture Written K_Wol
distinguishes between different types of tourism products. examination
Has knowledge of tourism services and their role in creating Written K W04
w2 . Lecture S -
tourism programs for hotel guests. examination K_Wo07
W3 Chgrgcterlzes 'tl'le processes of 'human fgnchomng as an | o Written K W06
individual participating in the creation of tourism phenomena. €xamination -
w4 Descrlbgs the stages of creating a tourism program and making Lecture Written K Wod
calculations. examination -

Forms of learning outcome assessment: written examination, oral examination, written assessment, oral assessment, based on partial marks
from oral responses, based on partial marks from written responses, test, assessment of reports, assessment of coursework, assessment of
preparation for coursework, assessment of project implementation, assessment of written project implementation, assessment of project
defense, assessment of presentation form, assessment of presentation content, observation of class participation, observation of regularity,

other (what?)




Module program content

Type of classes — lectures

Programme content Learning
effects
Characteristics of tourist products and services in the tourism industry. Wi
Stages of creating a tourist product and principles of proper programming of tourist events. W4
Principles of calculating tourist events. W4
Specificity of different types of tourist events. w2
Tasks and responsibilities of persons serving tourist events. W3

Form and conditions for passing

Written assessment in the form of a test (closed questions). Assessment rules: percentage of
correct answers. Assessment of answers:

0-50% - fail (2.0)

51-60% - pass (3.0)

Lectures 61-70% - pass with distinction (3.5)
71-881-90% - good plus (4.5)
91-100% - very good (5.0)
Conditions for retaking: students may retake the failed test twice (dates II and III).
The amount of work required from the student to achieve the learning outcomes
Full-time Pgrt-
No. Content . time
studies .
studies
1. | Contact hours with academic staff as specified in the study plan 15 10
) Independent study hours spent by students preparing for classes and, for example, 5 5
" | writing reports, projects, presentations, homework, etc.
3 Independent study hours spent by students preparing for, for example, 30 35
" | examinations, tests, assessments, etc.
The student's total workload 50 50
Number of ECTS credits ) )
(1 ECTS credit = 25-30 hours of student workload)
Basic literature
1. Inkson C., Tourism management: an introduction, SAGE Publications, London; Thousand Oaks, CA
2012
2. | Chudoba T., Theory of tourism and tourism management, CeDeWu, Warsaw 2010
Supplementary literature
1. | Cooper Ch., Tourism: principles and practice, Financial Times Prentice Hall: an imprint of Pearson
Education, Harlow, Ess. 2008
2. | Hall CM, The geography of tourism and recreation: environment, place and space, Routledge, New York
2006, 2014
Subject coordinator Dr. Stawomir Kula
Subject lecturer Katarzyna Nocun, M. A.
Person preparing the syllabus Katarzyna Nocun, M. A.

E-mail address of the person preparing
the syllabus

katarzynanocun@o2.pl

Organizational unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

reservations, payments, and hotel and restaurant guest service.

Module No. Course: Optional lecture: Innovations in hotel guest service MOd}ﬂe. TyPe:
CI1.10. specialisation
A t method: ith
Year: 111 Semester: S or 6 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 0 0
Number of ECTS points 2 2
Goal of the module
1 Familiarizing students with modern technologies and innovations used in reception, housekeeping,

Analysis of the impact of innovative solutions on the quality of guest service and operational

and building guest experiences.

2. : . .
efficiency in various hotel departments.
3 Developing skills in identifying and implementing innovations in hotel practice, including through the
) evaluation of case studies and solutions used in the industry.
Preliminary requirements regarding students’ knowledge, skills and social competences
1 KNOWLEDGE: Possesses basic knqwledge of hote.l operatiqns, the organizatiqn of individual
departments (reception, housekeeping, catering) and guest service processes.
2. SKILLS: Is able to use basic IT tools and systems used in the hotel industry
3 SOCIAL Demonstrates openness to new technologies and innovative solutions and
) COMPETENCE readiness to collaborate in a team.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Describes modern technologies and innovative solutions used in .
W1 | reception, housekeeping, reservations, payments and hotel guest | Lecture Written K_woi,
: i > i exam K W06
service.
Characterizes the impact of innovation on the quality of .
. . . L. Written K W03,
W2 | customer service and operational efficiency in individual hotel | Lecture -
exam K W06
departments. -
Distinguishes between various hotel and restaurant management .
L. . . .. Written K W02,
W3 | systems, indicating their functions, applications and benefits for | Lecture -
exam K_Wo03
the guest. -
Highlights the importance of digitizing and automating hotel Witt
W4 | processes in the context of data security, personalizing services, | Lecture e:arf)n K W06




Curriculum content of the module

Type of classes - lectures

using data to improve customer satisfaction.

Programme Learning
content outcomes

Modern technologies at the hotel reception — self-check-in, smart key, self-service kiosks, W1 W4
chatbots, digitization of guest communication. ’
Innovations in housekeeping and cleaning — cleaning robots, room management systems, WL W4
service quality monitoring, process automation. ’
Modern reservation and property management systems — PMS, CRS, channel manager, WL W3
integration with OTA platforms and confirmation automation. ’
Innovative payment and settlement methods — mobile payments, contactless payments, cashless W1 W4
systems, automatic invoicing and online billing. ’
Digitization of guest service in hotels — mobile applications, service personalization, CRM, WO, W3. WA
analysis of guest preferences. 7
Modern solutions in hotel catering — ordering apps, digital menu, kitchen automation, WL W3
innovative forms of serving meals. ’
Guest experience management — storytelling, loyalty programs, personalizing the stay and W2, W4

Form and conditions of passing the module

answers. Response rating:
0-50% - insufficient (2.0)
51-60% - satisfactory (3.0)
61-70% - sufficient plus (3.5)

Written pass in the form of a test (cloze questions). Method of grading: percentage of correct

Lecture | 71 80% - good (4.0)
81-90% - good plus (4.5)
91-100% - very good (5.0)
Conditions for improvement: the student has the opportunity to improve the failed test twice
(dates II and III).
Student workload necessary to achieve learning outcomes
Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 15 10
5 Hours of independent student work in preparation for classes and e.g. preparation 5 5
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 50 50
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. I Dominik P., Zarzadzanie hotelem — wybrane zagadnienia, Difin, Warszawa 2015
Supplementary reading materials
1. I Industry magazines, Hotelarz, Swiat Hoteli ( www.e-hotelarz.pl , www.horecanet.pl )
Course coordinator: Dr. Stawomir Kula
Course teacher mgr Agnieszka Szewczyk
Person preparing the syllabus mgr Agnieszka Szewczyk
Email address of the person . .
p agnieszkaszewczyk774@gmail.com

W LUBLINIE

Dawniej Wyzsza Szkola Spoteczno - Przyrodnicza im. Wincentego Pola w Lublinie

VINCENT POL UNIVERSITY w weu

r? E’f“ﬂ)@ial Sciences, Department of Tourism and Recreation

ul. Chaoiny 2, 20-816 Lublin, Poland
tel./fax + 48 81 740 72 40, + 48 81 740 2504
info@wssp.edu.pl / www.wssp.edu.pl
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Optional lecture: Intercultural competences Moc%ul.e Typ ¢
C L.11. specialisation

A t method: ith

Year: I1 Semester: 3 or 4 ssessment method: € wi
grade

Mode of studying Full-time studies Part-time studies

Lecture 30 15

Class 0

Number of ECTS points 3 3

Goal of the module

Making students aware of the importance of intercultural competences in a multicultural work

environment
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: In the field of global and European migrations
2. SKILLS: Can describe and identify culturally different people
SOCIAL . . .
3. COMPETENCE Presenting attitudes of tolerance towards culturally different people
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
w1 Lists and . describes the most important classifications of Lecture Written K Wol
competencies exam -
. . Written
W2 | Defines social and intercultural competences Lecture exam K _Wo1
. . Written
W3 | Characterizes key intercultural competences Lecture exam K_Wo06
Wa Explains the methodologies for researching intercultural K_ W05

competences

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning

content outcomes
Definitions of competencies and their types w2
Competency models W1
W3

Social competence




Intercultural competences w3

Methodology for researching intercultural competences w4

A review of research on intercultural competences W3, W4

Form and conditions of passing the module

Written test in the form of multiple-choice questions. Method of grading: percentage of correct
answers. Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

Lecture | 71 8094 - good (4.0)
81-90% - good plus (4.5)
91-100% - very good (5.0)
Conditions for improvement: the student has the opportunity to improve the failed test twice
(dates II and III).
Student workload necessary to achieve learning outcomes
Full-time | -2
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 15
) Hours of independent student work in preparation for classes and e.g. preparation 10 15
" | ofreports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 35 45
Total student workload 75 75
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
L. Bera R, Korczynski M. Kluczowe kompetencje miedzykulturowe emigrantow Polskich w Wielkiej
Brytanii. Wyd. UMCS. Lublin 2025. ISBN 978-83-227-9988-8.
2. Bera R, Korczynski M. Dystans spoteczny Polskich emigrantow zarobkowych wobec Obcych i
Innych. Wyd. UMCS. Lublin 2012.ISBN 978-83-7784-210-2.
3. Korczynski M. Kompetencje migdzykulturowe polskich emigrantow zarobkowych w Anglii a ich
poczucie sukcesu zawodowego. Lubelski Rocznik Pedagogiczny. Lublin 2017, no. XXXVI, pp. 151-
176. ISSN: 0137-6136. DOI: 10.17951/1.2017.30.2.67
Supplementary reading materials
1. Korczynski M. Kompetencje migdzykulturowe a sukces zawodowy polskich pracownikow w Anglii.
ANNALES UMCS, Sectio J. Ed. UMCS Lublin 2016, Vol.29, No. 4, pp.79-96.
2. Korczynski M. Grabowska B. Miedzykulturowa kompetencja komunikowania si¢ polskich
emigrantow w Anglii. In: Edukacja Miedzykulturowa, 1 (10), 2019, pp. 129-156. ISSN 2299-4106.
Course coordinator: Dr. Stawomir Kula
Course teacher Prof. Mariusz Korczynski
Person preparing the syllabus Prof. Mariusz Korczynski
Email address of the person
. m-korcz@wp.pl
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Optional lecture: Intercultural communication Moc%ul.e Typ ¢
C I1.10. specialisation

A t method: ith

Year: 11 Semester: 3 or 4 ssessment method: € wi
grade

Mode of studying Full-time studies Part-time studies

Lecture 30 15

Class 0

Number of ECTS points 3 3

Goal of the module

Providing knowledge about the complexity of communication in international business, with

outcomes of doing business in international markets

L. particular emphasis on cultural differences.
) Pointing out the most important cultural differences that may constitute a critical point in building
) understanding.
3 Learning how to overcome barriers resulting from differences in communication styles of different
) cultures.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: In the field of international economic relations
2. SKILLS: Is able to use various sources of information
3 SOCIAL Wants to deepen his knowledge and understands the need to improve
) COMPETENCE professional and personal competences
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
W1 | Recognizes the cultural foundations of human behavior Lecture \Zgﬁn K_Wo0l
Defines basic concepts related to intercultural communication
W2 and indicates their usefulness in assessing business Lecture Written K_Wo0l
relationships. Explains the influence of cultural factors on the exam K_Wo06
course and nature of communication
w3 Explains how cultural differences shape the conditions and Lecture Written K WOl
exam K W03

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)




Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
The essence of communication and intercultural communication in international business W1
Classifications of national cultures and their importance for the internationalization of Wi
enterprises
National culture and corporate cultures Wi, W2
Verbal and nonverbal communication W2, W3
Problems of functioning in a multicultural environment W3
Business Protocol Basics W1, W2, W3
The impact of cultural differences on business negotiations W2, W3
Form and conditions of passing the module
Written pass in the form of a test (cloze questions). Method of grading: percentage of correct
answers. Response rating:
0-50% - insufficient (2.0)
51-60% - sufficient/satisfactory (3.0)
Lecture 61-70% - sufficient/satisfactory plus (3.5)
71-881-90% - good plus (4,5)
91-100% - very good (5.0)
Conditions for improvement: the student has the opportunity to improve the failed test twice
(dates II and III).
Student workload necessary to achieve learning outcomes
Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 15
) Hours of independent student work in preparation for classes and e.g. preparation 10 15
" | ofreports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 35 45
Total student workload 75 75
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Bartosik-Purgat M., Otoczenie kulturowe w biznesie migdzynarodowym, PWE 2006.
2 Zenderowski R., Kozinski B., R6znice kulturowe w biznesie, CeDeWu , Warszawa 2012
Supplementary reading materials
1. Skulski P., Kulturowe uwarunkowania biznesu mi¢dzynarodowego, Wydawnictwo UE we
Wroctawiu, Wroctaw 2014.
Course coordinator: Dr. Stawomir Kula
Course teacher Dr. Monika Wojtas
Person preparing the syllabus Dr. Monika Wojtas

Email address of the person
preparing the syllabus

monikawojtas@gmail.com

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Optional lecture: The cultural heritage of the Borderland — Module Type:
C L.10. history and present day specialisation
A t method: C with
Year: 111 Semester: S or 6 ssessteit metho i
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 0 0
Number of ECTS points 2 2
Goal of the module
1. Understanding the factors shaping the cultural heritage of the Borderland.
) Discussion of the most important cultural values of the Borderland, with particular emphasis on the
) Lublin Voivodeship.
3. Arousing interest and the need to protect the cultural diversity of border areas.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Has basic knowledge of tourism and art history.
2. SKILLS: Is able to use various sources of information.
SOCIAL - . .
3. COMPETENCE Respects cultural, religious and national differences.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
w1 Lists various sources of information in the field of tourism and Lecture Written K W05
recreation and methods of making cultural heritage available. exam -
Discusses the assumptions of the Lublin Voivodeship's cross- .
. e . Written K W02
W2 | border cooperation strategy and the institutions responsible for | Lecture
o . exam K W06
its implementation. B
Describes the main cultural values of the Borderland area, with Written
W3 particular emphasis on the Lublin Voivodeship. Lecture exam K_wo7

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)




Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Factors shaping the cultural values of the Borderland area W2
Diversification of the cultural heritage of the border areas of the Lublin Voivodeship W1, W3
Cultural values of the city of Lublin W3
Sharing cultural heritage on the example of the National Museum in Lublin W3
Cross-border Cooperation Strategy of the Lublin Voivodeship W1, W2

Form and conditions of passing the module

Written pass in the form of a test (cloze questions). Method of grading: percentage of correct
answers. Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

Lecture 61-70% - sufficient/satisfactory plus (3.5)
71-881-90% - good plus (4,5)
91-100% - very good (5.0)
Conditions for improvement: the student has the opportunity to improve the failed test twice
(dates II and III).
Student workload necessary to achieve learning outcomes
Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 15 10
) Hours of independent student work in preparation for classes and e.g. preparation 5 5
" | ofreports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 50 50
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Cross-border Cooperation Strategy for 2014-2020, 2014, Marshal's Office of the Lublin Voivodeship,

Lublin.

2. Kawatko B., Pastuszka S. (eds.), 2000, Turystyka i dziedzictwo kulturowe, Podyplomowe Studia

Turystyki Transgranicznej, WSZiA, Zamos¢.

Supplementary reading materials

1. I Lublin tourist attractions. Tourist guide, 2017, Marshal's Office of the Lublin Voivodeship, Lublin.
Course coordinator: Dr. Stawomir Kula
Course teacher Zbigniew Wojciechowski, M.A.
Person preparing the syllabus Zbigniew Wojciechowski, M.A.

Email address of the person
preparing the syllabus

kancelariaprawniczazw(@op.pl

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Optional lecture: Tourism as a factor in the economic Module Type:
C11.10. development of regions specialisation
A t method: ith
Year: 11T Semester: 5 or 6 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 0 0
Number of ECTS points 2 2
Goal of the module

Demonstrating methods and means of identifying and utilizing tourism potential in stimulating
regional development

Preliminary requirements regarding students’ knowledge, skills and social competences

1. KNOWLEDGE:

Knows the main elements of the areas' tourism potential and understands their
impact on the region's economic development

2. SKILLS:

Is able to use various sources of information

3 SOCIAL Understands the need and desire to deepen one's knowledge and improve
) COMPETENCE professional competences
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Explains the importance of the basic goals and role of regional Written K W02
W1 . Lecture -
and local development strategies exam K_Wo03
Indicates the basic functions and structures of development Written K _Wol1
w2 . Lecture -
strategies and programs exam K W02
w3 Characterizes the basic practical principles of including tourism Lecture Written K _Wol1
in programming documents and development policies exam K_WO05

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning

content outcomes

Systemic and legal aspects of conducting regional development policy W1, W2
Programs and instruments supporting the development of tourism at regional, national and W2, W3




international levels

Regional and local strategies as tools for tourism development W1, W2
Cross-border cooperation — aspects of using the tourism potential W3
Institutional forms of cooperation and support for the use of tourism potential W1, W3

Form and conditions of passing the module

Written pass in the form of a test (cloze questions). Method of grading: percentage of correct
answers. Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

Lecture 61-70% - sufficient/satisfactory plus (3.5)
71-881-90% - good plus (4,5)
91-100% - very good (5.0)
Conditions for improvement: the student has the opportunity to improve the failed test twice
(dates II and III).
Student workload necessary to achieve learning outcomes
Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 15 10
) Hours of independent student work in preparation for classes and e.g. preparation 5 5
" | ofreports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 50 50
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
l. https://strategia.lubelskie.pl/

2. https://strategia.lubelskie.pl/srwl/2030/srwl.2030.pdf

Course coordinator: Dr. Stawomir Kula
Course teacher mgr inz. Bogdan Kawatko
Person preparing the syllabus mgr inz. Bogdan Kawatko

Email address of the person
preparing the syllabus

bogdan@kawalko.pl

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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Course description/syllabus

General characteristics of the module

of

Module No. Course: Module Type:
CIL11 Diploma seminar (P) specialisation
Year: 111 Semester: 5 Assessment method: GC
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Diploma seminar 20 15
Number of ECTS points 4 4
Goal of the module
1. The student acquires the knowledge and skills necessary to prepare a bachelor's thesis
) Familiarization with the principles of obtaining source materials, defining the scope of work, its
) purpose and formulating conclusions
3. Learning the basic techniques and research methods used in tourism and recreation
4. Assistance in preparing students for the bachelor's exam
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Knowledge of issues and problems in the field of hotel and catering
2. SKILLS: Using different types of source materials
3. z(())g/}?]IEJTEN CE Creativity in solving research problems
Learning outcomes
Learning
Learning outcomes achieved Activity Verification O‘f'(:iot'l:':s
student who has completed the course: form method programm
€
Knowledge
Has basic knowledge of the issues addressed, searches for . K Wo1
. . . . Diploma luation of -
W1 | appropriate sources of information in the field relevant to a seminar CV;‘ uaty K_WO05
given specialty (Hotel Management and Gastronomy) ir;;;zgﬁzﬁ K_W06
Knows and understands the principles of planning research Dinlom on of the
W2 | work, selects research methods, techniques and tools appropriate Seﬁlﬁl; diploma K W05
to the adopted goals btheSISt,/
Indicates the rules for using material and intellectual property ) © servfa ron
. . . e . Diploma or
W3 | while observing the principles of copyright and property seminar systematicity K W10
protection.
Skills
Applies basic theoretical knowledge to the detailed description . evaluationof | g (o1
. . " Diploma the written -
Ul | and practical analysis of processes, phenomena and entities ) . . K _UI12
.. . seminar implementati
operating in the tourism economy system on of the K _Ul4
Graduate uses various sources of information on tourism and Diclom diploma K_U02
U2 | hospitality, including electronic sources, while assessing their proma thesis / K _U07
U seminar observation
reliability and usefulness. K_U08




systematicity

Analyzes the acquired data using basic techniques . evaluation of | K (j2
! v > . . Diploma the written 8
U3 | in IT, statistical and cartographic methods used in tourism and . . . K_U08
X seminar implementati
recreation on of the K_Ul4
. T . diploma
Plans and organizes individual work. Independently acquires Diol thesis / K _U10
iploma —

U4 | knowledge and develops research skills following the guidance serninar observation K _UI13

of a research supervisor of K Ul4
systematicity

Social competence

He undertakes activities aimed at improving professional and evaluation of

K1 | personal competences, critically assessing his knowledge in the Diploma thewritten | K_KOI
. . seminar implementati K_K02
field of tourism and recreation on of the
K2 Graduate organises their own tasks and prioritizes activities as Diploma diploma K K02
part of an implemented task seminar thesis / K K03
systematic
Complies with the law and other standards of conduct related to Diploma observation /
K3 AR . continuous | K_KO5
the use of copyright in their activities seminar )
observation
Form of classes — diploma seminar
Programme Learning
content outcomes
Discussion of the purpose of bachelor's seminars, the role of the supervisor and the seminarian's
own involvement in the procedure of completing the thesis. Presentation of the requirements for Wl
passing the semester.
Principles of formulating research problems, main and specific objectives W1, W2, Ul
Sources of information about tourism and recreation, possibilities of their use in the diploma | w1, w2, Ul,
thesis U2, K1
Copyright, functioning of the anti-plagiarism system, citations, scientific review W3, U2, K3
Defining the research interests of graduate students - choosing a topic for their diploma thesis W1, UL, K1
Individual discussions regarding the final plan (table of contents) of individual works. Approval | W1, W2, Ul,
of work topics and tables of contents. U4, K2
Form and conditions of passing the module
Diploma Preparation of the thesis plan. Collecting scientific literature to enable the achievement of the
seminar stated goal of the work
Student workload necessary to achieve learning outcomes
No. o Full-t‘ime Part-t‘ime
studies studies
1. | Contact hours with the academic teacher resulting from the curriculum 20 15
) Hours of independent student work in preparation for classes and e.g. preparation 60 60
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 110 110
Number of ECTS points 4 4
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Rules for preparing a BA DIPLOMA THESIS at the Faculty of Social Sciences at the Wincenty Pol Academy in
Lublin, AWP, Lublin 2024
2. Cudny W., Praca dyplomowa z turystyki: [academic textbook], Lodz Scientific Society, Lodz 2011
Supplementary reading materials
1. Wojciechowska R., Przewodnik metodyczny pisania pracy dyplomowej, Difin, Warszawa 2010
Pawlik K., Zenderowski R., Dyplom z Internetu : jak korzysta¢ z Internetu, piszac prace dyplomowe?
CeDeWu 2022
Course coordinator: Prof. Marian Panasiewicz
Course teacher Prof. Rafat Nadulski / prof. dr hab. inz. Marian Panasiewicz / dr Elzbieta Moskal

/ dr Monika Hurba/ dr Marta Kusznerczuk / dr Mirostaw Nalazek

Person preparing the

Prof. Marian Panasiewicz
syllabus

Email address of the person

preparing the syllabus marian.panasiewicz@up.lublin.pl / marian.panas.55@gmail.com
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Course description/syllabus

General characteristics of the module
Module No. Course: Module Type:
CIL11 Diploma seminar (P) specialisation
Year: 111 Semester: 6 Assessment method: GC
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Diploma seminar 40 20
Number of ECTS points 6 6
Goal of the module
1. The student acquires the knowledge and skills necessary to prepare a bachelor's thesis
) Familiarization with the principles of obtaining source materials, defining the scope of work, its
) purpose and formulating conclusions
3. Learning the basic techniques and research methods used in tourism and recreation
4. Assistance in preparing students for the bachelor's exam
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Knowledge of issues and problems in the field of hotel and catering
2. SKILLS: Using different types of source materials
SOCIAL o .
3. COMPETENCE Creativity in solving research problems

Learning outcomes

Learning
Learning outcomes achieved Activity Verification O‘f'(:iot'l:':s
student who has completed the course: form method programm
€
Knowledge
Has basic knowledge of the issues addressed, searches for Dinl 4 K WOl
W1 | appropriate sources of information in the field relevant to a Séﬁlgﬁf eV}?luat{On of | K W05
given specialty (Hotel Management and Gastronomy) ir;;;zgﬁzﬁ K_W06
Knows and understands the principles of planning research Diol on of the
W2 | work, selects research methods, techniques and tools appropriate ‘ploma diploma K_WO05
seminar .
to the adopted goals thesis /
Indicates the rules for using material and intellectual property . Obsewfatlon
. . .o . Diploma or
W3 | while observing the principles of copyright and property seminar systematicity K W10
protection.
Skills
Applies basic theoretical knowledge to the detailed description Diol evaluation of | K TU01
Ul | and practical analysis of processes, phenomena and entities ‘proma (thewritten | g 12
ekt : seminar implementati
operating in the tourism economy system on of the K _Ul4
w2 Graduate uses various sources of information on tourism and Diploma ‘Hf’e];’]:“;‘ E—Bg%
hospitality, including electronic sources, while assessing their seminar observation K U08




reliability and usefulness. of
systematicity
Analyzes the acquired data using basic techniques . evaluationof | ¥ U2
. .. . . . Dlploma the written —
U3 | in IT, statistical and cartographic methods used in tourism and . . . K_U08
X seminar implementati
recreation on of the K_Ul4
. T . dipl
Plans and organizes individual work. Independently acquires Divloma &{’efi?f‘ K_U10
U4 | knowledge and develops research skills following the guidance P observation K U13
. seminar
of a research supervisor of K Ul4
systematicity
Social competence
He undertakes activities aimed at improving professional and . evaluation of
.. . . . Diploma the written K K01
K1 | personal competences, critically assessing his knowledge in the . . . -

. . seminar implementati K K02
field of tourism and recreation on of the -
Graduate organises their own tasks and prioritizes activities as Diploma diploma K K02

K2 g p p _
part of an implemented task seminar thesis / K K03
systematic
Complies with the law and other standards of conduct related to | Diploma observation /
K3 T . continuous | K_KO5
the use of copyright in their activities seminar e
oobservation

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Form of classes — diploma seminar

Programme Learning
content outcomes
. . . W1, W2, U2,
Research methods and tools used in the field of tourism and recreation U3 Ud K2
Conducting research, collecting and processing data. Ongoing supervision of research carried | w2, U2, U4,
out by seminarians K1, K2
W1, W2, W3,
Analysis and presentation of the obtained research results U1, U2, U3,
U4, K2
Ongoing monitoring and analysis of the texts of subsequent chapters of bachelor's theses in ﬁé’ 343’1311’
progress 17(2 17(3 ’
Techniques used during public presentations Ul, U4,K1
W1, W3, Ul,
Students reporting on the chapters of their work U2, U3, U4,
K1, K3
Discussion of the principles of assessing papers, the course and requirements of the bachelor's
L ‘ . , . . W1, U4, K1,
examination. Preparation for the presentation of the bachelor's thesis and defense during the K3
diploma examination.

Form and conditions of passing the module

Dipl o . . . . .
séf)nic;:;lf The condition for passing the course is to prepare for the review of the diploma thesis.
Student workload necessary to achieve learning outcomes
Full-time | -2
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 40 20
5 Hours of independent student work in preparation for classes and e.g. preparation 60 60
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 70 90
Total student workload 170 170




Number of ECTS points 6 6
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Rules for preparing a BA DIPLOMA THESIS at the Faculty of Social Sciences at the Wincenty Pol
Academy in Lublin, AWP, Lublin 2024
2. Cudny W., Praca dyplomowa z turystyki: [academic textbook], Lodz Scientific Society, Lodz 2011
Supplementary reading materials
1. Wojciechowska R., Przewodnik metodyczny pisania pracy dyplomowej, Difin, Warszawa 2010
Pawlik K., Zenderowski R., Dyplom z Internetu: jak korzysta¢ z Internetu, piszac prace dyplomowe?
CeDeWu 2022
Course coordinator: Prof. Marian Panasiewicz
Course teacher Prof. Rafat Nadulski / prof. dr hab. inz. Marian Panasiewicz / dr Elzbieta
Moskal / dr Monika Hurba/ dr Marta Kusznerczuk / dr Mirostaw Nalazek
Person preparing the syllabus Prof. Marian Panasiewicz
Erﬁé;i?zegsfhzfs’;ﬁ?a%f:m marian.panasiewicz@up.lublin.pl / marian.panas.55@gmail.com
Organizational unit Faculty of Social Sciences, Department of Tourism and Recreation
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Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
CIL.12 Marketing of hospitality services (P) specialisation
Year: 111 Semester: 6 Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 20 15
Number of ECTS points 4 4
Goal of the module
1 The aim of the course is to discuss the concepts, principles and specificity of marketing activities,

with particular emphasis on aspects of the tourist services market.

To familiarize students with the essence of modern marketing and its importance for entities operating
in the tourism services market.

Particular emphasis is placed on understanding the essence of modern marketing, the ability to name,
3. interpret and evaluate marketing phenomena and activities in the modern economy, the ability to
analyze the marketing environment, market segmentation, and marketing mix strategy.

Preliminary requirements regarding students’ knowledge, skills and social competences

Principles of operation of the tourism market in Poland. Knowledge of the
1. KNOWLEDGE: main concepts of economics and tourism economics, including market,
demand and supply

Analyze the situation in tourism economy entities and plan the use of

2. SKILLS: marketing tools to solve them.

3 SOCIAL Actively participate in solving problems related to the marketing of tourism
) COMPETENCE and recreational services
Learning outcomes

Learning

Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
w1 Defines Fhe terminqlogy used in the area of services marketing Lecture Written K Wol
and tourism marketing exam -
Written
W2 Characterizes the principles and mechanisms of functioning and Lecture Exam / K _Wo02
development of modern marketing in the hotel services market Project K_Wo06
Assessment




Explains the marketing principles of creating services in the

Written
Exam /

. Lect . K
W3 hotel industry ecture Project _Wo3
Assessment
Skills
Detects, analyzes and evaluates selected marketing phenomena
Ul in the hotel industry and formulates and verifies appropriate Class Project K _U01
hypotheses regarding the factors and mechanisms that determine evaluation K U04
them
Selects and applies appropriate marketing methods and tools to Written K U02
analyze and present market phenomena and processes related to Exam / Project K _U04
U2 . L . . -
the hotel industry and adapts marketing instruments to solve Project evaluation K_U05
specific and unusual tasks. Assessment K_U10
Project K_Uo4
U3 | Prepares a marketing plan for a hotel company Class Jee K_U05
evaluation
K U08
Social competence
Demonstrates creativity in marketing thinking, taking specific .
. . : Project
K1 | actions and solving problems related to various areas of the Class . K K04
. evaluation
hotel business
K2 Cooperat.es in a group on various principles, effectively Class Project K KO3
communicates within the group evaluation -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Marketing orientation and its essence Wi
Analysis of the marketing activities of a hotel enterprise w2
Contemporary views on the segmentation of hotel services W1, W2
Analysis of purchasing behavior on the market W2, W3
Marketing instruments in the hotel services market WI, W2, W3
Principles of creating a marketing plan for a hotel company W2, W3
Type of classes - class
Programme Learning
content outcomes
Marketing planning process w2, Ul, U2,
U3
Analysis and assessment of the current situation of a hotel enterprise W2, UL, U2,
U3, K2
Marketing goals and strategies of a hotel company W2, W3, Ul,
U2, U3, K1
Product, price, distribution and promotion planning W2, W3, Ul,
U2, U3, K1, K2

Form and conditions of passing the module

Lecture

Response rating:

The condition for taking the written exam is obtaining a pass for the classes. Written
examination in the form of a written test. Method of grading: percentage of correct answers.




0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Conditions for retaking the test: the student has the opportunity to retake the failed test twice.

Project: Marketing plan for a hotel company. Passing the exercise requires the achievement of
min. 50 points (3.0 rating). From 65 pts. (4.0 rating). From 80 pts. (5.0 rating). Half marks
possible. All team members receive the same grades. Possibility of raising the assessment for
team managers in the case of achieving at least 65 points. Late submission of the plan may
result in lowering the grade. In the case of plagiarism of the plan, both teams concerned will
have to perform a different exercise from the beginning.

Project evaluation (maximum 100 points):

Class 1. Substantive value (up to 60 points)
- Introduction (max. 10 points)
- Assessment of the current marketing situation (max. 10 points)
- SWOT analysis (max. 10 points)
- Marketing purposes (max. 5 points)
- Marketing strategies (max. 25 points)
2. Coherence and logic (up to 20 points)
3. Presentation style (communicativeness, technical quality, readability ) - (max. 20 points)
Student workload necessary to achieve learning outcomes
Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 35 25
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 45 50
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 40 45
Total student workload 120 120
Number of ECTS points 4 4
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Turkowski M., Marketing ustug hotelarskich, PWE, Warszawa 2023
2. Kozlecka B., Osowska K., Marketing ustug hotelarskich, Difin, Warszawa 2010
Supplementary reading materials
1. Marketing w turystyce i rekreacji, red. Panasiuk A., Wydawnictwo Naukowe PWN, Warszawa 2021
2. Kotler Ph., Lane Keller K., Marketing, Dom Wydawniczy REBIS Sp. z 0.0. Poznan 2021
Course coordinator: Dr. Stawomir Kula
Course teacher Prof. Anna Mazurek-Kusiak / dr Grzegorz Gotos / dr Stawomir Kula / dr
Klaudia Giordano
Person preparing the syllabus Dr. Stawomir Kula

Email address of the person
preparing the syllabus

slawomir.kula@wssp.edu.pl

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation



mailto:slawomir.kula@wssp.edu.pl

K

W LUBLINIE

Dawniej Wy#sza Szkota Spoteczno - Przyrodnicza im. Wincentego Pola w Lublinie

VINCENT POL UNIVERSITY i weun

AKADE M IA NAUK STOSOWANYCH
WINCENTEGO POLA

ul. Choiny 2, 20-816 Lublin, Poland

tel./fax + 48 81 740 72 40, + 48 81 740 25 04

info@wssp.edu.pl / www.wssp.edu.pl

FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

lg(l);l liI; No. Course: Economics of hospitality and catering enterprises (P) ls\;[)z(cl;lalleisl;}t?:l;
Year: 111 Semester: 6 Assessment method: C with grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 15 10
Number of ECTS points 3 3
Goal of the module
1. Learning basic information and knowledge about economics and organization in the hotel and catering industry.
2. Familiarization with the principles of work organization and management of a hotel enterprise.
3. Familiarization with the legal regulations necessary to run and manage a hotel.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Knows basic concepts and terms related to hospitality
Is able to define the organisational systems and work techniques used in the hotel and
2. SKILLS: L
catering industry.
SOCIAL . .
3. COMPETENCE Understands basic social phenomena.
Learning outcomes
Learning
Learning outcomes achieved Activity form Verification outcomes for
student who has completed the course: y method the
programme
Knowledge
w1 Deﬁnf%s 'ba5}c concepts in th'e ﬁeld of economics and | Conversational Written exam K WOl
organization in the hotel and catering industry. lecture
W2 Desgrlbes thfe factors that determine a hotel's effectiveness in the | Conversational Written exam K_Wo4
tourism services market. lecture
Characterizes the specific nature of managing the process of .
.1 . . Conversational .
W3 | providing hotel and catering services as well as the lecture Written exam K W03
organizational and legal forms of catering and hotel enterprises.
Skills
P infq i i 1 h izati f
resents information on topics re ated to the organization o Multimedia K U08
Ul | work in the hotel and catering industry in a clear and coherent Class . -
presentation K U007
manner.
Prepares a profitability analysis of hotel investments and hotel Multimedia K U002
U2 . Class . -
valuations. presentation K U005
. Multimedia K U01
U3 | Analyzes organizational processes. Class presentation K U10
Selects appropriate solutions to improve the functioning of the Multimedia K _U04
U4 Class - -
company presentation K U10
U5 | Formulates recommendations for improving the functioning of Class Multimedia K U01




the enterprise. presentation K U10

Social competence

Continuous

K1 | Complies with ethical principles in hotel and catering activities. Class X K_KO05
observation
Demonstrates an active attitude towards the importance and .
K2 | value of legal regulations in the operation and management of a Class Continuous
hotel observation K K02

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial marks from
oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of classes, assessment of
preparation for classes, assessment of the course of project implementation, assessment of the written implementation of the project, assessment of the
project defence, assessment of the form of presentation, assessment of the content of presentation, observation of activity in classes, observation of

regularity, other (specity?)

Curriculum content of the module

Type of classes - lectures

Programme Learning outcomes
content

Elements of law in the hotel industry. Wi
Hotel contract. Wi
Organization of hotel services. W1, W3
Organization of work in the hotel industry (organizational units present in a hotel enterprise, WL W3
organizational structure of a hotel enterprise). ’
Hotel management (planning, organizing, motivating, controlling). W3
Factors determining the effectiveness of a hotel in the tourism services market. W2
The investment process of a hotel facility. w2
International Hotel Chains. W2
Liability of the hotel facility. w1
Hotel regulations. Wi
Procedures used in hotel and catering activities. Wi, W3
Conditions for the development and operation of catering and hotel enterprises. w2
The specificity of managing the process of providing hotel and catering services. W3
Organizational and legal forms of catering and hotel enterprises. W1, W3

Type of classes - class

Programme
content

Learning outcomes

Defining and describing the processes of organizing a hotel and catering enterprise.

W1, U3, U4, K1

Analysis of organizational charts of selected hotel and catering enterprises.

W3, U2, U3, U5, K1

Work regulations.

W1, Ul, K2

Analysis of the job description scheme in a hotel and catering enterprise.

W3, U3, U4, K1

Form and conditions of passing the module

form of single-choice questions.

Method of grading: percentage of correct answers. Response rating:
0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

Lecture 61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

and IIT)

The condition for taking the written test is obtaining a positive grade for the classes. Written test in the

Conditions for retaking the test: the student has the opportunity to retake the failed test twice (terms II




Multimedia presentation (topic determined according to the exercises).

The completeness and correctness of individual parts of the presentation are assessed (max. 100 points):
1) preparation of a complete project in accordance with the presented criteria and requirements in a
specific scope of issues from the exercise topics:

- substantive value (maximum 65 points)

- consistency and logic of the study (maximum 20 points)

- style of presentation (maximum 15 points)

Assessment rules:

Class 0-50 points - insufficient (2.0)
51-60 points - sufficient (3.0)
61-70 points - sufficient plus (3,5)
71-80 points - good (4.0)
81-90 points - good plus (4,5)
91-100 points - very good (5.0)
If the presentation is not passed, the student must repeat the presentation in accordance with the
instructor's comments.
Student workload necessary to achieve learning outcomes
No. Ttem Full-t.ime Part-t.ime
studies studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 20 25
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 25 30
Total student workload 75 75
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Kotas R., Sojak S., Rachunkowos¢ zarzadcza w hotelarstwie i gastronomii, PWE, Warszawa 2009
2. Mitura E., Koniuszewska E., Ekonomika i organizacja prac w hotelarstwie, Difin, Warszawa 2006.
Supplementary reading materials
L. Wajgner M., Tylinska R., Ekonomia i prawo w hotelarstwie, Podstawy ekonomiczne i prawne w hotelarstwie,
Wydawnictwo REA, Warszawa 2007
2. Lazarek R., Ekonomika turystyki, WSE, Warszawa 2001
Course coordinator: Dr. Mirostaw Nalazek
Course teacher Dr. Mirostaw Nalazek / Agnieszka Szewczyk, MA
Person preparing the syllabus Dr. Mirostaw Nalazek / Agnieszka Szewczyk, MA

Email address of the person
preparing the syllabus

miroslaw.nalazek@wp.pl/ agnieszkaszewczyk774@gmail.com

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Information and promotion in hospitality and Module Type:
CIL.14 catering enterprises specialisation
A t method: ith
Year: 111 Semester: 6 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 15 10
Number of ECTS points 3 3
Goal of the module
1 Providing theoretical knowledge on the role of information and promotion in the development of the

tourism market

Developing skills in the practical use of promotional and information tools in the activities of tourist

2. : o
enterprises and institutions
3 Acquiring skills in the practical use of modern technologies and digital media in the activities of
) tourist entities
Preliminary requirements regarding students’ knowledge, skills and social competences
1 KNOWLEDGE: Basics of tourism, tourist geography, organization and service of tourist
traffic.
Is able to diagnose the tourism services market and determine the demand for
2. SKILLS: . .
tourism marketing
3 SOCIAL Is aware of the social context of tourism enterprises' activities and
) COMPETENCE understands basic social phenomena.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programime
Knowledge
Wi Defines in fleta}l the concepts of the 1mpprtance of information Lecture Written K_Wol
and promotion in the development of tourism exam
W2 Understands the role and principles of operation of the tourist | Lecture/ | Written test K W02
information system in Poland and abroad Class / Project K_Wo05
W3 Indicates various forms of promoting hotel and catering services | Lecture/ | Written test K W06
products Class / Project K_Wo07
Skills
Ul Is a.lb.le to analyze the promotional activities of tourism market Class Project K _U01
entities K_U02
Selects appropriate promotional and communication tools for . K_U02
U2 Class Project K U04

the activities of a tourism enterprise




Is able to prepare a simple concept for a promotional campaign K_U05
U3 | and information communication with recipients of tourist Class Project K_U07
services K Ul13
He acquired skills in presenting the products and services of a Efg(l)(g)
U4 | tourism enterprise, using new technologies, internet tools and Class Project K Ul2
social media K Ul4
Social competence
K1 | He is determined to act in a creative and entrepreneurial manner Class Continuous K_Ko01
observation
K2 Works in a team on a promotional project, striving to improve Class Continuous K K02
professional and personal competences observation -
Understands the importance of ethics and responsibility in the Continuous
K3 . . . Class - K_KO05
promotion of tourism products and services observation -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
The role of information and promotion in tourism vl
Tourist information system in Poland and abroad W2, W3
Tasks and activities of POT, ROT and LOT in the field of information and promotion in the W2 W3
hotel and catering market sector ’
Trade fairs, exhibitions and fairs - the role and importance in promoting the products and W2 W3
services of hotel and catering enterprises ’
Types of promotions and methods of active sales of accommodation and catering products and W2, W3
services
The use of internet tools, new technologies, media and social networking sites by entities in the W2 W3
hotel and catering market ’
Type of classes - class
Programme Learning
content outcomes
Analysis of information and promotional activities of selected tourist, hotel and catering entities Wi, U1,3U2
K1, K
Assessment of the functioning of tourist information points W2, U2, U3,
K2, K3
Case study of POT / ROT / LOT promotional activities W3, U3, K2,
K3
Development of a promotional concept for a hotel and catering enterprise U2, U3, U4, K2

Form and conditions of passing the module

Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)
61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Lecture

twice (dates II and III).

The condition for taking the written test is obtaining a positive grade for the classes. Written
examination in the form of a test. Grading rules: based on % of correct answers obtained.

Conditions for retaking an exam test: the student has the opportunity to retake a failed test




and social media.

(max. 100 points):
social media , in accordance with the established assumptions:

Class social media (max. 30 points)

2) Consistency and logic of the study (maximum 20 points)

- assessment of the entity's activities in social media (max. 15 points)
- proposals for expanding the online promotional activities of the hotel and catering
entity using current trends and new technologies (max. 15 points)

Passing the exercise requires the achievement of min. 50 points (3.0 rating)
From 65 pts. (4.0 rating). From 80 pts. (5.0 rating). Half marks possible.

Presentation of an analysis of the promotion of a selected tourism market entity on the Internet
The completeness and correctness of individual parts of the individual project are assessed

1) Preparation of an analysis of the activity of the hotel and catering market entity in

- comprehensive presentation of the selected entity's presence on the Internet and

3) Presentation style (communicativeness, technical quality, readability) (max. 20 points)

Student workload necessary to achieve learning outcomes

Full-time | L2"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 20 25
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 25 30
Total student workload 75 75
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Dariusz Tworzydlo, Public relations. Praktyka komunikowania 3.0. PWN 2023
2. Turkowski M., Marketing ustug hotelarskich, PWE, Warszawa 2023
Supplementary reading materials
1. Integrated Marketing Communication Management Strategy in Tourism until 2030 - a plan of the
Polish Tourist Organisation (POT) adopted in 2024. - https://www.pot.gov.pl
2. ABC Informacji turystycznej wydawnictwo POT 2023
3. Tourism Development Strategy of the Lublin Voivodeship until 2030 - https://strategia.lubelskie.pl
Tourism Development Strategy of the City of Lublin until 2030
https://lublin.eu/turystyka/strategia-rozwoju-turystyki/
Course coordinator: Robert Mazur, M.A.
Course teacher Dr. Mirostaw Nalazek / Robert Mazur, MA
Person preparing the syllabus Robert Mazur, M.A.
Em[;arlé;a?rcil;egsfhzfstyhl?a%f: " robert.mazur@pol.edu.pl
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

Dawniej WyZsza Szkota Spoteczno - Przyrodnicza im. Wincentego Pola w Lublinie

General characteristics of the module

Module No. Course: Module Type:
CIL15 Commodity science and food storage (P) specialisation
Assessment method: C with
Year: 111 Semester: 6
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 15 10
Number of ECTS points 3 3
Goal of the module
1. Gaining knowledge about food products, including techniques for obtaining them.
2. Ability to characterize and compare selected food products.
3. Learning the principles of proper storage of different types of food.

Preliminary requirements regarding students’ knowledge, skills and social competences

1. KNOWLEDGE: Knowledge of culinary techniques and catering equipment.
2. SKILLS: Ability to use written materials.

SOCIAL
3. COMPETENCE Awareness of personal development.

Learning outcomes

Learning
Learning outcomes achieved Activity Verificatio | outcomes for
student who has completed the course: form n method the
programme
Knowledge
. . C e Lecture / Written K _WO01;
W1 | Classifies and characterizes individual groups of food products. Exercises exam K W05
. K WO01;
W2 | Describes how to obtain individual food products. ]{:‘ ecture / Written K_WO05;
XErcises exam
K W08
w3 Describes the principles of food storage depending on the group Lecture / Written K WO01;
of raw materials, semi-finished products and food products. Exercises exam K_WO08
Skills
Uses sources of information about food, is able to use Multimedia
Ul | terminology related to food commodities, interpret the Class presentatio K U01;
information obtained and use it in practice. n
Is able to characterize and compare selected food products Multimedia K_U0L;
U2 . . . Class presentatio K _U02;
taking into account their health-promoting value. I K U1l
Selects appropriate techniques, packaging and storage Multimedia K _U01;
U3 . Class . -
equipment for proper food storage. presentatio K U02;




[ K Ul
Social competence
K1 Graduate understands the need to expand and deepen their Class Continuous K_KO02
personal and professional competences observation
K2 Demonstrates responsibility for compliance with the law and Class Continuous K KOS5
other standards of conduct. observation =

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
The subject and scope of food commodity science. Food classification. Alcoholic beverages.
Spirits, vodkas, wines, meads, beers. Soft drinks. Juices, fruit and vegetable nectars, functional
drinks and beverages and mineral waters. Stimulants (coffee, tea, cocoa and their substitutes).
Milk and milk products. Meat (pork, beef, poultry, game) and meat products (cold cuts and
canned meats). Fish and fish products (frozen, salted, smoked, marinades, canned goods,
. . . . . W1, W2, W3
preserves) and seafood. Edible fats (rendered animal fats, vegetable oils, olive oil,
hydrogenated vegetable fats). Fruits and vegetables and fruit and vegetable products. Flour,
groats, pasta. Grain concentrates. Food concentrates (concentrates for dinner, cakes, ice cream,
desserts, drinks, spices, etc.). Bread (rye, wheat and mixed). Confectionery (chocolate and
chocolate and chocolate-like products, halva, sweets). Sugar, natural and artificial honey.
Type of classes - class
Programme Learning
content outcomes
Rules for storing food products. Food packaging. Food certification and labeling. W1, U3, K1
Methods used in the analysis and evaluation of food quality: sensory and instrumental. Practical | w1, U1, K1,
exercises on assessing the sensory quality of sample food products. K2
Characteristics of selected food groups (review). Preparation and presentation of a presentation | W1, Ul, U2,
on the characteristics, comparison and evaluation of selected food products. K1,K2

Form and conditions of passing the module

Method of test grading - percentage of correct answers.
Grading scale:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

Lecture 61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

test twice (dates IT and III)

Written pass in the form of a test with single-choice and multiple-choice questions.

Conditions for improving the test result: the student has the opportunity to improve the failed

Presentation (topic determined according to the exercises).

Presentation evaluation (maximum 100 points):
substantive value (maximum 65 points)
consistency and logic of the study (maximum 20 points)
method of presentation (maximum 15 points)

Class Grading scale:

0-50 points - insufficient (2.0)

51-60 points - sufficient (3.0)

61-70 points - sufficient plus (3,5)

71-80 points - good (4.0)

81-90 points - good plus (4,5)




91-100 points - very good (5.0)

instructor's comments.

If the presentation is not passed, the student must repeat the presentation in accordance with the

Student workload necessary to achieve learning outcomes

No Full-time Pgrt-
Item . time
studies .
studies
Contact hours with the academic teacher resulting from the curriculum 30 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 15 20
of reports, projects, presentations, reports, homework, etc.
Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 75 75
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Swiderski F., Waszkiewicz — Robak B. (red.), Towaroznawstwo zywnosci przetworzonej z
elementami technologii, Wydawnictwo SGGW, Warszawa 2010
2. Herrman F. J., Wielki leksykon kulinarny, Wydawnictwo Rea, Warszawa 2013
Supplementary reading materials
1. Kunachowicz H., Tabele sktadu i wartos$ci odzywczej zywnosci, Wydawnictwo Lekarskie PZWL,
Warszawa 2005
2. Kowalczyk S. (red.), Bezpieczenstwo zywnosci w erze globalizacji, Szkota Gtowna Handlowa.
Oficyna Wydawnicza, Warszawa 2009
Course coordinator: Prof. Rafat Nadulski
Course teacher Prof. Rafat Nadulski
Person preparing the syllabus Prof. Rafat Nadulski
Email ad(.lress of the person rafal.nadulski@gmail.com
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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Course description/syllabus

General characteristics of the module

Module No. Course: Module type: specialization
CIILL 1 Event organization in catering (P) ype: sp
Year: Semester: 3 Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 10 10
Class 20 10
Number of ECTS points 3 3
Goal of the module
1 To familiarize students with models, procedures and tools for organizing catering services of various
) standards.
) Students will learn about selected elements and stages related to the organization of events in the
) catering industry.
3 Students will acquire the skills to provide comprehensive guest service, taking into account the
' measures characterizing the quality of these services.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: General knowledge of the operation of catering facilities.
7 SKILLS: Skillfully uses various sources of knowledge, including written and electronic
sources.
3 SOCIAL Understands basic social phenomena; ability to cooperate in a team and work
) COMPETENCE independently

Learning outcomes

R . Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Defines the relationship between the tourism economy and the
. P YW N . Y Lecture Written K W01
W1 | hotel industry, the provision of catering services and other -
. . . exam K W04
tourist and recreational services B
Explains the principles of organizing tourist traffic, organizing,
. . . . . Lecture / Exam -
W2 | implementing and settling tourist and catering events, and classes written K _Wo4
serving participants of tourist and catering events
Recognizes specific expectations and needs of people in the | Lecture/ Written K_W06
w3 ; . _
selected catering and tourism market classes exam K W08
Skills
. . . . K U0l
Ul Prepar;s the 0rggn1zat1oq .gf various forms of tourist, Lecture / Written K U13
recreational and culinary activities, classes exam K_U07
Is able to create tourist products and culinary services tailored to
. urnst procu . U . y serv . task-based . K U007
U2 | the diverse needs of customers, taking into account the impact . project -
. exercises K U04
on the natural environment and human health. Implements and -




uses modern and traditional technologies and techniques for
food production and service.
U3 Selects processing methods, equipment and materials for Lecture Written K_U07
catering and guest service needs exam K _U13
Assessment
Applies occupational health and safety and sanitary regulations Lecture / of the
U4 | in practice, assesses the situation and reacts in the event of a ecure course of K Ul1
X €XCrcises
threat to health or life the
€XCrC1Ses
Social competence
He strives to expand and deepen his professional competences Extended
. .. . . . Lecture / . K K02
K1 | and is prepared to participate in various forms of professional caregiver -

. . . classes . K KO05
development. Understands the importance of quality service observation -
Ensures the team's good work by taking on various roles within .

. . good y taking on v , Continuous K KO3
K2 | it. Exercises caution in expressing opinions about guests classes -
.. . . . observation K K04
behavior in various situations. —

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Types of events - special occasions. W1 W3
Principles of planning, organizing and settling special events.
Menu cards for special occasions.
Ways to set, cover and decorate tables for various occasions. W2 W3
Rules for table seating and serving guests during special occasions.
Rules for accepting orders for the organization of special events.
Establishing menus for various types of special events W1 W2 W3
Stages of preparing a reception for guests.
Consumer service during special events. W1 W2
Settlement of costs of a special occasion reception.
Applicable rules of ethics and professional culture when serving event guests. W1 W2 W3
Type of classes - class
Programme Learning
content outcomes
Practical arrangement of planned catering services.
. . . " . . . W1 Ul K2 U3
List and classification of additional services in the organized event.
Practical rules for determining the scope of work of individual service personnel. W1 U2 W3 K2
Defining the role of employees in the process of organizing hotel catering. U4
Basic serving skills, classifying different types of services.
.. . . . . .. W1 W3 U2Kl1
Characteristics of the image of a waiter. Assumptions for the project of organizing a U2 U3
gastronomic event.

Form and conditions of passing the module

rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)
61-70% - sufficient/satisfactory plus (3.5)
71-881-90% - good plus (4,5)

91-100% - very good (5.0)

Lecture

The condition for taking the written test is obtaining a pass for the classes. Written pass in the
form of a test (cloze questions). Method of grading: percentage of correct answers. Response

Conditions for retaking the test: the student has the opportunity to retake the failed test twice




(terms II and III).

The completeness and substantive correctness of the task in the form of a project on the
following is assessed: Organisation of various events in the catering industry (max. 100 points).
The assessment includes:

- substantive and practical content of the information ( purpose of the event and its
circumstances, target group, system and sources of raw material supply, course of the event

Class broken down into time stages, end of the event and its financial settlement) - (50 points);
-originality and commitment in approaching the task being carried out - (20 points);
- ability to answer questions - (20 points)
- style and selection of information sources - (10 points).
Passing the practical and project part requires achieving at least 50 points (3.0 rating)
From 65 pts. (4.0 rating). From 80 pts. (5.0 rating). Half grades are possible.
Student workload necessary to achieve learning outcomes
Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 25 30
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 20 25
Total student workload 75 75
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Czaranecka-Skubina E.: Obstuga konsumenta w gastronomii i cateringu. Wyd. SGGW, Warsaw 2012.
2 Duda J., Krzywda S., ZienkiewiczM., Organizacja zywienia i ustug gastronomicznych:. HGT.12:
podrecznik do nauki zawodu technik Zywienia i ustug gastronomicznych. Part 2, WSiP 2021
Supplementary reading materials
1. Dominik P., Gastronomia we wspolczesnym hotelu, AlmaMer Wyzsza Szkota Ekonomiczna,
Warszawa 2008.
2. Martin W. B., Zarzadzanie jakoscig obshugi w restauracjach i hotelach, Oficyna Ekonomiczna.
Wolters Kluwer Polska, Krakow 2006.
Course coordinator: Prof. Panasiewicz Marian
Course teacher Prof. Panasiewicz Marian / mgr Cichosz Anna
Person preparing the syllabus Prof. Panasiewicz Marian

Email address of the person
preparing the syllabus

marian.panasiewicz@up.lublin.pl / marian.panas.55@gmail.com

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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General characteristics of the module

Module No. Course: Module Type:
CIIL.2 Catering technology (P) specialisation
Year II Semester: TIT Assessment method: C with
grade
Mode of studying Full-time studies Part-time studies
Lecture 20 10
Class 25 15
Number of ECTS points 4 4
Goal of the module
1 Learning the basic technological processes occurring in catering and methods of producing food with
) the highest level of hygiene.
2. The ability to create recipe compositions and prepare selected dishes.
3. Acquiring practical skills related to the processing of raw materials and semi-finished products.

Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Basic knowledge of gastronomy.
Ability to use various sources of knowledge in the field of catering
2. SKILLS: . . . X
technology, including written and electronic sources.

3. 2%%?1%TEN CE Understanding of basic social phenomena.
Learning outcomes
Learning
Learning outcomes achieved Activity Vez:)t;cat Olfl;ﬁotlll::s
student who has completed the course: form
method program
me
Knowledge
Deﬁnesl the ba51.c Qperatlons .anfl unit processes in catering Lecture / Witten K WOl
W1 | production and indicates their impact on food ingredients, . ~
. . Exercises exam K W08
especially in terms of health. -
w2 Characterizes the basic technological processes related to the | Lecture / Written K WO01;
processing of specific groups of raw materials. Exercises exam K W08
W3 Describes the basic principles of safe preparation of high- | Lecture/ Written K Wo01;
quality, health-promoting dishes. Exercises exam K W09
Skills
Ul Analyses information obtained from various sources related to Class ﬁiégﬁizgﬁ K Uo01;
catering technology and is able to use it in practice. N K U08




Prepares selected dishes in accordance with the principles of Multimedia )
. ) . . K U01;
U2 | gastronomic technology, taking into account health safety Class presentatio K Ull
principles. n -
Prepares recipes for selected dishes, selecting the appropriate Multimedia
) . . . . K U01;
U3 | raw materials, processes and unit operations for their Class presentatio K Ull
preparation. n -
Social competence
Demonstrates the ability to critically evaluate their knowledge
of technological processes occurring in catering establishments Continuous
Kl . Class X K K02
and understands the need to expand and deepen their personal observation -
and professional competences
Demonstrates responsibility for compliance with the law and Conti
K2 | other standards of conduct, in particular health safety principles Class ontmuous K K05
. . . observation —
in relation to food production.

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning

content outcomes
The concept of technological process. Characteristics of unit operations and processes in WL W2
gastronomy. Food preservation methods. ’
General principles of food production in mass catering establishments. “Cook-freeze”, “cook- N
chill”, “sous-vide” technologies. ’
Characteristics and use of the basic departments of a catering facility (including preparation
room, hot and cold kitchen, distribution room, storage facilities). Wi, W
Pre-treatment of raw materials of plant and animal origin (clean and dirty). Raw material
grinding techniques. Techniques for combining ingredients. Heat treatment of plant and animal WL W2
raw materials and semi-finished products (including "dry", "wet", "in fat"). Finishing and ’
decorating dishes and serving them.
Quality and safety of food production in gastronomy. Changes in food that occur during food
preparation. Hygiene in catering establishments (raw materials, production, premises and W1, W3
personnel).

Type of classes - class

Programme Learning

content outcomes
The use of raw materials of animal origin in catering technology (including fish and
invertebrates, poultry, pork, beef, veal and horse meat, game, eggs, milk and dairy products). | W1, W2, Ul
Recipes of selected dishes.
The use of raw materials of plant origin in gastronomic technology (including fruits and W1 W2 Ul
vegetables, potatoes, legumes, mushrooms, flour and groats). Recipes of selected dishes. T
Production technology of selected groups of dishes in accordance with health safety principles W2, UL U2
(appetizers, soups and sauces, meat and meatless dishes, desserts, bread, pastry products and 7K27 ’
drinks) - practical classes in the catering workshop in the preparation of specific dishes.
Preparing a recipe, making a selected dish and preparing and presenting a multimedia U2 U3, K1
presentation. T

Form and conditions of passing the module
Written pass in the form of a test with single-choice and multiple-choice questions.
Lecture Method of test grading - percentage of correct answers.

Grading scale:
0-50% - insufficient (2.0)




51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Conditions for improving the test result: the student has the opportunity to improve the failed
test twice (dates IT and I1I)

Presentation (topic determined according to the exercises) performed in groups.
Presentation evaluation (maximum 100 points):
substantive value (maximum 65 points)
consistency and logic of the study (maximum 20 points)
method of presentation (maximum 15 points)
Grading scale:
0-50 points - insufficient (2.0)

Class 51-60 points - sufficient (3.0)
61-70 points - sufficient plus (3,5)
71-80 points - good (4.0)
81-90 points - good plus (4,5)
91-100 points - very good (5.0)
If the presentation is not passed, students will perform it again in accordance with the
instructor's comments.
Student workload necessary to achieve learning outcomes
No Full-time Pgrt-
Item . time
studies .
studies
Contact hours with the academic teacher resulting from the curriculum 45 25
b Hours of independent student work in preparation for classes and e.g. preparation 15 25
" | of reports, projects, presentations, reports, homework, etc.
Hours of student’s independent work in preparation for e.g. the exam, test, etc. 45 55
Total student workload 105 105
Number of ECTS points 4 4
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Czarniecka — Skubina E. (red.), Technologia gastronomiczna, Wydawnictwo SGGW 2016
2 Czarniecka — Skubina E., Zak — Rosiak E., Poradnik gastronoma: pierwszy kompletny zbior
przepisd6w prawnych i uregulowan branzowych z zakresu zbiorowego zywienia i gastronomii, Polskie
Wydawnictwa Specjalistyczne "ProMedia", Warszawa 2004
Supplementary reading materials
1. Sala J., Marketing w gastronomii, PWE Warszawa 2023
2 Milewska M., Praczko A., Stasiak A., Podstawy gastronomii: od zywno$ci do turystyki kulinarne;j,
Polskie Wydawnictwo Ekonomiczne, Warszawa 2017
Course coordinator: Prof. Rafat Nadulski
Course teacher Prof. Rafat Nadulski / Denys Miroshnikov, MA / Katarzyna Proécinska, MA
Person preparing the syllabus Prof. Rafat Nadulski

Email address of the person

rafal.nadulski@gmail.com

preparing the syllabus

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
CIIL3 Organization and serving in catering specialisation
Year: 11 Semester: 4 Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 30 20
Number of ECTS points 3 3
Goal of the module
1 Providing students with knowledge on the proper organization of catering production, its planning and
serving
) Gaining knowledge about the principles of creating recipes and the appropriate combination of raw
) materials
3 Acquiring skills related to the proper processing of raw materials, taking into account culinary
) processing techniques and their preparation
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Characterizes basic knowledge of the activities of the catering industry.
Applies knowledge of the principles of creating recipes and the correct
2. SKILLS: N .
combination of raw materials.
3 SOCIAL Demonstrates the ability to work individually and in a team on assigned tasks
) COMPETENCE )
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programime
Knowledge
Wi Characterizes products and their use in gastronomy, assesses Lecture Written K W03
food quality, selects products for preparing dishes exam K W09
Distinguishes food preservation methods and technological .
W2 | processes used in food preparation and applies gastronomic | Lecture Written K_Wo9
. exam K W10
recipes
Describes procedures for managing the quality and health safety .
" . . . Written K W08
W3 | of food and nutrition during the serving of meals. Indicates | Lecture exam K W10
appropriate tableware for serving dishes -
Skills
Selects appropriate products, semi-finished products and Class Proiect K _U05
Ul | finished products when preparing meals. Assesses products for ) K U10
freshness, taste, smell and shelf life K_Ull
. . . K U04
U2 | Uses gastronomic recipes and calculates the demand for Class Project K U05




products for preparing dishes. Estimates the costs of preparing K_U10
meals (food cost, beverage cost)

U3 | Selects/uses tableware for the dishes served Class Project K U13
U4 | Uses names used in gastronomic terminology Class Project K U01
Social competence
K1 Is aware of the responsibility for the quality of prepared dishes Class Continuous K KO1

and drinks observation -
Collaborates with other team members, taking on various roles, Continuous K K01
K2 . Class X -
and works independently observation K_K02
K3 Demo'ngtrat.es cre.atwlty when preparing their own dishes by Class Continuous K K04
combining ingredients correctly observation -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Organization of a catering facility. The production process in a catering facility W2, W3
Organization of catering production. Food preparation techniques. Gastronomic standards Wi W
and recipes ’
Food preparation technologies (Soups and sauces. Cold and hot snacks. Lettuce.). .
Gastronomic recipes ’
Cooking technologies (Main courses. Desserts. Cakes. Drinks). Gastronomic recipes W1, W2
Guest service, special events and special service in the aspect of serving gastronomic W3
products
Type of classes - class
Programme Learning
content outcomes
Preparing dishes from vegetables, potatoes, mushrooms, eggs and groats Wi, W2, Ul, U2,
K1, K2,K3
Preparing fish and seafood dishes W1, w2, UL, U2,
K1, K2, K3
Preparing poultry dishes W1, W2, Ul, U2,
K1, K2, K3
Preparing dishes from meat of slaughtered animals W1, w2, Ul, U2,
K1, K2,K3
Preparation of pastry products and desserts W1, w2, UL, U2,
K1, K2,K3
Organization of a special occasion reception (preparation and serving of gastronomic | W1, W2, W3, Ul,
products). U2, U3, U4,Kl,
K2

Form and conditions of passing the module

percentage of correct answers. Response rating:
0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Lecture

The condition for taking the written exam is obtaining a pass for the classes. Written
examination in the form of a written test (closed, single-choice questions). Method of grading:

Conditions for retaking the test: the student has the opportunity to retake the failed test twice.

Class

Grading scale:

The final grade for the exercises consists of the points obtained in individual exercises.




0-50 points - insufficient (2.0)

51-60 points - satisfactory (3.0)

61-70 points - sufficient plus (3.5)

71-80 points - good (4.0)

81-90 points - good plus (4.5)

91-100 points - very good (5.0)

Exercise I: Organoleptic assessment, execution process, compliance with work organization
rules, occupational health and safety, operation of catering equipment and devices,
photographic documentation (max. 15 points). Exercise II: Organoleptic assessment, execution
process, compliance with work organization rules, occupational health and safety, operation of
catering equipment and devices, photographic documentation (max. 15 points). Exercise I1I:
Organoleptic assessment, execution process, compliance with work organization rules,
occupational health and safety, operation of catering equipment and devices, photographic
documentation (max. 15 points). Exercise [V: Organoleptic assessment, execution process,
compliance with work organization rules, occupational health and safety, operation of catering
equipment and devices, photographic documentation (max. 15 points). Exercise V:
Organoleptic assessment, execution process, compliance with work organization rules,
occupational health and safety, operation of catering equipment and devices, photographic
documentation (max. 15 points). Exercise VI: Project in the form of a multimedia presentation,
organization of a special event. (max. 25 points).

Student workload necessary to achieve learning outcomes

Full-time | -2

No. Item . time
studies .

studies
1. | Contact hours with the academic teacher resulting from the curriculum 45 30
) Hours of independent student work in preparation for classes and e.g. preparation 15 20
" | ofreports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 40
Total student workload 90 90
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)

Course textbooks

1. Milewska M., Praczko A., Stasiak A., Podstawy gastronomii: od zywno$ci do turystyki kulinarne;j,
Polskie Wydawnictwo Ekonomiczne, Warszawa 2017

2. Przygoda B., Organizacja zywienia i ustug gastronomicznych: zasady zywienia: HGT.12 Part 1, WSiP

2021
Supplementary reading materials
1. Neryng A., Wyposazenie zaktadow gastronomicznych z elementami techniki i projektowania,
Wydaw. SGGW [Warsaw University of Life Sciences], Warsaw 2003
2. Roszkowski W. (ed.), Podstawy nauki o zywieniu cztowieka: przewodnik do ¢wiczen, Wydawnictwo

SGGW, Warszawa 2005

Course coordinator: dr inz. Jerzy Wojcik
Course teacher dr inz. Jerzy Wojcik / Lukasz Oron, MA / Denys Miroshnikov, MA
Person preparing the syllabus dr inz. Jerzy Wojcik
Email address of the person
) koncertus@wp.pl
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module type: specialization
CIIL 4 Quality management systems in catering (P) ype: sp
Year: I Semester: 4 Assessment method: C with
grade
Mode of studying Full-time studies Part-time studies
Lecture 10 10
Class 20 15
Number of ECTS points 3 3
Goal of the module
Providing knowledge on the concept of quality management systems and the legal basis of food
L. safety. Providing information on the main standards of quality management and FS in the catering
industry.
) Providing basic knowledge about food safety threats. Knowledge of GAP/GMP/GHP/GLP and
) selected elements of the HACCP system.
3 Knowledge of the basic elements of system documentation. Transfer of knowledge in the field of
) continuous improvement of the QMS/FS.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: General lfnowledge about hygiene and health risks associated with food
consumption
Basic ability to use information from various sources of knowledge (written
2. SKILLS: and electronic sources related to, for example, sanitary and hygienic
conditions in the catering industry).
SOCIAL S .
3. COMPETENCE Understands the basic principles of safe food production.

Learning outcomes

Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programime
Knowledge
Defines basic technological processes, operations and unit
w1 | Processes in gastronomy, traditional and modern technologies | Lecture Written K W3
for preparing and serving food, and understands the impact of exam K_Wi
processing and storage on their quality.
Characterizes the basic principles of occupational health and .
. . Lecture / Written
W2 | safety and production quality management systems (DPP, DPH, classes exam K W09
DPG, HACCP, QMP, ISOO standards.
Knows the principles of organization and operation of caterin .
Ws the p pic organiz oP £ Lecture/ Written K_W09
W3 | and tourism enterprises, including the creation and development -
. . classes exam K W08
of various forms of entrepreneurship on the market -




Skills

P lans th ti f a catering facility, includi
Prepares apd plans the operations of a catering facility, inc ud.mg lecture/ Witten K_U01

Ul | its marketing strategies, equipment, décor, and guest service,

o1 classes exam K U13
and utilizes knowledge of food law to ensure food safety. B
Assessment
w2 Solves problems related to the implementation and operation of | task-based Co(ilfrtsgeo ¢ K_U07
production quality management systems. exercises the K U04
exercises
Uses modern and traditional technologies and techniques for . K U007
. : . - Lecture Written -

U3 | preparing food, analyzes processing methods, applies equipment exam K U13
and utilizes materials for the needs of gastronomy. K Ull
Uses and applies legal, professional and ethical rules.

U4 Formulates and solves problems related to the implementation | task-based Project K _Ull
and functioning of production quality management systems in | exercises ! K_U08
catering establishments — the HACCP system.

Social competence
Strives to comply with ethical and legal principles and other Extended
- . S lecture/ . K_K02

K1 | standards of conduct (e.g. safety rules) in the practical activities ) caregiver K KOS
he undertakes. C1asses observation -

K2 Demonstrates an active basis in relation to the hierarchy of classes Continuous K K03
activities within the task being performed. observation K K04

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
The concept of food quality and its various aspects.
The concept of food health safety. W1 W2
Basic definitions and terminology.
General safety rules in food handling.
Occurring physical, chemical, and biochemical hazards — their characterization and
identification. W2 W3
Biological threats from microorganisms, insects and rodents — and methods for eliminating
or limiting their harmfulness.
GHP and GMP principles in the circulation, storage and processing of food products.
Requirements for the facility and environment, raw materials and products, technology and W1 W2 W3
equipment, and personnel.
Principles and stages of implementing the HACCP system. Hazard analysis, risk
assessment and determination of normal and critical control points. Principles for W1 W2
developing system documentation for the quality manual and the required scope of
documents in light of applicable regulations.
Internal audit and how to conduct it. Other quality and safety systems required and used in
food trade.
The PN EN ISO 22000 standard as an integrated food health safety system implemented in | W1 W2 W3
accordance with the principles of traceability throughout the entire production cycle "from
field to fork". Food production safety, safe nutrition.
Type of classes - class
Programme Learning
content outcomes
Characteristics of the basic components of the QMS/FS. W1 W2 U1 K2
FS threats in individual catering processes. U3
Basic concepts of quality management. W1 U2 W3 K2
Components of good practices: hygiene and catering. U4
Practical principles and stages of HACCP in gastronomy. W1 W3 U2K1




Basic quality and food safety management systems used in gastronomy. U203

Form and conditions of passing the module

The condition for taking the written test is to obtain a pass in the exercises. Written
examination in the form of a test (closed questions). Method of grading: percentage of correct
answers. Response rating:
0-50% - insufficient (2.0)
Lecture 51-60% - sufficient/satisfactory (3.0)
61-70% - sufficient/satisfactory plus (3.5)
71-881-90% - good plus (4,5)
91-100% - very good (5.0)
Conditions for retaking the test: the student has the opportunity to retake the failed test twice
(terms II and IIT).
The completeness and substantive correctness of the task in the form of a project on the
following is assessed: Principles and procedures for implementing the HACCP system in a
selected catering establishment. (max. 100 points).
The assessment includes:
- substantive and practical content of the information ( purpose, prerequisites, team formation,
Class threat analysis, CCPs, preventive actions, etc.) - (50 points);
-originality and commitment in approaching the task being carried out - (20 points);
- ability to defend the project and answer the questions posed - (20 points)
- style and selection of information sources - (10 points).
Passing the practical and project part requires achieving at least 50 points (3.0 rating)
From 65 pts. (4.0 rating). From 80 pts. (5.0 rating). Half grades are possible.
Student workload necessary to achieve learning outcomes
Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 25
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 25 25
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 20 25
Total student workload 75 75
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Czarniecka — Skubina E., Kotozyn — Krajewska D., Sikora T., Poradnik wdrazania systemu
HACCP w gastronomii hotelowej, Polskie Zrzeszenie Hoteli, Warszawa 2004.
2. Martin W. B., Zarzadzanie jakoscig obshugi w restauracjach i hotelach, Oficyna Ekonomiczna.
Wolters Kluwer Polska, Krakow 2006.
Supplementary reading materials
1. Szawara — Nowak D., Jako$¢ i bezpieczenstwo zywnos$ci : ksztattowanie jakosci zywieniowej w
procesach technologicznych, Wydawnictwo SGGW, Warszawa 2011.
2. Hamrol A., Zarzadzanie jako$cig z przyktadami, PWN, Warszawa 2005, 2011.
Course coordinator: Prof. Panasiewicz Marian
Course teacher Prof. Panasiewicz Marian / dr inz. Jerzy Wojcik
Person preparing the syllabus Prof. Panasiewicz Marian

Email address of the person
preparing the syllabus

marian.panasiewicz@up.lublin.pl / marian.panas.55@gmail.com

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
C I1L.6 Regional and traditional products in Polish ocu'e Lype:
. . specialisation
cuisine (P)
Year: 111 Semester: 5 Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 20 15
Number of ECTS points 4 4
Goal of the module

1. Summary and characteristics of a selected group of regional and traditional products in Polish cuisine.

2. Knowledge of original, regional food products.

3. Recognition and registration rules for regional products in the EU.

4. Regional and traditional products and raw materials as an important element of the tourist product

Preliminary requirements regarding students’ knowledge, skills and social competences

1. KNOWLEDGE:

Demonstrates basic gastronomic knowledge in terms of raw materials, dishes

and meals
7 SKILLS: Skillfully uses various sources of knowledge, including written and electronic
sources
SOCIAL He is determined to promote the traditions and heritage of previous
3. achievements in the field of activities and promotion of catering services in
COMPETENCE
Poland and Europe.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification outcomes
. form method for the
student who has completed the course: programm
[3
Knowledge
Recognizes the specificity of selected regional and
traditional products and raw materials, their history, | Lecture . K_Wo0l
W1 e . o . Written exam -
possibilities of use in terms of nutritional value, unique taste
and the types of dishes and meals served from them.
Explains the terminol d in Polish gast fi
xplains the terminology used in Polish gastronomy, ooq, Lecture / 4 K W09
w2 and eating, as well as defining the place of gastronomy in classes Written exam K W08
the history and culture of our country or region. -
Defines the organizational foundations of institutions and
W3 associations Lecture / Written K W10
and organizations related to the registration of regional and classes exam/project -
traditional products and the creation of culinary trails.

Skills




Uses professional terminology from the field of food science
Ul and. nutritign, culinary and histori.ca'll knowledge, as well as | Lecture / Written K U0l
basic terminology from the humanities and social sciences. classes exam -
Addresses and analyzes the impact of raw material and | | . Partial
U2 product offerings and catering services on behaviors and | ,qk based grades for K U04
changes in culture and religious rituals. exercises COI:;FS’ll(ested -
Accurately draws conclusions about phenomena and Wiitten K U08
U3 processes in the field of labeling and registration of Regional Lecture exam -
and Traditional Products.
Presents, evaluates and discusses various opinions and | Lecture/
U4 positions regarding the skillful use of various groups of raw | exercises/ | Defense of K Ul2
materials and products in the kitchen. presentatio | the project -
n
Social competence
Understands tolerance and the importance of culinary
diversity in the couptry anq ar.ound the world, as well as the Class Continuous X KOS
K1 need to apply ethical principles. Presents the values of observation -
national gastronomy based on regional and traditional
products.
Cares about preserving the valuable health properties of
regional and traditional products. Presents a new perspective Class Extended K_K05
K2 on the promotion of various forms of gastronomic activities caregiver K_KO03
based on old regional, traditional and ecological food observation
products.

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Description and evaluation of regional and traditional products in relation to their use in Polish
cuisine and other national cuisines. Compilation and analysis of various types of regional WL W2 W3
product groups and the specifics of preparing dishes and meals from them. The latest trends in T
modern culinary forms taking into account the use of regional and traditional products.
Division of the country into culinary regions. Culinary trails. EU regulations on the protection WL W2
of regional and traditional food — registration. ’
Regional cuisine as a tourist product attracting tourists and generating income. Local food
products as an element of regional tourism development. The influence of historical conditions | W1, W2, W3
on Lublin's Regional and Traditional Cuisine.
Lublin products and dishes included in the National List of Regional and Traditional Products. WL W2
Health quality of regional and traditional products. ’
Assessment of the latest gastronomic solutions and trends used in national and regional
cuisines. Culinary characteristics of selected culinary regions of the country. Characteristics of | W1, W2, W3
the product offer of catering establishments based on traditional and regional products.
Type of classes - class
Programme Learning
content outcomes
3. Characteristics of Polish cuisine and culinary regions.
Control work - project. Summary in context: W1, W2, W3,
- . . L . . Ul, U2, U3,
h) the use of characteristic raw materials of plant and animal origin in Polish cuisine, K1
i) the use of characteristic dishes and additions,




j)  the use of characteristic beverage components and methods of serving them,
k) the use of various dishes, cutlery and other elements in the catering facilities.
[) characteristics of culinary regions and culinary routes of Poland.

4. Characteristics of regional and traditional products in the kitchen Polish.

Control work — project. Summary in context:

m) the use of characteristic, forgotten regional, traditional and ecological products in
Polish cuisine,

n) the use of characteristic traditional, local and ecological products and additives,

0) recipes for characteristic dishes and drinks and methods of serving them based on
traditional ingredients,

p) the use of various dishes and cutlery in ancient and modern cuisine.

WI, W2, W3
U2, U4, K2

Form and conditions of passing the module

Lecture

The condition for taking the written exam is to obtain a pass in the exercises. Written exam in
the form of a test (closed, single-choice questions). Method of grading: percentage of correct
answers. Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-881-90% - good plus (4,5)

91-100% - very good (5.0)

Conditions for retaking the test: the student has the opportunity to retake the failed test twice
(terms II and I1I).

Class

During the exercises, students prepare projects on :
- Characteristics of Polish cuisine and culinary regions.
- Characteristics of regional and traditional products in the kitchen Polish.
Students from the list of proposed topics (to choose from) present and defend the theses
included in the project and answer questions related to the following knowledge areas: Products
and raw materials in gastronomy.
Assessment rules:
Passing the exercises in the design part requires achieving at least 50 points (3.0 rating). From
65 pts. (4.0 rating). From 80 pts. (5.0 rating). Half marks possible.
Project evaluation.
The task is assessed for completeness and substantive correctness (max. 100 points).
The assessment includes:
-substantive and practical content of information (50 points);
-originality and commitment in approaching the task (20 points);
- ability to answer questions (20 points)
- style and selection of information sources (10 points).

Assessment rules:

Passing the exercises in the task-design part (100%):
Includes a partial score for all assessed assessment elements.
70% correct answers — grade 3.0;

80% correct answers - score 4.0;

over 80% correct answers — score 5.0.

The student has the opportunity to correct failed project work.

Student workload necessary to achieve learning outcomes

. Part-
Full-time .
Item . time
studies .

studies

Contact hours with the academic teacher resulting from the curriculum 35 25

Hours of independent student work in preparation for classes and e.g. preparation
of reports, projects, presentations, reports, homework, etc.

35 45




3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 30
Total student workload 100 100
Number of ECTS points 4 4
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Czarnecka-Skubina E., Nowak D., Mogita-Lisowska J (red): Zywno$¢ i zywienie w turystyce i
rekreacji. Monografia. Wyzsza Szkota Hotelarstwa, Gastronomii i Turystyki, W-wa 2011.

2. Konarzewska M., Technologia gastronomiczna z towaroznawstwem: przygotowanie i wydawanie

dan: technik zywienia i ustug gastronomicznych, kucharz: HGT.02: podrecznik. Part 1, WSiP 2021.

Supplementary reading materials

1. Gawecki J. (red.), Kompendium wiedzy o zywnosci, zywieniu i zdrowiu : praca zbiorowa, PWN,
Warszawa 2007
2. Kunachowicz H., Warto$¢ odzywcza wybranych produktow spozywczych i typowych potraw, PZWL,

Warszawa 2008, 2009.

Course coordinator: Prof. Panasiewicz Marian
Course teacher Prof. Panasiewicz Marian / mgr Monika Wieczorek-Konarska / mgr Lukasz
Oron
Person preparing the syllabus Prof. Panasiewicz Marian
Email ad(.iress of the person marian.panasiewicz@up.lublin.pl / marian.panas.55@gmail.com
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
C IIL.7. IT systems in the HoReCa industry (P) specialisation
A t method: ith
Year: 111 Semester: 5 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 10 10
Class 20 10
Number of ECTS points 3 3
Goal of the module
1 Acquiring knowledge on the use of IT by various tourism and recreation market entities operating in
) the HoReCa industry.
2. Transfer of knowledge and practical skills in using IT tools used in the HoReCa industry.
3 Acquiring, based on technical documentation and program descriptions, the ability to select and apply
) available IT tools for use in the tourism industry.
Preliminary requirements regarding students’ knowledge, skills and social competences
1 KNOWLEDGE: In the ﬁel.d of IT. tools useq in tou.rlsr.n and the . principles . of data
transformation enabling the efficient functioning of a tourism enterprise
2. SKILLS: Is able to operate appropriate IT tools in the operations of tourism enterprises.
3 SOCIAL Is aware of the social context of business activities and understands basic
) COMPETENCE social phenomena.

Learning outcomes

Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
. . . K W03
Defines basic IT concepts and explains the need to use specific Eduportal -
W1 . . Lecture K W05
IT tools in the tourism market. test -
K W10
Describes the principles of operation of specific IT tools and Eduportal K W03
W2 | formulates problems related to the appropriate selection of IT | Lecture 1:5; a K W05
tools. K W10
Eduportal
Knows the principles of serving hotel and restaurant guests | Lecture, test, K_Wo03
w3 ing IT tool class computer- K_Wo04
using IT tools. based _
assessment

Skills




Eduportal
. . . test,
Ul Analyzes needs and d@c@es on the s'electlon of. appropriate IT Lecture, computer- K_U02
tools to support the activities of a tourism enterprise. class based
assessment
Passing the
U2 Supports specialized IT programs designed for the HoReCa Class exam on K U04
industry. the K_U07
computer
Draws conclusions and uses the obtained data to modify Eduportal
the offered tourist product taking into account the needs test
. - . Lecture, i K U002
U3 | of tourists, the idea of sustainable development and the . computer- -
. exercises K _U04
principles based -
of security assessment
Creates a reservation for the guest in the hotel's IT system and Passing the K U4
U4 | uses programs used in the catering industry to serve restaurant Class exe:lti on K U07
guests. computer B
Social competence
K1 | Is determined to solve the research problem. Class Continuous K _Ko04
observation
K2 He works effectively in a group on various principles Class Continuous K K03
of communication within a group. observation -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
IT systems used in tourism - basic concepts: IT system, data, information, database W1, w2, Ul,
U3
Mandatory and additional elements in the reservation, as exemplified by AMADEUS WI, W2
IT systems used in hotels (examples of systems) w3, U2, U4
IT systems used in gastronomy (based on the example of the Gastro family) w3, U2, U4
Specialized IT equipment used in gastronomy W1, W2
Type of classes - class
Programme Learning
content outcomes
Support for the Amadeus Selling Platform Connect system (creating simple reservations). W1, W2, Ul,
U2, U3, U4,
K2
Chart Hotel Program:
- creating reservations W3, U2, U4,
- guest check-in and check-out K1
- hotel and room configuration
Gastro POS and Gastro Szef programs
- guest service in the restaurant using the Gastro POS program (order vouchering, guest billing, | W3, U2, U4,
reservations) K1
- system configuration in Gastro Szef (menu, employees, etc.)

Form and conditions of passing the module

Lecture

Assessment in the form of a test on the eduportal (closed multiple-choice questions randomly
selected for each student).

Method of grading: percentage of correct answers. Response rating:

0-40% - insufficient (2.0)




41-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Correction — re-scheduling the test at a later date.

Passing the computer test in the use of programs: Amadeus, Chart and Gastro POS according to
the 3 tasks assigned to the student (one from each program).

Assessment rules:

No errors in completing all tasks or one minor error - very good rating (5.0)

2-3 minor errors in completing all tasks - good plus (4.5)

Class Failure to complete one of the tasks and minor errors in the remaining tasks — good rating (4.0)
Completing only one task without errors — a satisfactory plus grade (3.5)
Completion of one task with minor errors — satisfactory grade (3.0)
Failure to complete tasks - unsatisfactory grade (2.0)
Resit — completing tasks within the resit deadline
Student workload necessary to achieve learning outcomes
Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
5 Hours of independent student work in preparation for classes and e.g. preparation 35 40
" | ofreports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 10 15
Total student workload 75 75
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Nalazek M., Internet w turystyce i hotelarstwie - informatyka w hotelarstwie, Polskie Zrzeszenie

Hoteli : Ministerstwo Gospodarki, Warszawa 2003

2. Milewska M., Stasiak A., Obsluga informatyczna w hotelarstwie: podrecznik do nauki zawodu
technik hotelarstwa, WSiP, Warszawa 2013

Supplementary reading materials

1. Nalazek M., Internetowe kanaty dystrybucji na rynku turystycznym, Difin, Warszawa 2010
Course coordinator: mgr inz. Mirostaw August
Course teacher mgr inz. Mirostaw August
Person preparing the syllabus mgr inz. Mirostaw August
Email address of the person . .
. miroslaw.sierpien@wssp.edu.pl
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:

CIIL8 Legal aspects in the HoReCa industry (P) specialisation
Year: TII Semester: 5 Assessment method: C with

grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 15 10
Number of ECTS points 3 3
Goal of the module

Familiarization with legal aspects in the tourism services sector related to the HoReCa industry.

Understanding the practical significance and application of legal regulations in Poland and the

2. European Union regarding the HoReCa services market.
3 Understanding the rights and obligations of tourism market entities and consumers
) of HoReCa industry services.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Deﬁpes basic l;gal concepts and sources of common
applicable law in Poland.
The student skillfully uses various sources of knowledge, including written
2. SKILLS: .
and electronic sources.
3 SOCIAL Is aware and understands the need to apply legal regulations in
) COMPETENCE social, private life and economic activities of enterprises.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programime
Knowledge
Wi The' student' knows the basic legal concc?pts and sources of Lecture Written K_Wol
tourism law in Poland and the European Union. exam
W2 Knows thc? 'rlghts, obligations and legal liability of tourism Lecture Written K_W02
market entities. exam
Defi - -
efines and understands the most important legal regulations Lecture / Witten K Wo3
W3 | regarding . -
L. 2. . Exercises exam K W06
activities in the HoReCa industry. -
Skills
Interprets independently the meaning of applicable legal K U0l
Ul | regulations Class Project K U02
in the HoReCa industry sector. -




Uses IT tools and the internet to search

for sources of legal acts relating to the HoReCa industry market . K U02
U2 : . . . Class Project -

and finds legal interpretations, court rulings and commentaries K _U05

on a specific legal act.

Is able to use legal provisions and critically analyze existing . K_Uo4
U3 leeal soluti Class Project K _U07

egal solutions. K UI10
U4 Characterizes contractual clauses and explains the principles of Class Project K_U05

concluding and performing contracts in the HoReCa industry : K U13

Selects specific documents used in the HoReCa industry and . K _U05
uUs . i d e g e Class Project

analyzes them in terms of civil liability. K Ul4

Social competence
Expresses his own assessment of the practical importance of . K K01
. . .. . Continuous -
K1 | applying the applicable legal provisions for tourism market Class X K_Ko04
oy . . observation

entities and HoReCa industry clients.

Demonstrates the ability to independently search for specific .
K2 | sources of legal acts yapproprizrl)te to t}llle needs andp their Class Continuous K_K02

. observation K K05
application. -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Concepts of law and sources of law in Poland. w1
European Union law and international law relating to tourism. W1, W2
Legal regulations in Poland related to starting and running a business as an entrepreneur in the
HoReCa sector. W2, W3
Contracts and civil liability in the HoReCa industry. w3
Tasks of public administration bodies in the field of tourism and HoReCa services. w3
Type of classes - class
Programme Learning
content outcomes
The role, importance and functions of the most important public administration bodies, tourist W1 UL K1
organizations and associations in the field of tourism. T
Rights and obligations of tourism entrepreneurs vs. customers and consumers of HoReCa | w2, U2, U3,
services. K2
Analysis of contracts and documents occurring during the organization, sale and
implementation of services in the HoReCa industry. W3, U4, K2
Formal and legal obligations and requirements for various service providers in the HoReCa | w3, U3, Us,
industry. K1
Form and conditions of passing the module
The condition for taking the written test of the lectures is to obtain a pass in the exercises.
Grading rules: based on % of correct answers obtained. Response rating:
0-50% - insufficient (2.0)
51-60% - sufficient/satisfactory (3.0)
61-70% - sufficient/satisfactory plus (3.5)
Lecture

71-80% - good (4.0)
81-90% - good plus (4.5)
91-100% - very good (5.0)

twice (dates II and III).

Conditions for retaking a passing test: the student has the opportunity to retake a failed test




The completeness and correctness of individual parts of the project are assessed (max. 100
points):

1) Development and presentation of a complete project in accordance with the presented
criteria and requirements within a specific scope of issues from the exercise topics:

- content in line with the project topic and comprehensive scope of issues (max. 30 points)

- interpretations and comments on the project found in literature, publications and the Internet

Class (reference to personal sources and references to legal acts (max. 20 points)
- own conclusions and assessments regarding the presentation issues (max. 10 points)
2) Coherence and logic (up to 20 points)
3) Presentation style (communicativeness, technical quality, readability) (max. 20 points)
Passing the exercise requires the achievement of min. 50 points (3.0 rating)
From 65 pts. (4.0 rating). From 80 pts. (5.0 rating). Half marks possible.
Student workload necessary to achieve learning outcomes
Full-time | 2"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 30 35
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 20 25
Total student workload 80 80
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. M.Nestorowicz, Prawo turystyczne., Wolters Kluwer 2016
2. D.Borek, Prawo turystyki. Podrgcznik., ODDK 2021
Supplementary reading materials
1. Act of 24 November 2017 on tourist events and related tourist services (Journal of Laws U. item
2361).
2. Act of 29 August 1997 on hotel services and the services of tour guides and tourist guides (Journal of
Laws of Laws of 2017, item 2361).
3. Internet System of Legal Acts (ISAP), https://isap.sejm.gov.pl/
4. Sources of generally applicable law in Poland. https://dziennikustaw.gov.pl
Course coordinator: Robert Mazur, M.A.
Course teacher dr Radostaw Dolecki / mgr Krzysztof Styczynski doc. AWP / Robert Mazur,
M.A.
Person preparing the syllabus Robert Mazur, M.A.

Email address of the person
preparing the syllabus

robert.mazur@wssp.edu.pl

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Course:
Module No. Field work II (Culinary art and management in the HoReCa MOd}ﬂEﬁ TyPe.
CIIL9 . specialisation
industry)
A t method: C with
Year: 11T Semester: 6 ssessment metho W
grade
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Class 45 45
Number of ECTS points 6 6
Goal of the module
Providing information on the organization and operation of the International Trade Fair of
1. .
Solutions for the HoReCa Industry
2. Evaluation of the offer presented at the exhibition grounds
3. Getting to know the tourist attractions of Poland or European countries during a tourist tour
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Knowledge of the functioning of the hotel and catering market
7 SKILLS: The .studer.lt skillfully uses various sources of knowledge. Uses a survey
questionnaire
The student cooperates in a group, fulfilling various roles, and establishes
SOCIAL . . ; . .
3. contact with employees of the tourism industry and skillfully obtains
COMPETENCE ) .
information from them necessary for research.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Wi Recognizes the principles of organization and operation of | Participati written test K _Wol1
international hotel and catering trade fairs on in fairs K W02
W2 | Describes the available offer of the HoReCa industry Participati | | 2iion test K_wol
on in fairs K W02
W3 Selects appropriate t'echnlgues and methods necessary to Participati | .o K_WO05
conduct a survey questionnaire on in fairs
Skills
Practically uses and presents acquired specialist knowledge, | Participatio . K _U01
Ul . . . S written test -
especially in the field of tourism geography. n in fairs K U07
Evaluates individual HoReCa companies using methods used in Participatio K_U01
U2 | tourism and recreation nin fairs | Writtentest | K_U08
K U13




Skillfully uses various sources of knowledge, including written

. ; s C K _U01
U3 anfl ql@ctromc sources, and assesses their credibility and | Participatio | ... . K_U02
suitability for specific purposes. n in fairs K U13
Social competence
K1 | Takes action within the framework of assigned tasks Participatio | Rating of K_Kko2
n in fairs credibility
He critically assesses his own experience and knowledge in the L and
. . . Participatio reliabilit K K01
K2 | field of tourism and recognizes the importance of expert 0 fai © y K K02
knowledge nin fairs of sources =
- - - from which
Graduate is creative and can plan their own work, sets a L informati
. .. A . Participatio | Miormation
K3 | hierarchy of values and prioritizes activities in the S is derived K _KO03
n in fairs 1§ derive

implementation of undertaken tasks

Curriculum content of the module

Type of classes - class

Programme Learning

content outcomes
Participation in international fairs (Food Expo, EuroGastro — Nadarzyn, ITB Berlin) W1, W2, U3
Organization and operation of international hotel and catering trade fairs w1, U1, U2
Surveys at the exhibition grounds (Food Expo, EuroGastro — Nadarzyn, ITB Berlin) W1, W2, W3,
Ul, U2, U3,

K1, K2.K3

Familiarization with domestic and global offers in the HoReCa industry W1, W2, U3

Form and conditions of passing the module

Half marks possible.

Class a) Description of the exhibition stand (max. 15 points)

b) Description of the promotional material (max. 15 points)
¢) Description of the product presentation form (max. 15 points)

Assessment of a written study — a survey questionnaire completed during participation in the
international hotel and catering/HoReCa industry. Grading rules: passing the exercise requires
achieving at least 50 points (3.0 rating). From 65 pts. — rating 4.0, from 80 points (5.0 rating).

d) Selection, characteristics and evaluation of tourist products (max. 40 points)
The student has the opportunity to improve the failed essay twice (terms II and III)

Student workload necessary to achieve learning outcomes

Full-time Rart-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 45 45
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 40 40
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 65 65
Total student workload 150 150
Number of ECTS points 6 6
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Kaczmarek J., Stasiak A., Wtodarczyk B., 2010: Produkt turystyczny, Polskie Wydawnictwo
Ekonomiczne, Warszawa
Supplementary reading materials
1. I Panasiuk A., Marketing ustug turystycznych, PWN, Warszawa 2019




Course coordinator:

Dr. Stawomir Kula

Course teacher

Dr. Andrzej Pawtowski, Dr. Stawomir Kula, Denys Miroshnikov, MA

Person preparing the syllabus

Dr. Stawomir Kula

Email address of the person
preparing the syllabus

slawomir.kula@wssp.edu.pl

Administrative unit

Faculty of Social Sciences, Department of Tourism and Recreation
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Course description/syllabus

Dawniej Wyzsza Szkola Spoteczno - Przyrodnicza im. Wincentego Pola w Lublinie

General characteristics of the module

Mogullﬁ.ll\l(;). ' Course: Optional lecture: Food safety in catering ngggleisl;};f:;

Year: I Semester- 5 or 6 Assessment method: C with
grade

Mode of studying Full-time studies Part-time studies

Lecture 15 10

Class 0 0

Number of ECTS points 2 2

Goal of the module

Preparing students with knowledge of the principles of food handling to maintain its quality and
1. health safety, knowledge of the basic provisions and legal regulations contained in relevant acts and
the ability to interpret them.

Acquiring the ability to conduct risk analysis and assess the level of threats for determining CP and
2. CCP and developing documents for the quality manual (procedures, instructions, records), developing
skills and mastering the principles of conducting an internal audit.

Transferring knowledge in the field of social competences, developing habits in assessing the
correctness of interpretation of details regarding the principles of implementing food quality and

3 safety systems: Good Hygiene Practices (GHP), Good Manufacturing Practices (GMP) and the
HACCP system.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Has basic knowledge of health-promoting behaviors and food safety.
The student has the ability to use written and electronic sources and is able to
2. SKILLS: analyze and evaluate material related to various threats in the catering
industry.
3 SOCIAL The student knows and understands and is able to analyze and evaluate social
) COMPETENCE phenomena, using them to create a new reality
Learning outcomes

Learning

Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Wi De?ﬁqes basic .human pgtrltlonal needs by describing the Lecture Written K Wol
principles of rational nutrition. exam -
Describes the principles and procedures for occupational health .
. .. . Written K_Wo08
W2 | and safety in the catering industry and the promotion of health, | Lecture -

. " exam K W09
food and rational human nutrition. -
Names and characterizes practical activities in the field of

W3 physicochemical and biological foundations of health and Lecture Written K W01
physical culture sciences useful in the field of tourism and exam K_ W03
recreation.




Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
The concept of food quality and its various aspects. The concept of food health safety. Basic
definitions and terminology. Occurring physical, chemical, and biochemical hazards — their W1 W2 W3
characterization and identification. Food production safety, safe nutrition.
GHP and GMP principles in the circulation, storage and processing of food products.
Requirements for the facility and environment, raw materials and products, technology and W1 W3
equipment, and personnel.
Principles and stages of implementing the HACCP system. Hazard analysis, risk assessment
and determination of normal and critical control points. Principles for developing system
. . . .. W1 W2 w3
documentation for the quality manual and the required scope of documents in light of
applicable regulations.
The PN EN ISO 22000 standard as an integrated food health safety system implemented in
accordance with the principles of traceability throughout the entire production cycle "from field W3 W1
to fork".

Form and conditions of passing the module

answers. Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)
Lecture 61-70% - sufficient/satisfactory plus (3.5)
71-881-90% - good plus (4,5)

91-100% - very good (5.0)

(dates II and III).

Written pass in the form of a test (cloze questions). Method of grading: percentage of correct

Conditions for improvement: the student has the opportunity to improve the failed test twice

Student workload necessary to achieve learning outcomes

Full-time Pgrt-

No. Item . time
studies .

studies
1. | Contact hours with the academic teacher resulting from the curriculum 15 10
) Hours of independent student work in preparation for classes and e.g. preparation 5 5
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 50 50
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)

Course textbooks

Oficyna Wydawnicza, Warszawa 2009.

Kowalczyk S. (red.), Bezpieczenstwo zywnosci w erze globalizacji, Szkota Gléwna Handlowa.

2. Kasperek A., Kondratowicz M., Wyposazenie i zasady bezpieczenstwa w gastronomii : T. 6 technik

Warszawa 2016.

zywienia 1 ustug gastronomicznych, kucharz : podrecznik, Wydawnictwa Szkolne i Pedagogiczne,

Supplementary reading materials

L. Szawara — Nowak D., Jako$¢ i bezpieczenstwo zywnoS$ci: ksztattowanie jakos$ci zywieniowe] w

procesach technologicznych, Wydawnictwo SGGW, Warszawa 2011

Course coordinator: Dr. Stawomir Kula

Course teacher Prof. Marian Panasiewicz

Person preparing the syllabus Prof. Marian Panasiewicz

Email address of the person

marian.panasiewicz@up.lublin.pl / marian.panas.55@gmail.com

preparing the syllabus
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module
Module No. ) . . . . . . Module Type:
C I1L10. Course: Optional lecture: The history of brewing and winemaking specialisation
A hod: ith
Year: 111 Semester: 5 or 6 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 0 0
Number of ECTS points 2 2
Goal of the module
1. Providing students with knowledge on the basics of brewing and winemaking
2 Acquiring the ability to analyze basic issues related to brewing and winemaking

Preliminary requirements regarding students’ knowledge, skills and social competences

1. KNOWLEDGE: Basic knowledge of brewing and winemaking
2. SKILLS: None
SOCIAL . .
3. COMPETENCE Understands basic social phenomena
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Wi Cl'laracter’lzes basic knowledge of the history of brewing and Lecture Written K WOl
winemaking exam
Distinguishes the basic characteristics of brewing and wine Written K_wol
W2 Lecture K W03
products exam K_W09
Describes and classifies basic products of brewing and Written K_Wo0l1
w3 . . Lecture
winemaking exam K_Wo03

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)




Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes

Brewing and winemaking in the context of the development of human civilization W1
The history of ancient brewing and winemaking W1
Types of top- and bottom-fermented beers W2, W3
German Purity Law, Pilsner Beer - a Global Phenomenon W2, W3
Wine Fermentation from Random Prehistory to Precise Control W2, W3
Wine map of the world. The most popular wine-producing regions W1, W2, W3
Current trends in brewing and winemaking W2, W3

Form and conditions of passing the module

answers. Response rating:
0-50% - insufficient (2.0)
51-60% - sufficient/satisfactory (3.0)

Lecture 61-70% - sufficient/satisfactory plus (3.5)

71-881-90% - good plus (4,5)
91-100% - very good (5.0)

(dates II and III).

Written pass in the form of a test (cloze questions). Method of grading: percentage of correct

Conditions for improvement: the student has the opportunity to improve the failed test twice

Student workload necessary to achieve learning outcomes

Full-time Pgrt-

No. Item . time
studies .

studies
1. | Contact hours with the academic teacher resulting from the curriculum 15 10
) Hours of independent student work in preparation for classes and e.g. preparation 5 5
" | of reports, projects, presentations, reports, homework, etc.

3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 50 50
Number of ECTS points ) )

(1 ECTS point = 25-30 hours of student workload)

Course textbooks

Polskie Wydawnictwo Ekonomiczne, Warszawa 2017

Milewska M., Praczko A., Stasiak A., Podstawy gastronomii, od zywnosci do turystyki kulinarnej,

SBM, Warszawa 2012

Szydlowska M., Wino - leksykon : wina z réznych stron §wiata : regiony, gatunki, porady, Wydaw.

Supplementary reading materials

Szkota Handlowa im. Wojciecha Korfantego, Katowice 2004

Pukowska — Mitka M., Regiony turystyczne §wiata : wybrane zagadnienia, Gornoslaska Wyzsza

Course coordinator: Dr. Stawomir Kula
Course teacher dr inz. Jerzy Wojcik
Person preparing the syllabus dr inz. Jerzy Wojcik

Email address of the person

preparing the syllabus koncertus@wp.p!

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus
Faculty of Social Sciences
TOURISM AND RECREATION (1Ist degree studies)
Course card / syllabus

General characteristics of the module
Name of the subject / Course: Optional lecture: History of Great
Module No. Britain ! P y Module Type:
C I11.10. Specialty / Major
A hod: ith
Year: 111 Semester: S or 6 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 0 0
Number of ECTS points 2 2
Module goal / Aim of education
Presenting the development of the United Kingdom of Great Britain and Northern Ireland in historical
L. perspective. / To show the development of the United Kingdom of Great Britain and Northern Ireland
in a historical perspective.
) Familiarize students with basic terminology related to history.
) / To familiarize students with the basic terminology related to history.
Acquiring the ability to divide British history into periods, recognising the main stages and eras, and
3 the most important buildings and other artefacts of Britain's material heritage. / To acquire the ability
’ to periodise British history, to recognize chief stages and epochs as well as UK's flagship buildings
and other artifacts of its material heritage.
Preliminary requirements regarding students’ knowledge, skills and social competences
. Knowledge of general history and culture at primary school level.
L. KNOWLEDGE : / Knowledge of general history and culture at the primary school level.
The student is able to use various sources of knowledge, including written and
electronic sources, assessing their reliability and suitability for specific
2. SKILLS : purposes. / Student is able to use a variety of sources of knowledge, including
written and electronic sources, while assessing their reliability and usefulness
for specific purposes
3 SOCIAL Zrozumienie podstawowych zjawisk spotecznych / Understanding basic
) COMPETENCE social phenomena
Effects of education
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Wi Uses terminology from the field of cultural history and general Lecture Written K Wol
history. exam -




w2 Kngws apq pnd;rstands the historical processes taking place in Lecture Written K W05
various civilizational circles. exam -

W3 Recognizes historical eras gnd can list the most important events Lecture Written K W07
and changes, as well as their causes. exam -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme
content

Learning
outcomes

The culture and society of the British Isles in ancient times and the Middle Ages (Celtic and
Anglo-Saxon culture; the Norman Conquest, the development of Parliament, wars with France).
England during the Renaissance (Tudor dynasty, Reformation, Protestantism; rivalry with
Spain; colonialism and trading empire).

17th century England (Stuart dynasty, civil war, republic, culture and politics of the Restoration
period).

18th century (Industrial Revolution; society, politics, philosophy and the Enlightenment, the
French Revolution and the Napoleonic Wars).

19th century (social and political changes, industrialization and urbanization, rebellions and
reforms, empire; Victorian culture and art).

20th century (Great Britain during the wars; depression, welfare state, disintegration of empire,
modernism).

Culture and society of the British Isles in the earliest times and the Middle Ages (Celtic and
Anglo-Saxon culture; Norman Conquest, development of the Parliament, wars with France).
England during the Renaissance (the Tudors, the Reformation, Protestantism; rivalry with
Spain; colonialism and the trading empire).

Seventeenth-century England (the Stuarts, the Civil War, the Republic, the culture and politics
of the period of the Restoration).

Eighteenth century (Industrial Revolution; society, politics, philosophy and Enlightenment, the
French Revolution and Napoleonic Wars).

Nineteenth century (social and political changes, industrialization and urbanization, revolts and
reforms, the Empire; culture and art of the Victorian era).

Twentieth century (Bratain at wars; depression, welfare state, deconstruction of the Empire,
modernism).

Wl

Great Britain throughout history; the concept of the English-speaking area; the development of
the culture specific to the countries included in it. / The United Kingdom throughout history;
the concept of the English-speaking world; the development of the cultural characteristics of
the countries belonging to it.

w2

Groundbreaking events in the history of the United Kingdom of Great Britain and Northern
Ireland. Etapy rozwoju i ewolucja ku wspolczesnosci. / Principal events in the history of the
United Kingdom of Great Britain and Northern Ireland. Stages of development and evolution
towards the present day.

w3

Form and conditions of passing the module

Lecture

Written test in the form of multiple-choice questions. Method of grading: percentage of correct
answers. Response rating: 0-50% - insufficient (2.0) 51-60% - sufficient/satisfactory (3.0) 61-
70% - sufficient/satisfactory plus (3.5) 71-80% - good (4.0) 81-90% - good plus (4.5) 91-100%
- very good (5.0)
Conditions for retaking the test: the student has the opportunity to retake the failed test twice
(terms II and III)




Student workload necessary to achieve learning outcomes

Full-time | 2"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 15 10
) Hours of independent student work in preparation for classes and e.g. preparation 5 5
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 50 50
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. | McDowall, D., An Illustrated History of Britain (London: Longman, 2002)
Supplementary reading materials
1. Dallen T. J., Cultural heritage and tourism: an introduction, Channel View Publications (Bristol;

Buffalo 2011)

Course coordinator:

Dr. Radostaw Dolecki, prof. AWP

Course teacher

Dr. Radostaw Dolecki, prof. AWP

Person preparing the syllabus

Dr. Radostaw Dolecki, prof. AWP

Email address of the person
preparing the syllabus

rdolecki@wssp.edu.pl

Administrative unit

Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Optional lecture: Developing innovative products and dishes | Module Type:
C 1I1.10. in gastronomy specialisation
A t method: ith
Year: 111 Semester: S or 6 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 0 0
Number of ECTS points 2 2
Goal of the module

To prepare students with the stages of designing innovative food products, dishes and meals, from
1. idea generation to production, and with the types of innovations used, as well as with the factors that
guarantee success or failure.

The ability to apply the principles of product and dish design in relation to flavor composition,

durability.

2. ingredient combination and nutritional value.
Transfer of knowledge in the field of developing technologies for obtaining new products and dishes,
3. taking into account the quality of the product, its composition and packaging, health safety and

Preliminary requirements regarding students’ knowledge, skills and social competences

1. KNOWLEDGE:

science.

General knowledge of the catering industry and the basics of commodity

Ability to use basic principles of combining products and raw materials.

2. SKILLS:
\ SOCIAL }iré((ilesrstands the basic phenomena related to the production of dishes and
' COMPETENCE '

Learning outcomes

Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
w1 De.:ﬁn.es basic .human pgtrltlonal needs by describing the Lecture Written K Wol
principles of rational nutrition. exam -
Describes the principles and procedures for occupational health .
. .. . Written K W08
W2 | and safety in the catering industry and the promotion of health, | Lecture -

. " exam K W09
food and rational human nutrition. -
Names and characterizes activities in the field of designing Written K W01

W3 |. . . Lecture -
innovative products, dishes, meals and beverages. exam K W06

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation




of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes

The concept of an innovative product, product functions and features, product life cycles, the
product and buyers' needs, consumer needs and directions of their development. The goals of | W1 W2 W3
designing new food products, dishes and meals.

Stages of designing new products and dishes. Discussion of individual design stages. Idea
generation, idea selection and choice (concept testing). Product and dish design, composition,

. . . . . . W1 W2 W3
production methods and manufacturing process. Market testing, economic analysis. Project
correction.
The role of market and consumer research. Costs of introducing a product to the market.
Examples of introducing new products to the market and to the catering industry. Product W1 W2 W3

innovation. Factors shaping product development, trends in the development of new products
and dishes.

Form and conditions of passing the module

Written pass in the form of a test (cloze questions). Method of grading: percentage of correct
answers. Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

Lecture 61-70% - sufficient/satisfactory plus (3.5)

71-881-90% - good plus (4,5)

91-100% - very good (5.0)

Conditions for improvement: the student has the opportunity to improve the failed test twice

(dates II and III).
Student workload necessary to achieve learning outcomes
Full-time | -2
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 15 10
) Hours of independent student work in preparation for classes and e.g. preparation 5 5
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 50 50
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Milewska M., Praczko A., Stasiak A., Podstawy gastronomii: od zywnosci do turystyki kulinarnej,
Polskie Wydawnictwo Ekonomiczne, Warszawa 2017 596.
2 Swiderski F., Waszkiewicz — Robak B. (red.), Towaroznawstwo zywnosci przetworzonej z
elementami technologii, Wydawnictwo SGGW, Warszawa 2010.
Supplementary reading materials
1. Kunachowicz H., Warto$¢ odzywcza wybranych produktéw spozywczych i typowych potraw, PZWL,
Warszawa 2008, 2009.
2. Jezewska — Zychowicz A., Zmiana zachowan zywieniowych a profilaktyka zdrowotna, Wydawnictwo
SGGW, Warszawa 2011.
Course coordinator: Dr. Stawomir Kula
Course teacher Prof. Marian Panasiewicz
Person preparing the syllabus Prof. Marian Panasiewicz
Email address of the person marian.panasiewicz@up.lublin.pl / marian.panas.55@gmail.com
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course card/syllabus

General characteristics of the module

Module Course name: Optional lecture: Module type:
number: International Cooperation in Tourism Specialized
C 11L10. P p
Year: 111 Full-time studies Part-time studies
Type of classes Full-time studies Part-time studies
Lecture 15 10
Exercises 0 0
Number of ECTS credits 2 2

Purpose of the module

1. | Transfer of knowledge about cooperation between various tourism organizations at the international level.

2. | Understanding of phenomena and trends affecting integration in the hotel, catering and tourism sectors.

3. | Knowledge of the needs of the modern tourism market.

Prerequisites in terms of knowledge, skills and social competences

1. | KNOWLEDGE: Basic knowledge of the tourism industry

2. | SKILLS: Can identify types of tourism businesses

3 SOCIAL Is prepared to assess the importance of these businesses for the overall
" | COMPETENCES functioning of the tourism industry.

Effects of learning

Achieved learning outcomes ":;]r:nzlfl . | Verification oulﬁfﬁg:fm
A student who has passed the course: ation method the program
Knowledge
Explains terminology related to the tourism industry, is able to written K Wol
W1 | define tourism entrepreneurs and the tourism services they | Lecture examination K w2
provide -
Characterizes the areas of cooperation between tour operators, written
W2 | hotels, restaurants, transport companies, the entertainment sector | Lecture examination K_W03
and insurance companies
Lists examples and characteristics of the largest international written
. . . Lect inati K W02
W3 tourism companies in Poland and worldwide. ecture examination -
Explains the phenomenon of globalization using the example of written
4 . . . . . Lect inati K W06
w the tourism industry, including the HoReCa industry ecture examination -




Forms of learning outcome assessment: written examination, oral examination, written assessment, oral assessment, based on partial marks
from oral responses, based on partial marks from written responses, test, assessment of reports, assessment of coursework, assessment of
preparation for coursework, assessment of project implementation, assessment of written project implementation, assessment of project
defense, assessment of presentation form, assessment of presentation content, observation of class participation, observation of regularity,

other (what?)
Module program content
Type of classes — lectures
Programme content Learning
effects
Sectors of the tourism industry — characteristics of tourism enterprises and products Wil
Characteristics of the largest tourism groups on global markets W3
Cooperation between tourism enterprises — the tourism service distribution chain w2
Globalization in tourism — opportunities and threats for the tourism industry and HoReCa W4
Form and conditions for passing
Written assessment in the form of a test (closed questions). Assessment rules: percentage of
correct answers. Assessment of answers:
0-50% - fail (2.0)
51-60% - pass (3.0
Lectures 61-70% - gass Ezvith) distinction (3.5)
71-881-90% - good plus (4.5)
91-100% - very good (5.0)
Conditions for retaking: students may retake a failed test twice (dates II and III).
The amount of work required from the student to achieve the learning outcomes
Cont Pgrt-
Content Content time
ent .
studies
1. Contact hours with academic staff as specified in the study plan 15 10
) Independent study hours spent by students preparing for classes and, for 5 5
' example, writing reports, projects, presentations, homework, etc.
3 Independent study hours spent by students preparing for, for example, 30 35
’ examinations, tests, assessments, etc.
The student's total workload 50 50
Number of ECTS credits ) )
(1 ECTS credit = 25-30 hours of student workload)

Basic literature

1. | Inkson C., Tourism management: an introduction, SAGE Publications, London; Thousand Oaks, CA 2012

2. | Hassanien A., Hospitality business development, Butterworth-Heinemann/Elsevier, Oxford; Burlington

2010

Supplementary literature

1. | Sharma JK, Tourism product and services: development strategy and management options, Kanishka

Publishers, New Delhi 2007

2. | Ninemeier JD, Perdue J., Discovering hospitality and tourism: the world's greatest industry, Pearson

Prentice Hall, Upper Saddle River, NJ 2008

Subject coordinator Dr. Stawomir Kula
Subject lecturer Katarzyna Nocun, M. A.
Person preparing the syllabus Katarzyna Nocun, M. A.
E-mail address of the person preparing the syllabus katarzynanocun@o2.pl
Organizational unit Faculty of Social Sciences, Department of Tourism and
Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. . . . . . Module Type:
C 11L10. Course: Optional lecture: Culinary tourism specialisation
A t method: ith
Year: 111 Semester: S or 6 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 0 0
Number of ECTS points 2 2
Goal of the module

Providing knowledge about the complexity of the tourist product problem with a detailed description

1. .
of the culinary route.
2. Identifying the significant unique features of culinary tourism in global tourism.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Basic knowledge of tourism, recreation and gastronomy
2. SKILLS: None
3 SOCIAL Wants to deepen his knowledge and understands the need to improve
) COMPETENCE professional and personal competences
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
. . . . Written K W01
W1 | Characterizes basic knowledge of culinary tourism Lecture exam K W04
Defines basic concepts and characterizes the basic features of a Written K_Wo0l
W2 . Lecture -
tourism product exam K_Wo07
Written K_Wwo4
W3 | Describes and classifies the basic features of a culinary trail Lecture K_WO06
exam K W07

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Wi

Basic characteristics of culinary tourism services




Basic characteristics of culinary tourism facilities W1
Basic characteristics of culinary tourism events W1, W2
Basic characteristics of culinary tourism areas W2, W3
Basic problems of the functioning of culinary trails W3
Communication and sales platforms for culinary tourism W2, W3

Form and conditions of passing the module

answers. Response rating:
0-50% - insufficient (2.0)
51-60% - sufficient/satisfactory (3.0)

Written pass in the form of a test (cloze questions). Method of grading: percentage of correct

Lecture 61-70% - sufficient/satisfactory plus (3.5)
71-881-90% - good plus (4,5)
91-100% - very good (5.0)
Conditions for improvement: the student has the opportunity to improve the failed test twice
(dates II and III).
Student workload necessary to achieve learning outcomes
Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 15 10
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 5 5
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 50 50
Number of ECTS points ) )
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Kaczmarek J., Stasiak A., Wlodarczyk B., Produkt turystyczny: pomyst, organizacja, zarzadzanie,
PWE, Warszawa 2005, 2010
2. Wozniczko M., Jedrysiak T. E., Ortowski D., Turystyka kulinarna, PWE, Warszawa 2015
Supplementary reading materials
1. Hall C. M., Food tourism around the world : development, management and markets, Butterworth-
Heinemann, Amsterdam; Boston 2003

Course coordinator: Dr. Stawomir Kula

Course teacher dr inz. Jerzy Wojcik

Person preparing the syllabus dr inz. Jerzy Wojcik

Email address of the person

preparing the syllabus wp.pl

koncertus

Administrative unit

Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
CIIL11 Diploma seminar (P) specialisation
Year: 111 Semester: 5 Assessment method: GC
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Diploma seminar 20 15
Number of ECTS points 4 4
Goal of the module
1. The student acquires the knowledge and skills necessary to prepare a bachelor's thesis

Familiarization with the principles of obtaining source materials, defining the scope of work, its
purpose and formulating conclusions

Learning the basic techniques and research methods used in tourism and recreation

bl had B

Assistance in preparing students for the bachelor's exam

Preliminary requirements regarding students’ knowledge, skills and social competences

1 KNOWLEDGE: Knowledge of issues and problems related to culinary arts and management in
) ) the HoReCa industry
2. SKILLS: Using different types of source materials
3. z(())g/}?]IEJTEN CE Creativity in solving research problems
Learning outcomes
Learning
Learning outcomes achieved Activity Verification O‘f'(:iot'l:':s
student who has completed the course: form method programm
€
Knowledge
Has basic knowledge of the issues addressed, searches for K Wol
Wi appropriatg sources 'of information in the ﬁelq relevant to a Diploma evaluation of | K W05
given specialty (Culinary arts and management in the HoReCa seminar the written K W06
industry) implementati -
Knows and understands the principles of planning research Diol (zirll ?;f::
W2 | work, selects research methods, techniques and tools appropriate ‘proma tlﬁesis / K W05
seminar
to the adopted goals observation
Indicates the rules for using material and intellectual property Diol of
W3 | while observing the principles of copyright and property Ség}ﬁ:gf systematicity | g w10
protection.
Skills
Applies basic theoretical knowledge to the detailed description Divloma evaluation of | K UO0I1
Ul | and practical analysis of processes, phenomena and entities P the written K UI2
.. . seminar implementati
operating in the tourism economy system fn b K _Ul4
Graduate uses various sources of information on tourism and Diol diploma K_U02
U2 | hospitality, including electronic sources, while assessing their tp1oma thesis / K U07

S seminar .
reliability and usefulness. observation K_U08




of
systematicity
Analyzes the acquired data using basic techniques . evaluationof | ¥ U2
‘ - > . . Diploma the written B
U3 | in IT, statistical and cartographic methods used in tourism and . . . K_U08
. seminar implementati
recreation on of the K_Ul4
. T . dipl
Plans and organizes individual work. Independently acquires Divloma &{’efi?/a K _U10
U4 | knowledge and develops research skills following the guidance P observation K U13
. seminar
of a research supervisor of K Ul14
systematicity
Social competence
He undertakes activities aimed at improving professional and . evaluation of
.. . . . Diploma the written K K01
K1 | personal competences, critically assessing his knowledge in the . . . -
. . seminar implementati K K02
field of tourism and recreation on of the -
K2 Graduate organises their own tasks and prioritizes activities as Diploma diploma K K02
part of an implemented task seminar thesis / K K03
systematic
Complies with the law and other standards of conduct related to | Diploma observation /
K3 T . continuous | K_KO5
the use of copyright in their activities seminar e
oobservation
Form of classes — diploma seminar
Programme Learning
content outcomes
Discussion of the purpose of bachelor's seminars, the role of the supervisor and the seminarian's
own involvement in the procedure of completing the thesis. Presentation of the requirements for Wi
passing the semester.
Principles of formulating research problems, main and specific objectives W1, W2, Ul
Sources of information about tourism and recreation, possibilities of their use in the diploma | w1, w2, Ul,
thesis U2, K1
Copyright, functioning of the anti-plagiarism system, citations, scientific review W3, U2, K3
Defining the research interests of graduate students - choosing a topic for their diploma thesis W1, U1, K1
Individual discussions regarding the final plan (table of contents) of individual works. Approval | W1, W2, Ul,
of work topics and tables of contents. U4, K2

Form and conditions of passing the module

Diploma Preparation of the thesis plan. Collecting scientific literature to enable the achievement of the
seminar stated goal of the work
Student workload necessary to achieve learning outcomes
No. Ttem Full-tjme Part-tjme
studies studies
1. | Contact hours with the academic teacher resulting from the curriculum 20 15
) Hours of independent student work in preparation for classes and e.g. preparation 60 60
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 30 35
Total student workload 110 110
Number of ECTS points 4 4
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Rules for preparing a BA DIPLOMA THESIS at the Faculty of Social Sciences at the Wincenty Pol
Academy in Lublin, AWP, Lublin 2024
2. Cudny W., Praca dyplomowa z turystyki: [academic textbook], Lodz Scientific Society, Lodz 2011
Supplementary reading materials
1. Wojciechowska R., Przewodnik metodyczny pisania pracy dyplomowej, Difin, Warszawa 2010
2. Pawlik K., Zenderowski R., Dyplom z Internetu : jak korzysta¢ z Internetu, piszac prace dyplomowe?
CeDeWu 2022

Course coordinator: Prof. Marian Panasiewicz

Course teacher Prof. Marian Panasiewicz / prof. dr hab. Rafat Nadulski

/ dr inz. Jerzy Wojcik

Person preparing the syllabus Prof. Marian Panasiewicz

Email address of the person

preparing the syllabus marian.panasiewicz@up.lublin.pl / marian.panas.55@gmail.com



mailto:marian.panasiewicz@up.lublin.pl
mailto:marian.panas.55@gmail.com

Administrative unit | Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
CIIL.11 Diploma seminar (P) specialisation
Year: 111 Semester: 6 Assessment method: GC
Mode of studying Full-time studies Part-time studies
Lecture 0 0
Diploma seminar 40 20
Number of ECTS points 6 6
Goal of the module
1. The student acquires the knowledge and skills necessary to prepare a bachelor's thesis

Familiarization with the principles of obtaining source materials, defining the scope of work, its
purpose and formulating conclusions

Learning the basic techniques and research methods used in tourism and recreation

Assistance in preparing students for the bachelor's exam

bl ad I

Preliminary requirements regarding students’ knowledge, skills and social competences
Knowledge of issues and problems related to culinary arts and management in
the HoReCa industry

1. KNOWLEDGE:

2. SKILLS: Using different types of source materials
3. z(())g/}?]IEJTEN CE Creativity in solving research problems
Learning outcomes
Learning
Learning outcomes achieved Activity Verification O‘f'(:iot'l:':s
student who has completed the course: form method programm
€
Knowledge
Has basic knowledge of the issues addressed, searches for
appropriate sources of information in the field relevant to a Diplom . K_wol
W1 Pprop . . . ploma evaluation of K Wo5
given specialty (Culinary arts and management in the HoReCa seminar the written K W06
industry) implementati -
Knows and understands the principles of planning research | . ‘(’jl? (]’gil;
W2 | work, selects research methods, techniques and tools appropriate ‘proma thisis / K W05
seminar
to the adopted goals observation
Indicates the rules for using material and intellectual property Dinl of
W3 | while observing the principles of copyright and property Séglﬁ]rgf systematicity | g w10
protection.

Skills
Ul | Applies basic theoretical knowledge to the detailed description | Diploma evaluation of | K U0




and practical analysis of processes, phenomena and entities seminar 'thel written K_Ul2
E. : implementati K Ul4
operating in the tourism economy system on of the _
Graduate uses various sources of information on tourism and . dg’ lo.m/a K U02
e 1s . . . . . . Diploma t esis / —
U2 | hospitality, including electronic sources, while assessing their . observation K_U07
. J seéminar
reliability and usefulness. of K_U08
systematicity
Analyzes the acquired data using basic techniques . evaluationof | K 02
‘ . > . . Diploma the written B
U3 | in IT, statistical and cartographic methods used in tourism and . . . K_U08
. seminar implementati
recreation on of the K_Ul4
. T . dipl
Plans and organizes individual work. Independently acquires Divloma &{’efi?/a K _U10
U4 | knowledge and develops research skills following the guidance P observation K U13
. seminar
of a research supervisor of K Ul14
systematicity
Social competence
He undertakes activities aimed at improving professional and . evaluation of
.. . . . Diploma the written K K01
K1 | personal competences, critically assessing his knowledge in the . . . -
. . seminar implementati K K02
field of tourism and recreation on of the -
K2 Graduate organises their own tasks and prioritizes activities as Diploma diploma K K02
part of an implemented task seminar thesis / K K03
systematic
Complies with the law and other standards of conduct related to | Diploma observation /
K3 AR . continuous | K_KO5
the use of copyright in their activities seminar e
observation

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Form of classes — diploma seminar

Programme Learning
content outcomes
Research methods and tools used in the field of tourism and recreation VIVJIS, Vlgi’ I[(% ’
Conducting research, collecting and processing data. Ongoing supervision of research carried | w2, U2, U4,
out by seminarians K1, K2
W1, W2, W3,
Analysis and presentation of the obtained research results U1, U2, U3,
U4, K2
Ongoing monitoring and analysis of the texts of subsequent chapters of bachelor's theses in ﬁé’ 343’1311’
progress 17(2, 17(3 ’
Techniques used during public presentations Ul, U4, K1
W1, W3, Ul,
Students reporting on the chapters of their work U2, U3, U4,
K1, K3
Discussion of the principles of assessing papers, the course and requirements of the bachelor's WL U4 K1
examination. Preparation for the presentation of the bachelor's thesis and defense during the 7K37 ’
diploma examination.

Form and conditions of passing the module

Dipl o . . . . .
Séfn?nr:f The condition for passing the course is to prepare for the review of the diploma thesis.
Student workload necessary to achieve learning outcomes
Full-time | 2"
No. Item . time
studies .
studies




1. | Contact hours with the academic teacher resulting from the curriculum 40 20
> Hours of independent student work in preparation for classes and e.g. preparation 60 60
" | of reports, projects, presentations, reports, homework, etc.

3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 70 90
Total student workload 170 170

Number of ECTS points 6 6

(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Rules for preparing a BA DIPLOMA THESIS at the Faculty of Social Sciences at the Wincenty Pol
Academy in Lublin, AWP, Lublin 2024
2. Cudny W., Praca dyplomowa z turystyki: [academic textbook], Lodz Scientific Society, Lodz 2011

Supplementary reading materials

1. Wojciechowska R., Przewodnik metodyczny pisania pracy dyplomowej, Difin, Warszawa 2010
2 Pawlik K., Zenderowski R., Dyplom z Internetu: jak korzysta¢ z Internetu, piszac prace dyplomowe?
CeDeWu 2022
Course coordinator: Prof. Marian Panasiewicz
Course teacher Prof. Marian Panasiewicz / prof. dr hab. Rafat Nadulski / dr inz. Jerzy Wojcik
Person preparing the syllabus Prof. Marian Panasiewicz
Email address of the person . . . . .
preparing the syllabus marian.panasiewicz@up.lublin.pl / marian.panas.55@gmail.com
Organizational unit Faculty of Social Sciences, Department of Tourism and Recreation
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FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
CIIL.12 Marketing in the catering industry (P) specialisation
Year: 111 Semester: 6 Assessment method: E
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 20 15
Number of ECTS points 4 4
Goal of the module
1 The aim of the course is to discuss the concepts, principles and specificity of marketing activities,

with particular emphasis on aspects of the tourist services market.

To familiarize students with the essence of modern marketing and its importance for entities operating
in the tourism services market.

Particular emphasis is placed on understanding the essence of modern marketing, the ability to name,
3. interpret and evaluate marketing phenomena and activities in the modern economy, the ability to
analyze the marketing environment, market segmentation, and marketing mix strategy.

Preliminary requirements regarding students’ knowledge, skills and social competences
Principles of operation of the tourism market in Poland. Knowledge of the
1. KNOWLEDGE: main concepts of economics and tourism economics, including market,
demand and supply

Analyze the situation in tourism economy entities and plan the use of
marketing tools to solve them.

2. SKILLS:

3 SOCIAL Actively participate in solving problems related to the marketing of tourism
) COMPETENCE and recreational services
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
w1 Defines Fhe termlnqlogy used in the area of services marketing Lecture Written K Wol
and tourism marketing exam -
Characterizes the principles and mechanisms of functioning and \];Vrltter/l K W02
. . . . Xam
w2 devel:(lopment of modern marketing in the catering services Lecture Project K_ W06
market Assessment




Explains the marketing principles of creating services in the

Written
Exam /

w3 . Lecture . K W03
catering industry Project
Assessment
Skills
Detects, analyzes and evaluates selected marketing phenomena
in the field of gastronomy and formulates and verifies Project K _U01
Ul . . . Class : -
appropriate hypotheses regarding the factors and mechanisms evaluation K U04
that determine them
Selects and applies appropriate marketing methods and tools to Written K U02
analyze and present market phenomena and processes related to Exam / Project K _U04
U2 Lo N ; . -
the catering industry and adapts marketing instruments to solve Project evaluation K_U05
specific and unusual tasks. Assessment K _U10
Project K_Uo4
U3 | Prepares a marketing plan for a catering business Class Jee K U005
evaluation
K _U08
Social competence
Demonstrates creativity in marketing thinking, taking specific .
. . : Project
K1 | actions and solving problems related to various areas of the Class evaluation K K04
catering business
K2 Cooperat.es in a group on various principles, effectively Class Project K KO3
communicates within the group evaluation -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
Marketing orientation and its essence Wi
Analysis of the marketing activities of a catering company w2
Contemporary views on the segmentation of catering services W1, W2
Analysis of purchasing behavior on the market W2, W3
Marketing instruments in the catering services market W1, W2, W3
Principles of creating a marketing plan for a catering business W2, W3
Type of classes - class
Programme Learning
content outcomes
Marketing planning process w2, Ul, U2,
U3
Analysis and assessment of the current situation of a catering enterprise W2, UL, U2,
U3, K2
Marketing goals and strategies of a catering company W2, W3, Ul,
U2, U3, K1
Product, price, distribution and promotion planning W2, W3, Ul,
U2, U3,K1, K2

Form and conditions of passing the module

Lecture

Response rating:

The condition for taking the written exam is obtaining a pass for the classes. Written
examination in the form of a written test. Method of grading: percentage of correct answers.




0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Conditions for retaking the test: the student has the opportunity to retake the failed test twice.

Project: Marketing plan for a catering business. Passing the exercise requires the achievement
of min. 50 points (3.0 rating). From 65 pts. (4.0 rating). From 80 pts. (5.0 rating). Half marks
possible. All team members receive the same grades. Possibility of raising the assessment for
team managers in the case of achieving at least 65 points. Late submission of the plan may
result in lowering the grade. In the case of plagiarism of the plan, both teams concerned will
have to perform a different exercise from the beginning.

Project evaluation (maximum 100 points):

Class 1. Substantive value (up to 60 points)
- Introduction (max. 10 points)
- Assessment of the current marketing situation (max. 10 points)
- SWOT analysis (max. 10 points)
- Marketing purposes (max. 5 points)
- Marketing strategies (max. 25 points)
2. Coherence and logic (up to 20 points)
3. Presentation style (communicativeness, technical quality, readability ) - (max. 20 points)
Student workload necessary to achieve learning outcomes
Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 35 25
Hours of independent student work in preparation for classes and e.g. preparation
2. . . 45 50
of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 40 45
Total student workload 120 120
Number of ECTS points 4 4
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Sala J., Marketing w gastronomii, PWE Warszawa 2023
2. Marketing w turystyce i rekreacji, red. Panasiuk A., Wydawnictwo Naukowe PWN, Warszawa 2021
Supplementary reading materials
1. | Kotler Ph., Lane Keller K., Marketing, Dom Wydawniczy REBIS Sp. z 0.0. Poznan 2021
Course coordinator: Dr. Stawomir Kula
Course teacher Dr. Grzegorz Goto$ / Dr. Stawomir Kula / Dr. Klaudia Giordano
Person preparing the syllabus Dr. Stawomir Kula

Email address of the person
preparing the syllabus

slawomir.kula@wssp.edu.pl

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
CIIL.13 Planning and operation in catering (P) specialisation
A t method: ith
Year: 111 Semester: 6 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Lecture 10 10
Class 20 15
Number of ECTS points 3 3
Goal of the module
1. Providing knowledge on the proper organization and implementation of catering services
2. Gaining knowledge of the basics of planning and creating catering services
3. Acquiring the ability to analyze the basic conditions for the implementation of catering services
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Characterizes basic knowledge in the field of catering services
5 SKILLS: Appl}es knowledge of the principles of creating catering services, including
catering
SOCIAL . o . .
3. COMPETENCE Demonstrates the ability to work individually and in a team on assigned tasks.

Learning outcomes

Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programme
Knowledge
Characterizes the basic types of catering services and their Witk K_Wol1
W1 | application to the customer, selects appropriate products and | Lecture eilalin K W04
equipment for catering K_W09
Distinguishes the types of social and business catering used Written K_wol
w2 . . . . . Lecture K W03
during their creation and implementation. exam K W04
Describes procedures for managing the quality and health safety Wit K_Wo08
W3 | of food and nutrition during the provision of catering services. | Lecture e:arfln K W09
Indicates appropriate equipment for providing catering services. K_WI10
Skills

Selects appropriate types of catering services to suit the client's K U0l
Ul | needs. Applies the principles of Good Catering Practice (GCP) Class Project K Ul

when providing catering services -
w2 Crgates catering service programs accord.m.g to customer ne;eds. Class Project K_U04
Estimates the costs of preparing and providing catering services. K_Ul3




K Ul4
U3 Selegts the gpproprlate equipment for the implementation of Class Project K_U05
catering services.
U4 | Uses names used in gastronomic terminology. Class Project K U001
Social competence
K1 Demonstrates responsibility for the quality of prepared catering Class Continuous K KO1
service offers. observation -
Engages in collaboration with other team members, assuming Continuous K K01
K2 ; . Class -
various roles, and works independently. observation K_K02
Demonstrates creativity when preparing own offers for basic Continuous K_Ko04
K3 . . Class - -
catering services observation K_KO05

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
A historical outline of catering services. Criteria for the division of catering services. Wi
Principles of planning and implementing catering services W3
Application of Good Catering Practices (GCP) W1, W2
Planning the appropriate equipment for catering services W3
Preparation of basic catering service offers W1, W3
Specification of food and technical conditions during the implementation of catering services W1, W2, W3
Planning and cost analysis of catering services W2, W3
Fixed and variable catering costs W2, W3
External services (outsourcing) during catering planning and implementation W2, W3
Modern trends in catering services W1, W2, W3
Type of classes - class
Programme Learning
content outcomes
Preparing a list of equipment for catering in closed spaces W2, \I}g g; U4,
Preparing a list of equipment for outdoor catering W2, W3, U3, U4,
K1, K3
Preparing cost calculations such as bar cost and gross profit cost W3, U2, K2
Preparation of cost calculations such as food cost and beverage cost W3, U2, K2
Analysis of the selection of the type of catering services in accordance with the principles of
W1, W2, Ul, K2
fiscal settlements
Organization of catering services in various conditions W2, Ul, U2, U3,
K2

Form and conditions of passing the module

Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)
61-70% - sufficient/satisfactory plus (3.5)
71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Lecture

(dates II and III).

The condition for taking the written test is obtaining a positive grade for the classes. Written test
in the form of single-choice questions. Grading rules: based on % of correct answers obtained.

Conditions for retaking an exam test: the student has the opportunity to retake a failed test twice

Class

The final grade for the exercises consists of the points obtained in individual exercises.




Grading scale:

0-50 points - insufficient (2.0)

51-60 points - satisfactory (3.0)

61-70 points - sufficient plus (3.5)

71-80 points - good (4.0)

81-90 points - good plus (4.5)

91-100 points - very good (5.0)

Exercise I:. Preparing a list of equipment for catering in closed spaces

Exercise II: Preparing a list of equipment for outdoor catering

Exercise III: Preparing cost calculations such as bar cost and gross profit cost
Exercise [V: Preparation of cost calculations such as food cost and beverage cost
Exercise V: Analysis of the selection of the type of catering services in accordance with the
principles of fiscal settlements

Exercise VI: Organization of catering services in various conditions

Student workload necessary to achieve learning outcomes

Full-time | L2"
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 25
) Hours of independent student work in preparation for classes and e.g. preparation 20 35
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 25 25
Total student workload 75 75
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
L. Milewska M., Praczko A., Stasiak A., Podstawy gastronomii: od zywno$ci do turystyki kulinarne;j,
Polskie Wydawnictwo Ekonomiczne, Warszawa 2017
2. Biczysko W., Kalkulacje cenowe w hotelarstwie, gastronomii, turystyce i rekreacji, Wyzsza Szkota

Hotelarstwa i Gastronomii, Poznan 2005

Supplementary reading materials

1. Czarniecka — Skubina E., Obstuga konsumenta w gastronomii i cateringu, Wydawnictwo SGGW,
Warszawa 2008, 2012

Course coordinator: dr inz. Jerzy Wojcik
Course teacher dr inz. Jerzy Wojcik
Person preparing the syllabus dr inz. Jerzy Wojcik
Email adc}ress of the person Koncertus@wo.pl
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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Course description/syllabus

General characteristics of the module

Module No. Course: Module Type:
CIIL.14 Information and promotion in HoReCa services specialisation
Assessment method: C with
Year: 111 Semester: 6
grade
Mode of studying Full-time studies Part-time studies
Lecture 15 10
Class 15 10
Number of ECTS points 3 3
Goal of the module
1 Providing theoretical knowledge on the role of information and promotion in the development of the
) tourism market
) Developing skills in the practical use of promotional and information tools in the activities of tourist
) enterprises and institutions
3 Acquiring skills in the practical use of modern technologies and digital media in the activities of
) tourist entities
Preliminary requirements regarding students’ knowledge, skills and social competences
1 KNOWLEDGE: Basics of tourism, tourist geography, organization and service of tourist
traffic.
Is able to diagnose the tourism services market and determine the demand for
2. SKILLS: . .
tourism marketing
3 SOCIAL Is aware of the social context of tourism enterprises' activities and
) COMPETENCE understands basic social phenomena.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification | outcomes for
student who has completed the course: form method the
programime
Knowledge
Wi Defines in fleta}l the concepts of the 1mpprtance of information Lecture Written K_Wol
and promotion in the development of tourism exam
W2 Understands the role and principles of operation of the tourist | Lecture/ | Written test K W02
information system in Poland and abroad Class / Project K_Wo05
Indicates various forms of promoting HoReCa products and | Lecture/ | Written test K W06
W3 ) : _
services Class / Project K _Wo07
Skills
Ul Is a.lb.le to analyze the promotional activities of tourism market Class Project K _U01
entities K_U02
Selects appropriate promotional and communication tools for . K_U02
U2 , C . Class Project K U04
the company's activities in the HoReCa industry -




Is able to prepare a simple concept for a promotional campaign

K_U05

U3 . . .. . . .. Cl Project K U007

and information communication with HoReCa service recipients ass royee K U3

He acquired skills in presenting the company's products and E—g?g

U4 | services in the HoReCA industry, using new technologies, Class Project K U12

internet tools and social media K Ul4

Social competence

K1 | He is determined to act in a creative and entrepreneurial manner Class Continuous K K01
observation

K2 Works .1n a team on a promotional project, striving to improve Class Contmugus K_K02
professional and personal competences observation
Understands the importance of ethics and responsibility in the Continuous

K3 . . . Class - K K05
promotion of tourism products and services observation

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,
observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
The role of information and promotion in tourism W1
Tourist information system in Poland and abroad W2, W3
Tasks and activities of POT, ROT and LOT in the field of information and promotion in the W2 W3
HoReCa market sector ’
Trade fairs, exhibitions and fairs - the role and importance in promoting the products and W2 W3
services of HoReCa enterprises ’
Types of promotions and methods of active sales of HoReCa products and services W2, W3
The use of internet tools, new technologies, media and social networking sites by HoReCa W2 W3
market entities ’
Type of classes - class
Programme Learning
content outcomes
Analysis of information and promotional activities of selected HoReCa tourism entities W11<,1UII<,3U2
Assessment of the functioning of tourist information points WQK, 2U2K 3U3,
Case study of POT / ROT / LOT promotional activities W3, U3, K2,
K3
Development of a promotional concept for a HoReCa tourism enterprise U2,U3,U4,K2

Form and conditions of passing the module

Lecture

The condition for taking the written test is obtaining a positive grade for the classes. Written
examination in the form of a test. Grading rules: based on % of correct answers obtained.
Response rating:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Conditions for retaking an exam test: the student has the opportunity to retake a failed test
twice (dates II and III).

Class

Presentation of an analysis of the promotion of a selected tourism market entity on the Internet
and social media.
The completeness and correctness of individual parts of the individual project are assessed




(max. 100 points):
, in accordance with the established assumptions:

social media (max. 30 points)

current trends and new technologies (max. 15 points)
2) Consistency and logic of the study (maximum 20 points)

- assessment of the entity's activities in social media (max. 15 points)
- proposals for expanding the online promotional activities of the HoReCa entity using

Passing the exercise requires the achievement of min. 50 points (3.0 rating)
From 65 pts. (4.0 rating). From 80 pts. (5.0 rating). Half marks possible.

1) Development of an analysis of the HoReCa industry entity's operations in social media

- comprehensive presentation of the selected entity's presence on the Internet and

3) Presentation style (communicativeness, technical quality, readability) (max. 20 points)

Student workload necessary to achieve learning outcomes

Full-time Pgrt-
No. Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 30 20
) Hours of independent student work in preparation for classes and e.g. preparation 20 25
" | ofreports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 25 30
Total student workload 75 75
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Dariusz Tworzydto, Public relations. Praktyka komunikowania 3.0. PWN 2023
2. Kamil Szerszenski, Marketing dla gastronomii —Brave Media Kamil Szerszenski 2025
Supplementary reading materials
L. Integrated Marketing Communication Management Strategy in Tourism until 2030 - a plan of the
Polish Tourist Organisation (POT) adopted in 2024. - https://www.pot.gov.pl
2. ABC Informacji turystycznej wydawnictwo POT 2023
3. Tourism Development Strategy of the Lublin Voivodeship until 2030 - https://strategia.lubelskie.pl
Tourism Development Strategy of the City of Lublin until 2030
https://lublin.eu/turystyka/strategia-rozwoju-turystyki/
Course coordinator: Robert Mazur, M.A.
Course teacher Dr. Mirostaw Nalazek / Robert Mazur, MA
Person preparing the syllabus Robert Mazur, M.A.
Em[;arlé;a?rcil;egsfhzfstyhl?a%f: o robert.mazur@pol.edu.pl
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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General characteristics of the module
Module No. Course: Module Type:
CIIL.15 Plant and animal raw materials in the HoReCa industry (P) | specialisation
Assessment method: C with
Year: 111 Semester: 6
grade
Mode of studying Full-time studies Part-time studies
Lecture 10 10
Class 15 10
Number of ECTS points 3 3
Goal of the module
1 Gaining knowledge about raw materials, semi-finished products and products of plant and animal
) origin used in gastronomy.
) Acquiring practical skills in assessing the suitability of raw materials and products of plant and animal
) origin in gastronomy.
3. Ability to prepare product offers for selected customer groups in the HoReCa industry.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Knowledge of catering technology.
2. SKILLS: Ability to use written materials.
SOCIAL
3. COMPETENCE Awareness of personal development.
Learning outcomes
Learning
Learning outcomes achieved Activity Verificatio | outcomes for
student who has completed the course: form n method the
programme
Knowledge
Wi Classifies and characterizes individual groups of raw materials, Lecture / Written K WO01;
semi-finished products and products of plant and animal origin. Exercises exam K_WO05
Describes methods of obtaining individual plant and animal .
w2 roducts and knows the osgsibilities of pusin them for Lecture Written K_Wwol;
p . p g Exercises exam K W08
consumption purposes. -
Expla}ns the risks associated with the processing gnd use of raw Lecture / Written K WOl
W3 | materials and products of plant and animal origin in the HoReCa . -
. Exercises exam K W08
industry. -
Skills
Uses sources of information about food, is able to use food- Multimedia
. . . . . . . K U01;
Ul | related terminology, interpret the information obtained and use it Class presentatio K U05.
in practice. n -
U2 | Is able to solve tasks related to assessing the suitability of food Class Multimedia K U01;




products for consumption, taking into account economic, legal presentatio K_U02;
and health-promoting aspects. n K_Ull
Develops product offerings for specific customer groups Multimedia K _U01;
U3 : . . . Class presentatio -
depending on the type of business in the HoReCa industry. N K_U08;
Social competence
Understands the need to expand and deepen their personal and _
. .. . . Continuous
K1 | professional competences, prepared to participate in various Class : K_Ko02
. observation
forms of professional development.
K2 Feels responsible for compliance with the law and other Class Continuous K KOS5
standards of conduct, e.g., health and safety, with regard to food observation -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial
marks from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of
classes, assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation
of the project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation,

observation of activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - lectures

Programme Learning
content outcomes
The specificity of food production for the HoReCa industry. Classification of raw materials,
semi-finished products and food products. Nutritional value and technological suitability of
individual groups of raw materials. Raw materials, semi-finished products and products of plant
origin. Fruits and vegetables and fruit and vegetable products. Semi-finished products and WL W2 W3
cereal products. Legumes. Herbs and spices. Raw materials, semi-finished products and 7
products of animal origin. Meat (pork, beef, lamb, mutton, poultry, game) and meat products.
Fish and fish products. Seafood. Milk and dairy products. Vegetable and animal fats (oils, olive
oils, shortenings, margarines, lard, butter). Alcoholic and non-alcoholic beverages.
Type of classes - class
Programme Learning
content outcomes
Codex Alimentarius food law and European Union food law. Food certification and labeling. W1, Ul, K1
Characteristics of selected food groups (review). Assessment of the suitability for consumption | w1, U1, U2,
of food products, taking into account economic, legal and health-related aspects. K2
Preparation of presentations of sample product offers for specific target groups depending on | W1, Ul, U3,
the type of business in the HoReCa industry. K2

Form and conditions of passing the module

Method of test grading - percentage of correct answers.
Grading scale:

0-50% - insufficient (2.0)

51-60% - sufficient/satisfactory (3.0)

61-70% - sufficient/satisfactory plus (3.5)

71-80% - good (4.0)

81-90% - good plus (4.5)

91-100% - very good (5.0)

Lecture

test twice (dates II and I1I)

Written pass in the form of a test with single-choice and multiple-choice questions.

Conditions for improving the test result: the student has the opportunity to improve the failed

Presentation (topic determined according to the exercises).
Presentation evaluation (maximum 100 points):
substantive value (maximum 65 points)
consistency and logic of the study (maximum 20 points)
method of presentation (maximum 15 points)
Grading scale:
0-50 points - insufficient (2.0)
51-60 points - sufficient (3.0)

Class




61-70 points - sufficient plus (3,5)
71-80 points - good (4.0)

81-90 points - good plus (4,5)
91-100 points - very good (5.0)

instructor's comments.

If the presentation is not passed, the student must repeat the presentation in accordance with the

Student workload necessary to achieve learning outcomes

No Full-time Pgrt-
Item . time
studies .
studies
1. | Contact hours with the academic teacher resulting from the curriculum 25 20
) Hours of independent student work in preparation for classes and e.g. preparation
. . . 15 15
of reports, projects, presentations, reports, homework, etc.
Hours of student’s independent work in preparation for e.g. the exam, test, etc. 35 40
Total student workload 75 75
Number of ECTS points 3 3
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. Swiderski F., Waszkiewicz — Robak B. (red.), Towaroznawstwo zywnosci przetworzone;j z
elementami technologii, Wydawnictwo SGGW, Warszawa 2010
2. Herrman F. J., Wielki leksykon kulinarny, Wydawnictwo Rea, Warszawa 2013
Supplementary reading materials
L. Kunachowicz H., Tabele sktadu i wartosci odzywczej zywnosci, Wydawnictwo Lekarskie PZWL,
Warszawa 2005
2. Czarniecka — Skubina E., Kotozyn — Krajewska D., Sikora T., Poradnik wdrazania systemu HACCP
w gastronomii hotelowej, Polskie Zrzeszenie Hoteli, Warszawa 2004

Course coordinator: Prof. Rafat Nadulski
Course teacher Prof. Rafat Nadulski
Person preparing the syllabus Prof. Rafat Nadulski
Email address of the person rafal.nadulski@gmail.com
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation



mailto:rafal.nadulski@gmail.com

©

Dawniej Wyzsza Szkota Spoteczno - Przyrodnicza im. Wincentego Pola w Lublinie

VINCENT POL UNIVERSITY w wsun

AKADE M IA NAUK STOSOWANYCH
WINCENTEGO POLA

W LUBLINIE

ul. Choiny 2, 20-816 Lublin, Poland
tel./fax + 48 81 740 72 40, + 48 81 740 25 04
info@wssp.edu.pl / www.wssp.edu.pl

FACULTY OF SOCIAL SCIENCES
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General characteristics of the module

Module No. Course: Professional apprenticeship I (Hospitality and Module Type:
D.1. catering) specialisation
Year: 1 Semester: 2 Assessment method: C with grade
Mode of studying Full-time studies Part-time studies
Professional apprenticeships 480 480
Number of ECTS points 16 16
Goal of the module

1. Learning about the organization of work in hotel and catering facilities.

2. Acquiring basic practical skills in guest service.

3. Improving language skills necessary to work in the hotel and catering industry.

Preliminary requirements regarding students’ knowledge, skills and social competences
1 KNOWLEDGE: Basic knqwledg; .o.f issues related to the operation and organization of work in hotel
and catering facilities.
5 SKILLS: A'blht'y to communicate with guests and work with a team in simple professional
situations.
3 SOCIAL Willingness to responsibly perform assigned tasks and to adhere to the principles of
) COMPETENCE professional culture and ethics.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification outcomes for
student who has completed the course: form method the
programme
Knowledge
Describes the principles of operation, organizational structure A i Internshi

W1 | and objectives of the hotel and catering facility where the pprentic | mernsip K_Wo02
. L. . eship journal/survey
internship is taking place.

W2 Characterizes the substantive scope of activities carried out in | Apprentic Internship K Wol
the hotel and catering facility where the internship is carried out. eship journal/survey -
Distinguishes and explains the documents regulating the A " Internshi

W3 | functioning and organisation of work in the hotel and catering pprentic _ niernsiip K W04

i . . . . . eship journal/survey
facility where he/she is completing his/her internship.
Skills
Professiona Internshi
Ul | Uses his knowledge to carry out the tasks assigned to him. 1 . P K U001
. . journal/survey
internship
Professiona Internshi
U2 | Keeps records related to the job position and actions taken 1 . P K _U01
. . journal/survey
internship
Applies the principles of hygiene, safety and quality standards | Apprentices Internship

U3 . . S . . K Ull

applicable to work in the hotel and catering industry. hip journal/survey -




U4 | He speaks a foreign language. AppI;IlthCS _ Internship K_U09
ip journal/survey
Social competence
K1 Demonstrates responsibility and reliability in performing Profe;smna Internship K KO3
assigned professional tasks. internship journal/survey -
Complies with the principles of professional ethics and personal | Apprentices Internship
K2 . . . . K K05
culture in contacts with guests and colleagues. hip journal/survey -
Demonstrates the ability to work in a team as well as | Apprentices Internship
K3 |. . . K K02
independently. hip journal/survey -
K4 | Demonstrates an active attitude towards learning. Apprentices | Internship K_Ko04
hip journal/survey
Respects the client's rights related to the protection of personal | Apprentices Internship
K5 . . K K05
data. hip journal/survey =

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial marks
from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of classes,
assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation of the project,
assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation, observation of activity in

classes, observation of regularity, other (specify?)

Curriculum content of the module

Form of classes — Professional internship

Programme Learning outcomes
content
Organization and operation of a hotel enterprise. Wi
Scope of responsibilities of hotel reception staff and basic operational, health and safety and
fire protection procedures. W2, U3
Operation of office and technical equipment used at the hotel reception. UL, K1, K4

Comprehensive hotel guest service, including meeting needs and wishes, booking services, and

W3, Ul, U2, U4,K1,

direct and telephone communication. K2, K3, K4, K5

Organization of work in the catering department, health and safety and fire safety regulations. w2, U3

Preparation and service of the consumer in gastronomy. w2, Ul, U2, U4,K1,
K2, K3

Basics of operation of catering facilities. W1, U2

Familiarization with the specific nature of work and responsibilities of Housekeeping

employees, occupational health and safety and fire safety regulations. U3, K2, K3, K4

Familiarization with the equipment of the room trolley and residential units. K4

System and techniques for cleaning rooms and sanitary facilities. W2, UL, K1

Form and conditions of passing the module

Apprenticeshi

P internship provider and the student) within the specified deadline.

may fail to pass the internship or, in the case of minor errors, lower the grade.

Internships are an integral part of the student education program. Their main goal is to familiarize
the student with the activities of a hotel and catering enterprise, particular emphasis on the
functioning and organization of work in accordance with the regulations and the internship program.
In order to obtain credit, the student must submit correctly completed internship documentation
(internship diary, questionnaires assessing the achieved learning outcomes completed by the

Additionally, the timeliness and completeness of all internship documentation are taken into account.
If it is submitted after the deadline set by the internship supervisor, or if it is found that the
documents were not kept carefully or there are gaps in the internship documentation, the supervisor




Student workload necessary to achieve learning outcomes

No. Item Full-t} me Part-time studies
studies
1. | Contact hours resulting from the study plan 480 480
) Hours of independent student work in preparation for classes and e.g. preparation 0 0
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 0 0
Total student workload 480 480
Number of ECTS points 16 16
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. The internship is based on previously acquired knowledge and experience related to the course of studies —

therefore, knowledge of the literature previously covered in the field is mandatory.

Course coordinator: mgr Agnieszka Szewczyk
Course teacher mgr Agnieszka Szewczyk
Person preparing the syllabus mgr Agnieszka Szewczyk

Email address of the person

agnieszkaszewczyk774(@gmail.com

preparing the syllabus

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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General characteristics of the module

Module No. Course: Professional apprenticeship I Module Type:
D.1. oo . . . . .
(Organization and management in tourism and recreation) apprenticeships
Year: 1 Semester: 2 Assessment method: C with grade
Mode of studying Full-time studies Part-time studies
Professional apprenticeships 480 480
Number of ECTS points 16 16

Goal of the module

1 Learning the basics of how a tourism/leisure company operates, including the organizational structure,
' employee responsibilities, and customer service principles.

) Acquiring practical skills in organization and management, such as planning activities, collaborating in a
' team, organizing events or tourism and recreation services.

3 Developing professional and social competences, in particular responsibility, interpersonal communication
' and the ability to adapt to the realities of working in the tourism industry.

4. Improving the language skills necessary for working in the tourism/leisure industry.

Preliminary requirements regarding students’ knowledge, skills and social competences

1. KNOWLEDGE:

entities operating in this industry.

Basic knowledge of tourism and recreation, in particular regarding the functioning of

2. SKILLS:

accordance with instructions received.

Ability to communicate with others and perform simple organizational tasks in

3 SOCIAL Willingness to work in a team, responsibility and openness to gaining new
) COMPETENCE professional experience.
Learning outcomes
. . Learning
Learning outcomes achieved Activity form | Verification method outcomes
student who has completed the course: for the
programme
Knowledge
The student characterizes the principles of operation
. P pies O P . | Apprenticesh Internship K w02
W1 | organizational structure and goals of the institution in which . .
. . . . ip journal/survey K W03
he/she completes his/her professional internship.
The student distinguishes between documents regulating the | Apprenticesh Internship K W02
W2 o NN . . -
work and activities of institutions. ip journal/survey K W04
The student recreates the substantive scope of activities A ficesh Internshi
W3 | undertaken by the institution, particularly in the area of tourism pprentices | rernstip K_Wo03
. ip journal/survey
and recreation.

Skills




The student performs basic organizational and administrative N .
s e . . Apprenticeshi Internship K U001
Ul | activities related to the functioning of tourism and recreation .
.. p journal/survey K U04
nstitutions.
U2 The student complies with applicable procedures, regulations | Apprenticeshi Internship K U04
and instructions of superiors when carrying out assigned tasks. p journal/survey -
The student performs tasks related to the implementation of A ticeshi Internshi
U3 | tourist and recreational services, supporting the work of the pprefiicesti | ernsthip K _U01
P journal/survey
team.
U4 The student uses basic documentation and tools used in the | Apprenticeshi Internship K U05
institution's operations. p journal/survey -
Social competence
The student adheres to the principles of professional ethics, A ticeshi Internshi
K1 | work discipline and personal culture in a professional pprenticesht | nternship K _KO05
. p journal/survey
environment.
K2 The student is open to cooperation with other team members and | Apprenticeshi Internship K K03
to performing assigned tasks. p journal/survey -
The student demonstrates responsibility for performing simple | Apprenticeshi Internship
K3 . e - . . . K K04
professional activities in accordance with the scope of duties. p journal/survey -
The student is open to gaining new experiences and learning | Apprenticeshi Internship
K4 . . . K_KO03
through observation and action. p journal/survey -
The student complies with the requirements of the institution A ticesh Internshi
K5 | and the expectations of clients in the tourism and recreation pprenticesi | erfisiip K _Ko04
sector p journal/survey

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial marks from
oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of classes, assessment of
preparation for classes, assessment of the course of project implementation, assessment of the written implementation of the project, assessment of the
project defence, assessment of the form of presentation, assessment of the content of presentation, observation of activity in classes, observation of
regularity, other (specify?)

Curriculum content of the module

Type of classes - professional practice

Programme Learning outcomes
content

Familiarization with occupational health and safety regulations and work organization in a Wi
tourist institution.
Learning the principles of operation of travel agencies, tourist attractions and tourist Wi
information units.
Handling of documents, information materials and office tools (computer, telephone, office W2, U4 K3
equipment). T
Use of maps, guides, folders, price lists and timetables/flights/cruises. W2, W3, U4, K3
Understanding the tourist services market and the characteristics of tourist regions. Ul
Cooperation with the tourism industry, local government and educational institutions. U3
Initiating, promoting and organizing simple products and tourist and cultural events. K4
Provision of additional services u3
Collecting, processing and providing tourist information at information points and IT systems. K5
Shaping a culture of customer service in accordance with the principles of etiquette and
professional ethics. U2, K1, K2, K4

Form and conditions of passing the module

Internships are an integral part of the student education program. Their main goal is to familiarize the
student with the activities of a tourist/recreational enterprise, particular emphasis on the functioning
Apprenticeshi | and organization of work in accordance with the regulations and the internship program.

p In order to obtain credit, the student must submit correctly completed internship documentation
(internship diary, questionnaires assessing the achieved learning outcomes completed by the internship
provider and the student) within the specified deadline.




pass the internship or, in the case of minor errors, lower the grade.

Additionally, the timeliness and completeness of all internship documentation are taken into account. If
it is submitted after the deadline set by the internship supervisor, or if it is found that the documents
were not kept carefully or there are gaps in the internship documentation, the supervisor may fail to

Student workload necessary to achieve learning outcomes

No. Item Full-t} me Part-time studies
studies

1. | Contact hours resulting from the study plan 480 480

) Hours of independent student work in preparation for classes and e.g. preparation 0 0
" | of reports, projects, presentations, reports, homework, etc.

3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 0 0

Total student workload 480 480

Number of ECTS points 16 16

(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. The internship is based on previously acquired knowledge and experience related to the course of studies —

therefore, knowledge of the literature previously covered in the field is mandatory.

Course coordinator: mgr Agnieszka Szewczyk
Course teacher mgr Agnieszka Szewczyk
Person preparing the syllabus mgr Agnieszka Szewczyk
Email ad(.lress of the person agnieszkaszewczyk774(@gmail.com
preparing the syllabus
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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General characteristics of the module

Module No. Course: Module Type:
D.1. Professional apprenticeship I apprenticeships
(Culinary art and management in the HoReCa industry)
Year: 1 Semester: 2 Assessment method: C with grade
Mode of studying Full-time studies Part-time studies
Professional apprenticeships 480 480
Number of ECTS points 16 16
Goal of the module
1. To familiarize students with the organization and functioning of enterprises in the HoReCa industry.
2. Acquiring basic practical skills related to the implementation of tasks in the catering and hotel industry.
3 Developing social and professional competences, such as responsibility, work discipline, interpersonal
) communication and the ability to work in a team in a real work environment.
Preliminary requirements regarding students’ knowledge, skills and social competences
Basic knowledge of the functioning of the HoReCa industry, including the
1. KNOWLEDGE: principles of work organization in the catering and hotel industry and basic guest
service standards.
Ability to perform simple practical tasks and communicate with the team and
2. SKILLS: ) . . .
clients in accordance with applicable rules.
3 SOCIAL Willingness to work in a team, responsibility and openness to learning and gaining
) COMPETENCE professional experience in the HoReCa industry environment.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification outcomes for
student who has completed the course: form method the
programme
Knowledge
The student characterizes the structure and principles of | Apprentic Internship
Wi . . : . . ) . . K W03
operation of a catering unit and its role in the HoReCa industry. eship journal/survey -
W2 The student indicates the essence of documents regulating work | Apprentic Internship K W03
in a catering facility (procedures, regulations, instructions). eship journal/survey K_Wo08
The student tes th f basic activiti fi i
e student recreates the scope o ba§1c activities per ormed in Apprentic Internship K_Wod
W3 | the kitchen and in catering services, including the processes of . .
. . eship journal/survey K W09
preparing and serving food.
Skills
The student applies basic procedures and standards of hygiene | Apprentices Internship K U01
Ul . . . . . .
and safety in the kitchen and catering service. hip journal/survey K _Ul1
The student perfi impl li tiviti rt
e student performs simple culinary activities and supports Apprentices Internship K U04
U2 | customer service in accordance with the instructions of . . -
. hip journal/survey K UI13
superiors.
U3 | The student uses basic documentation and tools used in catering | Apprentices Internship K U001




operations. hip journal/survey
U4 The student performs tasks related to preparing the workstation | Apprentices Internship K U001
and organizing tools and equipment. hip journal/survey K _U13
Social competence
The student demonstrates responsibility for performing assigned A " Internshi
K1 | tasks and complies with occupational health and safety pprentices | ternsip K _KO03
¢ hip journal/survey
regulations.
The student is open to cooperation with other team members and | Apprentices Internship K_KO03
K2 . X . . . -
to performing assigned duties. hip journal/survey K K02
The student acts in accordance with the principles of A . Internshi
K3 | professional ethics and the organizational culture of the catering pprentices | mernsiip K_KO05
unit hip journal/survey
The student complies with the requirements of the institution | Apprentices Internship
K4 . ) ; ; : K K03
and the expectations of industry clients. hip journal/survey

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial marks
from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of classes,
assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation of the project,
assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation, observation of activity in

classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - professional practice

Programme Learning
content outcomes

Familiarization with occupational health and safety regulations, hygiene and safety rules in kitchens W2, UL K1
and catering facilities. T
Learning the structure and organization of work in a catering facility and the principles of operation. W1
Handling documentation and tools used in the catering industry (computer, reservation systems, W2, U2 U3. K2
office equipment). T
Preparing food in accordance with applicable procedures and quality standards. w3, Ul, K2,K4
Customer service in restaurants, hotels and catering outlets in accordance with the rules of etiquette. W3, U2, K2
Planning, organizing and monitoring the work of the kitchen station and the catering production W3, Ud
process.
Collaboration with the kitchen and service team and other departments of the unit. K2
Analysis and solution of organizational and operational problems in catering establishments. K2
Commitment to the implementation of assigned tasks and demonstrating a proactive attitude in K1
professional work.
Compliance with the principles of professional ethics, organizational culture and standards. K3

Form and conditions of passing the module

Apprenticeshi
p

Internships are an integral part of the student education program. Their main goal is to familiarize the
student with the activities of a hotel and catering enterprise, particular emphasis on the functioning
and organization of work in accordance with the regulations and the internship program.

In order to obtain credit, the student must submit correctly completed internship documentation
(internship diary, questionnaires assessing the achieved learning outcomes completed by the
internship provider and the student) within the specified deadline.

Additionally, the timeliness and completeness of all internship documentation are taken into account.
If it is submitted after the deadline set by the internship supervisor, or if it is found that the
documents were not kept carefully or there are gaps in the internship documentation, the supervisor
may fail to pass the internship or, in the case of minor errors, lower the grade.




Student workload necessary to achieve learning outcomes

Full-time Part-time
NG, lisi studies studies
1. | Contact hours resulting from the study plan 480 480
) Hours of independent student work in preparation for classes and e.g. preparation 0 0
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 0 0
Total student workload 480 480
Number of ECTS points 16 16
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. The internship is based on previously acquired knowledge and experience related to the course of studies —
therefore, knowledge of the literature previously covered in the field is mandatory.
Course coordinator: mgr Agnieszka Szewczyk
Course teacher mgr Agnieszka Szewczyk
Person preparing the syllabus mgr Agnieszka Szewczyk

Email address of the person

preparing the syllabus agnieszkaszewczyk774@gmail.com

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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tel./fax + 48 81 740 72 40, + 48 81 740 25 04

VINGENT Pﬂl. UNIVERSITY IN LUBLIN info@wssp.edu.pl / www.wssp.edu.pl

FACULTY OF SOCIAL SCIENCES

TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)

Course description/syllabus

General characteristics of the module

Module No. Course: Professional internship I1 (Hospitality and catering) Module :pre:‘
D.2. apprenticeships
Year: 11 Semester: 4 Assessment method: C with grade
Mode of studying Full-time studies Part-time studies
Professional apprenticeships 480 480
Number of ECTS points 16 16
Goal of the module
1 Deepening the skills of organizing, planning, implementing and settling work in a hotel and catering facility,
' with particular emphasis on independence in performing tasks.
) Expanding knowledge regarding the operation of a hotel and catering facility, its organizational structure,
' management system and cooperation between departments.
3 Improving professional and communication skills, including the ability to use foreign languages in the work
' environment.
Preliminary requirements regarding students’ knowledge, skills and social competences
1 KNOWLEDGE: Thf.: .st.udent hqs know!edge of the organization and ope.ratlon. of hote.l and catering
facilities, acquired during education and the first professional internship.
The student is able to independently perform typical professional activities and
2. SKILLS: apply the principles of work organization and guest service in a hotel and catering
facility.
The student is ready to work responsibly in a team, adheres to the principles of
3. SOCIAL professional ethics and demonstrates commitment to the implementation of
COMPETENCE .
assigned tasks.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification outcomes for
student who has completed the course: form method the
programme
Knowledge
Describes the principles of operation of a hotel and catering A i Internshi
W1 | facility, including the organizational structure, management pprentic | wernsip K W03
. eship journal/survey
system and the scope of tasks of individual departments.
Recognizes the processes of organizing, planning, implementing | Apprentic Internship
w2 . . . .- . . K W04
and settling work in a hotel and catering facility. eship journal/survey -
Describes the applicable guest service standards, quality . .
.. . .. . Apprentic Internship
W3 | principles and basic legal and organizational regulations related . . K W06
ey . eship journal/survey
to the facility's operations.
Skills
Ul Organizes own work and develops cooperation with other | Apprentices Internship K U08
departments of the hotel and catering facility. hip journal/survey K U13




U2 Develops the ability to communicate with guests and colleagues, | Apprentices Internship K U02
also in foreign languages, in typical professional situations. hip journal/survey -
Solves simple organizational and operational problems that arise | Apprentices Internship

U3 . . . K _U10
during work. hip journal/survey -
Organizes current operational processes and evaluates their | Apprentices Internship

U4 . . . K UI2
effectiveness. hip journal/survey -

Social competence
Demonstrates responsibility for the tasks performed and the | Apprentices Internship

K1 . . . . . K_KO01
consequences of his/her professional actions. hip journal/survey -
Works collaboratively within a team and respects the rules of the | Apprentices Internship

K2 . - . . K_KO03
hotel and catering facility. hip journal/survey =
Adheres to the principles of professional ethics, work culture | Apprentices Internship

K3 . . . K_KO05
and guest service standards. hip journal/survey

K4 Is open to evaluating his’/her own actions and accepts comments | Apprentices Internship K_KO01
from superiors and colleagues. hip journal/survey K K02

K5 Strives to continuously improve professional and linguistic | Apprentices Internship K K04
competences. hip journal/survey -

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial marks
from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of classes,
assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation of the project,
assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation, observation of activity in

classes, observation of regularity, other (specify?)

Curriculum content of the module

Form of classes — Professional internship

Programme Learning outcomes
content
Familiarization with the hotel's organizational structure, range of services and work standards. W1, W2. K2. K3
Compliance with occupational health and safety and fire protection regulations at work in Wi KL K3

various departments of the hotel.

Guest service at the reception — accepting reservations, providing information and settling
stays.

Ul, U2, U3, K3, K5

Organization and provision of additional services for hotel guests.

Ul, U2, U3, U4

Collaboration between hotel departments and learning the competencies required for specific
positions.

U2, U3, U4, K3, K4

Preparation of dining rooms and guest service in the catering department.

U1, U2, U3, K3, K5

Implementation, settlement and compliance with hygiene rules in catering services (HACCP). U3, K2
Maintaining cleanliness and order in public areas and hotel rooms. W1, W2, U4
Operating devices and carrying out additional tasks related to guest comfort. Wl
Implementation of ecological measures and efficient management of resources in all Kl

departments of the facility.

Form and conditions of passing the module

Apprenticeshi
p

Internships are an integral part of the student education program. Their main goal is to
familiarize the student with the activities of a hotel and catering enterprise, particular emphasis
on the functioning and organization of work in accordance with the regulations and the
internship program.

In order to obtain credit, the student must submit correctly completed internship documentation
(internship diary, questionnaires assessing the achieved learning outcomes completed by the
internship provider and the student) within the specified deadline.

Additionally, the timeliness and completeness of all internship documentation are taken into
account. If it is submitted after the deadline set by the internship supervisor, or if it is found that
the documents were not kept carefully or there are gaps in the internship documentation, the
supervisor may fail to pass the internship or, in the case of minor errors, lower the grade.




Student workload necessary to achieve learning outcomes

Full-time Part-time
e lsica studies studies

1. | Contact hours resulting from the study plan 480 480

) Hours of independent student work in preparation for classes and e.g. preparation 0 0
" | of reports, projects, presentations, reports, homework, etc.

3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 0 0

Total student workload 480 480

Number of ECTS points 16 16

(1 ECTS point = 25-30 hours of student workload)

Course textbooks

1. The internship is based on previously acquired knowledge and experience related to the course of studies —
therefore, knowledge of the literature previously covered in the field is mandatory.

Course coordinator: mgr Agnieszka Szewczyk
Course teacher mgr Agnieszka Szewczyk
Person preparing the syllabus mgr Agnieszka Szewczyk
Email address of the person . .
preparing the syllabus agnieszkaszewczyk774@gmail.com
Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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tel./fax + 48 81 740 72 40, + 48 81 740 25 04

VINGENT Pﬂl. UNIVERSITY IN LUBLIN info@wssp.edu.pl / www.wssp.edu.pl

FACULTY OF SOCIAL SCIENCES
TOURISM AND HOSPITALITY MANAGEMENT (FIRST DEGREE STUDIES)
Course description/syllabus

General characteristics of the module

Module No. Course: Professional apprenticeship 11 Module Type:
D.2. oo . . . . .
(Organization and management in tourism and recreation) apprenticeships
A hod: ith
Year: 11 Semester: 4 ssessment method: € wi
grade
Mode of studying Full-time studies Part-time studies
Professional apprenticeships 480 480
Number of ECTS points 16 16
Goal of the module

Deepening knowledge in the field of tourism and recreation management, with particular emphasis on
planning, coordinating and evaluating activities carried out by entities in the tourism and recreation
industry.

Developing the ability to independently perform organizational and administrative tasks, including
participation in the preparation of tourist or recreational offers, customer service and co-organization
of projects and events.

Improving social and professional competences, including responsibility for assigned tasks, problem-
solving skills, and effective cooperation with the team and stakeholders in the tourism industry.

Improving professional and communication skills, including the ability to use foreign languages in the
work environment.

Preliminary requirements regarding students’ knowledge, skills and social competences

Expanded knowledge of the organization and management of tourism and
KNOWLEDGE: recreation, covering the basic processes of planning, implementing and
evaluating tourism and recreation services.

The ability to independently perform organizational tasks and apply learned

SKILLS: procedures in the practice of tourism and recreation industry entities.

Awareness of professional responsibility, the ability to work in a team with a
higher level of independence and a willingness to take initiative in the work
environment.

SOCIAL
COMPETENCE

Learning outcomes

Learning outcomes achieved
student who has completed the course:

Activity
form

Verification
method

Learning
outcomes
for the
programm
e

Knowledge

Wi

The student distinguishes between organizational and
management processes implemented in an institution, with
particular emphasis on the specificity of activities in the area of
tourism and recreation.

Apprentic
eship

Internship
journal/survey

K_W02
K_ W03
K_WO05

W2

The student explains the relationship between the organizational
structure of an institution and the effectiveness of activities

Apprentic
eship

Internship
journal/survey

K_Wo04
K_WO08




carried out and services provided to clients.
The student defines the applicable procedures, quality standards
w3 | and customer service principles used in institutions in the | Apprentic | Internship K_Wo03
tourism and recreation sector. eship joumal/survey | K_W04
Skills
The student applies in practice the applicable procedures and . .
Ul | quality standards typical of institutions in the tourism and Apprentices | Internship K _U01
. hip journal/survey
recreation sector.
ot K w03
The student performs tasks related to the organization and . . -
. . . . . Apprentices Internship K wo4
U2 | implementation of tourist and recreational services . .
. 1 . . th hip journal/survey K W07
independently or in cooperation with a team. K Ul3
The student analyzes current organizational problems and
. yz u ganiz .. p Apprentices Internship K U02
U3 | proposes possible ways to solve them, taking into account the . .
e s LT hip journal/survey K U10
specificity of the institution.
The student wuses internal documentation and basic | Apprentices Internship
Us o : . OCHIIFHEEOT, . . K _U05
organizational tools used in the institution's activities. hip journal/survey
Social competence
The student works in a team, assuming various roles within the A . Internshi
K1 | group, and respects the rules of cooperation in force at the pp;e;n lees | Internship K K03
o ip journal/survey
nstitution.
The student is open to constructive criticism and ready to | Apprentices Internship
K2 . . . . . K K01
improve his/her professional competences. hip journal/survey -
The student adheres to the principles of professional ethics, | Apprentices Internship
K3 o . . . K_KO05
organizational culture and customer service standards. hip journal/survey
K4 | The student is committed to carrying out assigned tasks. Apprentices | Internship K K06
hip journal/survey

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial marks
from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of classes,
assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation of the
project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation, observation of
activity in classes, observation of regularity, other (specify?)

Curriculum content of the module
Type of classes - professional practice
Programme Learning
content outcomes

Recognition and verification of organizational and management processes in tourist institutions. Wi
Verification of the relationship between the organizational structure and the effectiveness of WL W2
operations in travel agencies, attraction units and tourist information points. ’
Application of procedures, quality standards and hygiene rules in professional practice. w3
Independent performance of organizational and customer service tasks in tourist institutions. UL, U2
Analyzing current organizational problems and proposing practical solutions. U3
Using documentation, IT tools and reservation systems in daily work. U4
Professional communication with clients, colleagues and industry partners. U2
Collaborating in a team, taking on responsibility and various roles in carrying out tasks. U2, K1
Commitment to the performance of assigned duties and demonstrating an active attitude at K2 Kd
work. >
Compliance with professional ethics, service culture and professional standards in the tourism K3
and recreation sector.




Form and conditions of passing the module

Internships are an integral part of the student education program. Their main goal is to
familiarize the student with the activities of a tourist/recreational enterprise, particular
emphasis on the functioning and organization of work in accordance with the regulations and
the internship program.

In order to obtain credit, the student must submit correctly completed internship documentation

Apprenticeshi (internship diary, questionnaires assessing the achieved learning outcomes completed by the
p internship provider and the student) within the specified deadline.
Additionally, the timeliness and completeness of all internship documentation are taken into
account. If it is submitted after the deadline set by the internship supervisor, or if it is found that
the documents were not kept carefully or there are gaps in the internship documentation, the
supervisor may fail to pass the internship or, in the case of minor errors, lower the grade.
Student workload necessary to achieve learning outcomes
Full-time | 10"
No. Item . time
studies .
studies
1. | Contact hours resulting from the study plan 480 480
) Hours of independent student work in preparation for classes and e.g. preparation 0 0
" | ofreports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 0 0
Total student workload 480 480
Number of ECTS points 16 16
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. The internship is based on previously acquired knowledge and experience related to the course of

studies — therefore, knowledge of the literature previously covered in the field is mandatory.

Course coordinator: mgr Agnieszka Szewczyk
Course teacher mgr Agnieszka Szewczyk
Person preparing the syllabus mgr Agnieszka Szewczyk

Email address of the person
preparing the syllabus

agnieszkaszewczyk774@gmail.com

Administrative unit Faculty of Social Sciences, Department of Tourism and Recreation
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Course description/syllabus

General characteristics of the module

Module No. Course: Professional apprenticeship I1 Module :fype:'

D.2. (Culinary art and management in the HoReCa industry) apprenticeships

Year: 11 Semester: 4 Assessment method: C with grade
Mode of studying Full-time studies Part-time studies
Professional apprenticeships 480 480

Number of ECTS points 16 16

Goal of the module

Deepening knowledge of managing a HoReCa business, in particular in the area of work planning,

I organization of catering processes and quality control of the services provided.
Developing advanced practical skills, including independent performance of assigned tasks, participation
2. in the organization of team work and participation in the preparation and implementation of catering and
service offers.
Improving social and managerial skills, such as making responsible decisions, effective communication
3. with the team and guests, and conscious functioning in the professional environment of the HoReCa
industry.
Preliminary requirements regarding students’ knowledge, skills and social competences
1. KNOWLEDGE: Knowledge Qf kitchen organization and the operation of a catering enterprise in
the HoReCa industry.
) SKILLS: The ability to practically perform assigned culinary tasks and cooperate with the
) : team in ongoing catering services.
3 SOCIAL Willingness to work responsibly, comply with hygiene and health and safety
) COMPETENCE rules, and be open to cooperation and accepting instructions from superiors.
Learning outcomes
Learning
Learning outcomes achieved Activity Verification outcomes for
student who has completed the course: form method the
programme
Knowledge
The student recognizes the organizational and management . . K W03
. . o . . Apprentic Internship -
W1 | processes in a catering facility, taking into account the . . K W04
L . eship journal/survey
specificity of the HoReCa industry.
The student distinguishes the relationship between the
.. su . p w Apprentic Internship K W03
W2 | organizational structure and the effectiveness of kitchen and . . -
. . eship journal/survey K wWo04
catering services.
The student defines the applicable procedures, quality standards | Apprentic Internship
w3 . Lo . . . . . K W09
and customer service principles used in catering establishments. eship journal/survey -
Skills
Ul The student applies in practice the applicable procedures, quality | Apprentices Internship K _U01
standards and hygiene rules specific to catering establishments. hip journal/survey | K_U04




The student prepares culinary and organizational tasks A i Internshi

U2 | independently or in cooperation with a team, including food pprentices | “nterrsiip K UI13

. . hip journal/survey

preparation and customer service.

U3 The student applies documentation and tools used in the | Apprentices Internship K U05
management of a catering unit in professional practice. hip journal/survey -
The student communicates professionally with clients and

U4 | colleagues, adapting the form of communication to the | Apprentices | Internship K U07
professional situation. hip journal/survey -

Social competence

K1 The student demonstrates responsibility for assigned tasks and | Apprentices Internship K KO3
the consequences of actions taken in the catering environment. hip journal/survey -
The student is open to teamwork, assuming various roles in the . .

K2 roup and res ests the princi les’ of coo e%ation in force in the Apprentices Internship K_K03
ﬁnit P P p P P hip journal/survey K_Ko04

K3 The student adheres to the principles of professional ethics, | Apprentices Internship K KOS
organizational culture and customer service standards. hip journal/survey -
The student is committed to the implementation of assigned A " Infernshi

K4 | tasks and demonstrates an active attitude in working in the pprentices | terrsiip K _Ko04

. hip journal/survey

HoReCa industry.

Forms of verification of learning outcomes: written examination, oral examination, written assessment, oral assessment, based on partial marks
from oral answers, based on partial marks from written answers, control paper, assessment of reports, assessment of the course of classes,
assessment of preparation for classes, assessment of the course of project implementation, assessment of the written implementation of the
project, assessment of the project defence, assessment of the form of presentation, assessment of the content of presentation, observation of
activity in classes, observation of regularity, other (specify?)

Curriculum content of the module

Type of classes - professional practice

Programme Learning
content outcomes

Recognizing and evaluating organizational and management processes in catering Wi
establishments.
Verification of the relationship between the organizational structure and the effectiveness of W2
operations in the kitchen and catering services.
Applying procedures, quality standards and hygiene rules in daily work. W3, Ul
Independently prepare meals and provide catering services in accordance with industry U2 K1
standards. ’
Professional customer service in restaurants, hotels and catering outlets. U2, U4, K4
Using documentation, IT tools and reservation systems in daily work. u3
Teamwork, taking responsibility and commitment to the implementation of assigned tasks U4, K2, K4
Compliance with the principles of professional ethics, organizational culture and demonstrating KL K2. K3
a proactive attitude and professionalism in the HoReCa industry. T

Form and conditions of passing the module

Apprenticeshi
p

Internships are an integral part of the student education program. Their main goal is to familiarize
the student with the activities of a hotel and catering enterprise, particular emphasis on the
functioning and organization of work in accordance with the regulations and the internship
program.

In order to obtain credit, the student must submit correctly completed internship documentation
(internship diary, questionnaires assessing the achieved learning outcomes completed by the
internship provider and the student) within the specified deadline.

Additionally, the timeliness and completeness of all internship documentation are taken into
account. If it is submitted after the deadline set by the internship supervisor, or if it is found that the
documents were not kept carefully or there are gaps in the internship documentation, the supervisor
may fail to pass the internship or, in the case of minor errors, lower the grade.




Student workload necessary to achieve learning outcomes

Full-time Part-time
L, Lt studies studies
1. | Contact hours resulting from the study plan 480 480
5 Hours of independent student work in preparation for classes and e.g. preparation 0 0
" | of reports, projects, presentations, reports, homework, etc.
3. | Hours of student’s independent work in preparation for e.g. the exam, test, etc. 0 0
Total student workload 480 480
Number of ECTS points 16 16
(1 ECTS point = 25-30 hours of student workload)
Course textbooks
1. The internship is based on previously acquired knowledge and experience related to the course of studies

— therefore, knowledge of the literature previously covered in the field is mandatory.

Course coordinator:

mgr Agnieszka Szewczyk

Course teacher

mgr Agnieszka Szewczyk

Person preparing the syllabus

mgr Agnieszka Szewczyk

Email address of the person
preparing the syllabus

agnieszkaszewczyk774@gmail.com

Administrative unit

Faculty of Social Sciences, Department of Tourism and Recreation
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