
L C ECTS L C ECTS L C ECTS L C ECTS L C ECTS L C ECTS

9 77 55 22 25 22 5 0 0 0 15 0 2 0 0 0 15 0 2 0 0 0

A. 1 Global problems 2 15 15 0 15 0 2
C with 

grade
A. 2 Pre-medical first aid 1 10 0 10 0 10 1 C with 

A. 3 Library training 0 2 0 2 0 2 0 GC

A. 4 Savoir-vivre (H) 2 20 10 10 10 10 2
C with 

grade
A. 5 Sport activities 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 X

A. 6 History of architecture and art (H) 2 15 15 0 15 0 2
C with 

grade

A. 7 Intellectual property rights 2 15 15 0 15 0 2
C with 

grade

84 730 335 350 120 70 22 45 100 17 65 85 19 35 35 9 45 35 10 20 25 6

B. 1 Introduction to tourism 2 20 20 0 20 0 2 E

B. 2 Fundamentals of recreation 2 20 10 10 10 10 2
C with 

grade

B. 3 Introduction to hospitality 2 15 15 0 15 0 2
C with 

grade

B. 4 Introduction to catering 2 20 10 10 10 10 2
C with 

grade

B. 5 History of tourism (H) 2 20 20 0 20 0 2
C with 

grade

B. 6 Information technology 2 20 10 10 10 10 2
C with 

grade

B. 7 Psychology of tourism and recreation 1 10 10 0 10 0 1
C with 

grade
B. 8 Fundamentals of physiography 2 15 15 0 15 0 2 E

B. 9 Business relations in tourism 3 20 10 10 10 10 3
C with 

grade
B. 10 English language 8 60 0 60 0 15 2 0 15 2 0 15 2 0 15 2 E

B. 11 Foreign language (elective) 6 45 0 45 0 15 2 0 15 2 0 15 2 E

B. 12 Tourism industry (P) 3 25 10 15 10 15 3 E

B. 13 History of brewing and winemaking (H) 1 10 10 0 10 0 1
C with 

grade

B. 14 Fieldwork I (P) 6 45 0 45 0 45 6
C with 

grade
B. 15 Local history and fundamentals of tourism cartography (P) 4 30 20 10 20 10 3 E
B. 16 Introduction to traineeships 0 10 10 0 5 0 0 GC 

B. 17 Economics 2 15 15 0 15 0 2
C with 

grade

B. 18 Management of leisure time of hospitality guests (P) 3 25 10 15 10 15 3
C with 

grade

B. 19 Agritourism (P) 4 30 10 20 10 20 4
C with 

grade

B. 20 Ecology, environment protection and management 1 10 10 0 10 0 1
C with 

grade

B. 21 Cultural heritage of the Lublin region (H) 2 15 5 10 5 10 2
C with 

grade
B. 22 Tourism geography (P) 6 95 30 20 15 10 3 15 10 3 E

B. 23 Tourism infrastructure and services (P) 3 20 10 10 10 10 3
C with 

grade

Lectures Class
1st semester 2nd semester 3rd semester 4th semester 5th semester 6th semester

A. GENERAL COURSES MODULE

B. BASIC AND MAJOR COURSES MODULE

Module 

No.
Course ECTS

Total 

numbe

r of 

hours

Number of 

hours 

according to 

YEAR 1 (2025/2026) YEAR 2 (2026/2027) YEAR 3 (2027/2028)

EXAM( E), 

CREDIT 

WITH GRADE 

(C with grade)

CREDIT (C)



B. 24 Weather and climate in tourism 1 10 10 0 10 0 1
C with 

grade

B. 25 Human nutrition and product quality 2 15 15 0 15 0 2
C with 

grade

B. 26 Fundamentals of accounting in tourism and recreation (P) 2 20 10 10 10 10 2
C with 

grade
B. 27 Fundamentals of statistics in tourism and recreation (P) 3 25 10 15 10 15 3 E
B. 28 Economics of tourism and recreation (P) 3 20 10 10 10 10 3 E

B. 29 Rural tourism (P) 3 25 10 15 10 15 3
C with 

grade
B. 30 Businessplan of a tourism enterprise (P) 3 20 10 10 10 10 3 E

59 370 145 225 0 0 0 0 0 0 20 25 7 30 40 9 45 95 22 50 65 22

C I.1 Travel agencies: organization and activities (P) 4 25 10 15 10 15 4 E

C I.2 Contemporary tourism market (P) 3 20 10 10 10 10 3
C with 

grade
C I.3 Organisation of package travel (P) 3 25 10 15 10 15 3 E

C I.4 Customer Service (P) 3 20 10 10 10 10 3
C with 

grade

C I.5 Tourism guiding (P) 3 25 10 15 10 15 3
C with 

grade
C I.6 Creating a tourist product (P) 4 30 15 15 15 15 4 E

C I.7 IT systems in tourism (P) 3 20 10 10 10 10 3
C with 

grade

C I.8 Legal aspects in the tourism industry (P) 3 20 10 10 10 10 3
C with 

grade

C I.9 Fieldwork II (P) 6 45 0 45 0 45 6
C with 

grade

C I.10 Elective lectures 4 20 20 0 10 0 2 10 0 2
C with 

grade
C I.11 Diploma seminar (P) 10 35 0 35 0 15 4 0 20 6 GC
C I.12 Marketing of tourism and recreation (P) 4 25 10 15 10 15 5 E

C I.13 Tourist and recreational routes (P) 3 20 10 10 10 10 3
C with 

grade

C I.14 Information and promotion in tourism and recreational services (P) 3 20 10 10 10 10 3
C with 

grade

C I.15 Tour operator market in Poland and worldwide (P) 3 20 10 10 10 10 3
C with 

grade

59 355 140 215 0 0 0 0 0 0 20 30 8 30 30 9 40 90 21 50 65 22

C II.1 Work methods in hospitality and catering (P) 4 25 10 15 10 15 4 E

C II.2 Culinary techniques in catering (P) 4 25 10 15 10 15 4
C with 

grade
C II.3 Equipment in catering facilities (P) 3 20 10 10 10 10 3 E

C II.4 Customer service in hospitality and catering (P) 3 20 10 10 10 10 3
C with 

grade

C II.5 Hospitality management (P) 3 20 10 10 10 10 3
C with 

grade
C II.6 National and regional cuisine (P) 3 20 10 10 10 10 3 E

C II.7 Information and booking systems in hospitality (P) 3 20 10 10 10 10 3
C with 

grade

C II.8 Legal aspects in hospitality and catering services (P) 3 20 10 10 10 10 3
C with 

grade

C II.9 Fieldwork II (P) 6 45 0 45 0 45 6
C with 

grade

C II.10 Elective lectures 4 20 20 0 10 0 2 10 0 2
C with 

grade

C I. Organization and management in tourism and recreation

C II. Hospitality and catering management



C II.11 Diploma seminar (P) 10 35 0 35 0 15 4 0 20 6 GC
C II.12 Marketing of hospitality services (P) 4 25 10 15 10 15 5 E

C II.13 Economics of hospitality and catering enterprises (P) 3 20 10 10 10 10 3
C with 

grade

C II.14 Information and promotion in hospitality and catering enterprises (P) 3 20 10 10 10 10 3
C with 

grade

C II.15 Commodity science and food storage (P) 3 20 10 10 10 10 3
C with 

grade

59 370 140 235 0 0 0 0 0 0 20 25 8 30 45 9 40 95 24 50 70 24

C III.1 Event organization in catering (P) 3 20 10 10 10 10 4 E

C III.2 Catering technology (P) 4 25 10 15 10 15 4
C with 

grade
C III.3 Organization and serving in catering (P) 3 30 10 20 10 20 3 E

C III.4 Quality management systems in catering (P) 3 25 10 15 10 15 3
C with 

grade

C III.5 Equipment and appliances in the HoReCa industry (P) 3 20 10 10 10 10 3
C with 

grade
C III.6 Regional and traditional products in Polish cuisine (P) 4 25 10 15 10 15 4 E

C III.7 IT systems in the HoReCa industry (P) 3 20 10 10 10 10 3
C with 

grade

C III.8 Legal aspects in the HoReCa industry (P) 3 20 10 10 10 10 3
C with 

grade

C III.9 Fieldwork II (P) 6 45 0 45 0 45 6
C with 

grade

C III.10 Elective lectures 4 20 20 0 10 0 4 10 0 4
C with 

grade
C III.11 Diploma seminar (P) 10 35 0 35 0 15 4 0 20 6 GC
C III.12 Marketing in the catering industry (P) 4 25 10 15 10 15 5 E

C III.13 Planning and operation in catering (P) 3 20 10 15 10 15 3
C with 

grade

C III.14 Information and promotion in HoReCa services (P) 3 20 10 10 10 10 3
C with 

grade

C III.15 Plant and animal raw materials in the HoReCa industry (P) 3 20 10 10 10 10 3
C with 

grade

32 960 0 960 0 0 0 0 480 16 0 0 0 0 480 16 0 0 0 0 0 0

D. 1 Professional apprenticeship I (P) 16 480 0 480 0 480 16
C with 

grade

D. 2 Professional apprenticeship II (P) 16 480 0 480 0 480 16
C with 

grade

184 2137 535 1557 145 92 27 45 580 33 100 110 28 65 555 34 105 130 34 70 90 28

184 2122 530 1547 145 92 27 45 580 33 100 115 29 65 545 34 100 125 33 70 90 28

184 2137 530 1567 145 92 27 45 580 33 100 110 29 65 560 34 100 130 36 70 95 30

L C ECTS L C ECTS L C ECTS L C ECTS L C ECTS L C ECTS

Total 

number of 

hours

Lectures Class

4th semester 5th semester 6th semester

Number of hours 

according to the 

form of classes

YEAR 1 (2025/2026) YEAR 2 (2026/2027) YEAR 3 (2027/2028)

ECTS

C III. Culinary art and management in the HoReCa industry

D. PROFESSIONAL INTERNSHIPS

TOTAL (SPECIALIZATION MODULE: C I. Organization and management in 

tourism and recreation)

TOTAL (SPECIALIZATION MODULE: C II. Hotel management and catering)

TOTAL (SPECIALIZATION MODULE: C III. Culinary art and management in 

the HoReCa industry)

Exam( E), Credit with grade (C with grade), Credit (C), Classes developing 

practical skills (P), Humanities courses (H)
1st semester 2nd semester 3rd semester


