Name of course: Financial accounting for executive management

Block: Professional

Educational level: Course Code: Prerequisite:
Bachelor’s CON1403 None
Cycle duration: Credits: Concurrent requisite:
16 weeks 6 None
==
Total hours with _.'l:,ota'l inde| endent I thal hours of Facilities:
teacher: = sttl ){'ho__p Si '__ .___.g.ompl ptar;[ L
I e i activity: _.- lI | _.-:- Classroom
48l ':. l.\ll i 'll 48 & l'::- --!' -
St e
Learnmg-gt?ectli‘res/ Learning outcomes: .
o, e . "-..I'.-
The student will: '::- , o Ty
Ky ognize the accounting record tug"hmqua._.for an entity’s economic transacuons in order

_to draw up basic flnanckT Stateme nts“suchas the profit and loss st_a-temént and the

iy —-statement of financial position (‘ba'iance@éheet) Il
I_2 ““Apply accounting te bf‘tjq)u s in“order né‘ryzg"'e__conomlc and administrative-problems

:___W|th|n the organizati N, .
o ,-"'} ™ Ty .-':',-' ,"-}--. =0
- .-".. "".-"" = .-'"“w-.-"" -'"'-.-"'- .-""-""- ™y i::'"
'Fhem‘atlcconten_t.r' .--__-"'-"' A A .--__.-:___-" __.-’_.a-.-} —
)| -~ A [
~4.~ Basic coné'é"pts of f_man(’:"al corj"nm]g -'"'- - _.-" A - 4
% 1.1 Accounting as aking e ! o e
12 Accounting s ndgrdﬂ(-gwmngal I-uf)@[_-rgg_tlﬁ'r}sfgnqar ds) s i-':" F‘!'
1.3 Accounting areas "%, ", % Iy .
& "":' 1.4 Accounting mformétlon users et ™ R -—
e 1:5 The accounting equation ™, ™. S, —_—
e 5, Basic accounting informationt, ™. R o
, iy,
..-\."' .Hl"' '-\..:"\-. :} = i
giganmal statements L o
1.Cencepts and objectives S &, -
22-'Pre§e tation forms g

2.3%Ge q(é balance structure
2.4 In%\m sta_tbment structure
2.5 Income ;'. g
2.6 Expend|tUre§ '.'

|‘.-..\_I E'\:_
IL'E'. I| N I|I *
3. General ledger accounts
3.1 Journal entries
3.2 Classification of the accounts
3.3 Chart of accounts

4. Transaction record
4.1 The double entry
4.2 Daily and major entries
4.3 Ledger logbook
4.4 Handling accounting sub-accounts
4.5 Practice recording basic operations
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5. Value-added tax
5.1 Concept
5.2 Mechanics of VAT
5.3 Specific accounts
5.4 Monthly VAT adjustment
5.5 Practice recording VAT operations

6. Continuous inventory system
6.1 Inventory evaluation methods
6.2 Preparing stack (bin) cards

7. Adjustments due to depre'Qratlor}.'and alrftortlﬁanon A
o8 o

7.1 Concept of depreciation| /Lt " " o
7.2 Calculating and, recbr@‘tﬂg-&ep'ﬁéc‘a't-ion"' P 'J | A

Iy

7.3 Coneeﬁt—ef—%mul-nzanon L 17 -

7. 4 C_&lq.]latmg-énd recording amortization -

." l.._ I:.- . -.-h:\::ll'.l =
Selectgfl* teacher-led learning activitie ':- N, -1.-"'-::.__.-:

1.—|r-1-t-"'egral practice case: l"__‘,Statvuq_g -E'ase§ v-?/hlch include the theoret|é‘al coneepts being
—=-._examined and then applying thenin réal- -life or orfictitious situations. |"f-a-
2 -Interactive participation: Exchange.of ideas.between the group and the professor in order
== to clear up confusion,express eonce ns, ask.guestions.and propose solutions to problems.
:‘3.- Problem-solvmg:"lnte_;a |\'/"é‘-lea_rn|% mwhmp the professor presents a"ﬁrebl-em for the
[~
—E=—,group members‘to s{ot ased o%;be c tex:.a de‘ﬁneg-b professor. -

. 4 Bralnstorml-ﬁ"g tive part-r'&pé fth_e-st den__ts wi hpp rofessors e'n c;gragement
- '- jin ordert co gp with-deds concerninga pgm(_;.ulaqur__o tﬁ professq ,-tog.ether with
3 -___.the group; ,_y_wl .-__e on to’e__nalye.t n_g..-vq.l-rdatlo _gf w ideas. i A
= .-" = =
P '-. _,.-' ~ _.-" T ]
L "'-l. |:--. -'\'-\.\_ _..-".--. o .-.-' L E--_lb_ F'!'_
'-.- '-.
-' - 1\. .\"\-. e -"'\-\_ "\-\_ '--l- E-E_-_l
In'i:hp-en.dent learning act|V|t|es__ WS, Y .___ '-u._- _ _r"‘i._
1% Exﬁl’mses Practice in concrete situatio ns ted to the course topic (s‘kulls development
mechamsms application to pract al problems, etc.) . l

2. Teﬂ'mmrk or cooperative group work: Students are divided mto smaIT'work teams in
ordc-i"' rto a:evelop tasks, solve problerﬂg or create products throu'gh éiOI?_f activity in which
the -..part|o~:p‘ants must be actively involved. They will then s re""t e products and

conclue_n_iﬁ's theyhave obtained. b
'y ~ b
|'.'. § i ‘:' “-"" I'i- ::'l B
g |I— L
_ I g'. || | H 1 ¥
Evaluation criteria: i K

Partial evaluations can make up 40% to 60% of the final course grade. The final evaluation can
make up 40% to 60% of the final course grade.

Depending on the above-mentioned learning activities, the teacher may use the following
evaluation methods for both the partial and final exam:

- Analysis of readings

- Self-evaluation

- [Essays

- Performance evaluation
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- Product evaluation

- Oral and written exam

- Hand-ins and homework

- Portfolio

- Class participation or forums
- Internships

- Oral presentations or exhibits
- Research project or work

- Applicable project or work

- Integrative project or work

- Case solving — "\l\ |_'“--.I
- Problem solving & Ilfh\- D‘ E._’-i' .
- Solving practice el' c:lsllg.\c"l;l ) I—""l 1 l JE':I Il i
o ) A L -
Minimum job profile ofthe teacher: | __.'E:.I;'II',-r

o o
Prefera <,-ﬁ:'t her with a Master’s in Accounting, Finance or similar ;;'.q.'é _nﬁ:ﬁ]‘.mum two years’
job experie related to financial records and financial statement preparatioﬁ'_—-m?_i__ m two years’
teachi'r%%perience. /\\ &_,EH

— .-"‘-.';"-. .

)

j

*The teacher may make use of different didi&tic deti c\ke< learning outcomes. ___.-—-'
s l-q|-'="'
i

N O MR
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Name of course: Intermediate Cooking |

Block: Professional

Educational level: Course Code: Prerequisite:

Bachelor’s GAS3401 GAS2401
Cycle duration: Credits: Concurrent requisite:

16 weeks 6 None

i |
Total hours with 'I:lotaﬂ'lbu'l's of | | Total hours of Facilities:
teacher: e indeben eht-éﬁ.ld_yl | Z_;_ompleq_\}?tarx |
[\ ". L ~Factivity: Fary: Laboratory
S e | 0 o & L =
o S bl W=t
Learnmg‘.o%’eét_'yesl Learning outcomes: iy
1 ._."l_.'.

The st ent\mf'. l::.-- L

3~ rn everything that is curren_tly cq__r?&dere.g] creative and innovative m-gas‘tronomy
~—aceording to social networks™and, credibte, reliable information sources.” .=
|_2- -Prepare the mise en plac effe@.t]vql or-der fqu|II the established tmii'gframe in the

“=kitchen. L5 e
‘—3—— __Apply complex tradmd'n/;-ltgbok-mg teQ‘- |qu"es s.yc_h as™cold kitchen technlgues restaurant
“ pastry-making teoh"fuque’s whi cH-may Ieag stbglen-té' to ﬁropose new creatlcrns -
—14_ aDiscover, through reseat rch _.?' n,-jys“'éap_aémy'fb.__develop and ap_g.l'y is
— creatmty?_a edg.ﬁtysow _ll_r;sﬁlra om A __.-" Py ____.- &

e
S— II i & _.-" .-".__ s _'} .:_-" -
T-he.m;ilc contentﬁ:vl-f - -'"-__,.-' "'-. ¢ s L — -"_':,- il ,-"--_ ol i s Jri]
o) " 'H._\. ey - I
- SN O MR
1. Research proposél__-__ __..-'

L “1.1 Creative, mnovatw,g SHqEQ_Teha fx:_gm ‘t-he'gg_sthnomlc area and fron’i‘@_?-lextual

ﬂ'l—-gontext ' W, e ,____

. - 'ﬁ._r..:
5 _Gastronomic regions of Fraﬁﬁ' M k .-::""" ey
2 _Iraditional dishes . "'w..x"__. e :_1
2:9"Bistro desserts " N
2. 3""-1\/Ioa‘ern creative plating techmqu‘és B, #
2.4 Resega'hgh work |

N

3. Dough":g-nd pa_laf'ry;. " — '-'-._\j':'.:-__ "

3.1 Raised daligh ' [ ™ == P R

3.2 Shortcrust pastry’ =t || 1] LY

3.3 Spatzle pasta L e

3.4 Fresh pasta

3.5 Laminated dough

3.6 Sugar dough

3.7 Proposals for modern dishes using these doughs

4. Introduction to charcuterie
4.1 Ballotine
4.2 Sausage
4.3 Terrine
4.4 Paupiette
4.5 Mousseline, Quenelle
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5. Deboning techniques and cooking methods
5.1 Cooking techniques applied to poultry
5.2 Cooking techniques applied to fish
5.3 Cooking techniques applied to lamb
5.4 Cooking methods: glazing and salamis
5.5 Culinary application

6. Tubers: The potato and its derivatives

6.1 Varieties and cuts

6.2 Cooking techniques

6.3 Cooking methods ) l__ N

T .'.'-_.". L A

7. Organ meats: Foiégras || /LL’ |[ I .I ._.I"'_-J'- ~

7.1 Cooking technique| 4 L limr - giad - il
7.2 Cooking-mgthod el 1T

7.3 ulir\a_rxlag'plication =T
74 | s"cé_arching the different techniques to use with a product ™ /
8.5, Crustéteans iy A \ '_:_'.:..._:E_ =
___ 8.1 Varieties AN, o
f— Cooking technique =, ™, R . ™, g
P __8.3 Applied cooking metl{{;ds O, "-. ' S I.-jj_---
---'.'i % S H‘ L , I-\. ._-':
Suleil_il ForTed & __::'ﬁit"-. e My My 0 - r_
elected* teacher-led learning.activities: o S
.-_:' g-'a.-_l .\_Hl-'\-\.\_ -:I_." -

== 4 F - - A
— Demonstrat-i't")n:__}hgp";ofes'gor" p-'éxfor__ms .2 sﬁ"ecif_le: t_pcﬁrj;ﬁe or procedure’in front of the
~ Tjgroup, wk_]_féh allows them to‘observe an é"nal_yze_.-thel{p_r c[;_es'g order to ﬁ}acﬁc_‘.a it later.
- 2r:;DocumenUesearcf d ar:r‘é\.!,ysis:_.- nfo_[ma_t-i'on(fi_s collected by the student|through
~_ research, readin ,-'"'g,nalysis"'anq__d'i'écu"sg.ion-bfwi en a'r;_g lectronic material, enablin
(" him to establish'new ass’6¢l;:iéﬁons with.the course-Gontenits and to reach cq'ndusiﬁqts =
3. Structured expérientes: Defihed: situations based-on real-world experiehces which
~facilitate students ex_-pe-hm"emat’qu and- participation in actual tasks;—as well as
#i_._observation, critical anal)r{isis"‘; d'tscussi&n and.their direct relation to specifig,topics.
4. Interactive participations Exthange q_f_"?deas_.-between the group and?l:l_;e__'brofessor in
&= 'qv;der to clear up confusion","expre_s‘s congerrs, ask questions and prup.q_§e"solutions to
-.'-"';'),fbblems. " -\.\H.\"\-. Q.} . '.
5. ,Laboratory practice: Carrying,out‘exercises, simulations or expefimerits for training
‘and-acquisition of skills and competencies as well as evaluation thereof. Said activities

can be b'lgl__s__%d on the use of information technology and compuiq_r_—b'ﬁ'ﬁéd resources.

- | =
o b ¥
“ A Rl

A Wi s 5
i &N s -\.‘-.Q:__ : g :H'l ‘r-'-\. -
LY I | r"'-,,__‘ h§ %

1 | Il M R | -
|5 - -'q -

Independent learning activities:

1. Document research and analysis: Information is collected by the student through
research, reading, analysis and discussion of written and electronic material, enabling him
or her to establish new associations with the course content and to reach conclusions.

2. Teamwork or cooperative group work: Students are divided into small work teams in
order to develop tasks, solve problems or create products through a joint activity in which
participants must be actively involved. They will then share the products and conclusions
they have obtained.
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Evaluation criteria:

Partial evaluations can make up 40% to 60% of the final course grade. The final evaluation
can make up 40% to 60% of the final course grade.

Depending on the above-mentioned learning activities, the teacher may use the following
evaluation methods for both the partial and final exam:

- Analysis of readings
- Self-evaluation

- [Essays
- Performance evaluation |1
- Product evaluatigq F-;_ .I ': .-':_":_'|fl
- Oraland wr m| | LS i A
- Hand-ins an m'e u _l"' _"-ll 1 I ':."II \
- Portf 'I !. oL 1 I.;'r ._Fr_.
- Clas pa?on or forums Ls -;'-.‘_'-__.-i'.-
- gksg‘l presentations or exhibits ._-:: ""-.._ :-1"___.-;""_-'-:'
- eséafch project or work L~ -._':.__.--.
- licable project or work -.__:"-. '-.____ o i
_I'nte'gratlve project or work "-._ -.____- % __,.--"'.
I.-__-_ﬁ;’:\se solving o, il
oblem solving 5, '-.____ -""-.____':-:, ""-.__ Vo™
____Solvmg practmij fg -} _‘H -.,h___.'-::x __;u.__f__.-.-l-__ ;.:}H "'—'ul':El-:__
—— o i
——— _-"'-l. _r_-"'-.l-_:"-l.-l-- J"-l-:-"'-l-x-:l--.""a . _-"'-l-. r_-"".rj"'..l-- J"'.-rJ-L L.j-.—j
-\'I ¢ A s N S L :‘_::. F—
Mmlmu'm job proﬁ'r"'_:.o'fl-th_g-'teaﬁh?__,.-""f.-""-.__- .___-_.-___.-:.__.--"'"- -""-.__.-" o L

h * — -
Prbf.erably,ateacherw h;_'img.eﬁfl r's eg:;ee lq\;\_h s (o] d'r".ny 'g}-l-mnar area, mmmL.n‘rﬁvjﬁE

job experience related to food-and ‘beverages with kriowledge of cookmg techmques hygienic
ﬁg of food and kitchen edulpme_‘__m-.,@n Qxbu.ltléé; Wm two years’ teachln'b erience.

—i
= e -'\"'\._--""\. .\l:h " £ = ':rr'—'-
*The teachgll ﬂEy make use of different didactic ac‘h{ltle}b ac_r_llev%'}he learning outcomes. ""'-..h
.;...-:" M ™y, oy
o =%, P S, #
i I
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Name of course: Food and beverage costs

Block: Professional

Educational level: Course Code: Prerequisite:

Bachelor’s CON1405 CON1403
Cycle duration: Credits: Concurrent requirement:

16 weeks 4.5 None

I
Total hours with Totalhours of | | | Tatal hours of Facilities:
teacher: e lndebendeht-éﬁ.ld_yl | (_E_omple-m"' Ttarx Classroom / Laboratory
[ W\ ..'-- r - actlvnﬁj' AN B / Didactic classroom
48 0 -'—L' = 24 & W =
"-..\' - LY} ____'E:: ._'
Learnmg‘.o?ect_lyes/ Learning outcomes: “"'- r .
':-. -""- 4 - r

The st entwil: S N

mploy methods for effectlvely & responsibly managmg the gash‘on’omy business,
—Cre-atlng culinary dishes |nF;:/hJch_cost are optimized in order to |mprove._ptofftablllty in the
—=-.company as well as to behefit employees‘and their work environment. |~
2---Determine standards fo htrolllng.fq_od'bnd-._l_)ev'érage production utilizing systematization
== -and technology in the‘ad |s‘rt;at|ve__%r cesaf greater cost control.

.-3..-' Ident|fy and solve..-prob__legs“epttml %“qjal|t y, I the purchasing and stofz process as
2 »well as in handling i ries-and-pra cmg-coé’kmg-‘tg,cﬁn{ques making optimtm use of
o materlal and-Hum __;e ourcés.d m_mg'whrl’é reducing waste and shrlnkag"e
- 4"-Undertake-"60|:r3.pr§hen3|vé" g'ame-fchang g’ p__,efl_tabl i')';lé"l responsk;r"-gastronomlc
- _-_'_.prOJects using _.-advané' techﬁgoglqa mg,thq.ds :c-_l:] ___help dévelop coll.aboratlye work
) systems for ebntroH'i'ﬁ___g comp’ény cost s " __.-

— iy f S —, ,
i l:-l-. LY Y -'\"\-\. _.-"-.-_. __.-" L E---.lb. F:!'.
". -'\"'- = =
5 . 1- b "-. . T "\-._._. E E—=n
Thehaatu_:_ content: e o, -‘-.___ '-u._. = b,
i . o,
Bq&cs of costs R ol iy,

iyl J.,dent|f|cat|on of concepts a d ob}.e-'"ctlvgs Classification of typesiof cos;is
1-2 Agsessment of total productlon___costs =

Job't order costing system "-‘-__._h #
1 Z\-.__Procqss;,costmg system o, ™
1.5 Caleutating unit cost bY
1.6 Cal'l'bulatm.g sa]es Qost Dlrect costs and costs, by tyﬂ%_ojnyentory

2. Food and beveragé._mdus u[chas m raﬁon ’
2.1 Concept and deﬂmhon*eﬁ'eﬁ&gﬂ_};e rc ?ﬁg’
2.2 Flow chart of the purchasing process

2.3 Daily, monthly and annual reports
2.4 Purchasing control systems

3. Administration of food and beverage industry storerooms and inventories
3.1 Storeroom control systems
3.2 Inventory control systems

4. Calculating costs of dishes and determining selling price
4.1 Pricing dishes and drinks
4.2 Determining selling price
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4.3 Classification of food menu products by applying the BCG Matrix calculation

5. Cost indicators in the gastronomic business
5.1 Breakeven
5.2 Margin contribution
5.3 Cost percentage of monthly sales
5.4 Sales reports: Daily, weekly, monthly and annual
5.5 Potential cost

Selected* teacher-led Iearnlpg-'aqt-mtlg_s. | [ "
.-'l . I 1 I i
1. Directed ré@dlng,s Gr'l_tLeb! éhal§7§|§ ef-réadlng'.s }Je\ateé fp t_he course topics for later
d|scussrc-;n a-nd.;t’xresent'atlon of conclusions. el l
2. The q%\a |Qn!-E)'<pIor|ng or asking questions about a speC|f|c.top|c whfch invites discussion
and a I'ys1$ of the information under discussion. !
3. Collab.o'l'ﬁtlve learning: An educational method whereby studénts, or students and
-.hprdfe_'ss'ors join forces in order té, work__ together on the task of acqumr}g knowledge,
-""a ilities and competencies. L
4.—Case studies: Detailed, th r'q.ug_t] a"r'1aly§.|s of.a specific real-life S|tuat|oh in order to identify
__problems, reach viable a'gncl signs ”‘end__ prépose solutions. Strives tofhnk curriculum
"-- content with actual tangi e.__3|tuat| ns, strengthening the student’s cap@cﬂy.to propose
==__different problem-solving o t|oqst at f[__Tthe-.pa se presented for decision- -makKing.
5' “Laboratory practice: d_;; rrying out exercises, simulations or experiments-for-training and
—: —.acquisition of skills a etenc es as wel _]. s-*eva__uaty thereof. Said adhwtaés can be
based on the-use maﬁon’t@ch oIo “anid cr?m_p.u sed resources:”
—0 Problem-s'ol g'plnteraétlvé qummg in w'hlc__h.-t profess esents a p_rob'lem for the
.-I group membefs-to so_w'e based-on the efiteri f"e edH tf?e pgafessor '
7. Bralnstormlng Ac-t’f_vl_,e-'gtud,eht.parf’rC|pat_lpn,_,W|th the pr fessd’rsencouragément in order
/™ to come up with.ideas regarding‘a pafticllaf topie: Fhe prefessor, together wTh theEgnom
' will then move onto analysis and '\‘I-alldatl__ of thé new‘ideas.

~

-'.- o -'\"\- "y .-"l-
s Y E-_.—l
-\:E'"_. T "H:h r &'L-
_.'_ L , -\.\:l' -".-_ = =i
et -c . - i
= AT W '-.---.- o,
i "' * '-H_.H' - [ i
Independégtl.eqrnmg activities: - ___.' s -

1. Exermses‘ “Practice in concrete situations related to the coursg_ top"t (mechanisms for
sk|IIs d._-eve-lopm.ent applications to practical problems, etc B &

2. Documeént reSear.ch-:and anaIyS|s Informatjon_ is cﬁl 'éd by the student through
research, reading, analysijs drdisgussion of written at;d‘-electromc material, enabling
him or her to esta-'bllshuliﬁwhassqm H{ﬁs v¥|th 'the course contents and to reach
conclusions. -

3. Teamwork or cooperative group work: Students are divided into small work teams in
order to develop tasks, solve problems or create products through a joint activity in which
the participants must be actively involved. They will then share the products and
conclusions they have obtained.

Evaluation criteria:

Partial evaluations can make up 40% to 60% of the final course grade. The final evaluation can
make up 40% to 60% of the final course grade.
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Depending on the above-mentioned learning activities, the teacher may use the following
evaluation methods for both the partial and final exam:

- Analysis of readings

- Self-evaluation

- Essays

- Performance evaluation
- Product evaluation

- Oral and written exam

- Hand-ins and homework

- Portfolio é | |-_'

- Class parti tidnor orum L.'\

- Internshlps"g l{") T + I—""I JI'-| I ,.:F'.:;'ll' o

- Oral nt s'el'f exhlblts - g |'|,§-" e

- Reséarch project or work W =

- ﬁa%c roject or work s Il .

- It ra}_t-l.ve project or work L

- %:Case.golving .___._‘__"':: H‘-u._‘_ f—-"-.g__.--.

-___Problem solving ; ._____-"'-.__ . o

'-—Sek/ing practice exercises -u,__ N, pl—
e AL =
e N S ™ e "'-,__ o]

Minimum job profile of the teach ‘-.__ RN __.n
e e 57' o .-" .
Preferably, a teacher Jas‘l/ -%'r ché‘]‘ars_,E} ree .,.tﬁ' Ublic Accounting, A istration,

Einance or similar nimum ne__eé te to. cost accou _managing
operatifig costs, dml_p:sﬁffc’;n 6"1 Itatr5n au' ng or gﬁpl/yf aining in foo and-.heverage

preparation establi .-___tl b ___- e\_/_eﬁ 00 c_>_1:-'rest rants. Minimum two years’
tead_]_mg experience. .___- e __,.-' '-.___ o .__,.- O
R
*The racher may make use of dﬁj&__er‘l'f ic aahylﬁ' toﬁathev'é_th'é lea nfng outcomes e
& ﬁq& N =
= N x:x RN =
e "y . LY N, i g,
& T ‘x oo
ey R .
I.p.,-\.'- .\'\'-\.\_ -:-..-' "-'f‘-\::;
i .lll-ﬁ—l*_:l .'\'\'\-\.\_.-" I."'\.'\"'._\l\:\l\. f
| Ty
1".' -'gl-'ﬁ: r‘ L';_.
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Name of course: Gastronomic culture of Mexico

Block: Professional

Educational level: Course Code: Prerequisite:

Bachelor’s GAS1403 None
Cycle duration: Credits: Concurrent requirement:

16 weeks 6 None
Total hours with Total hours of~, | =Total hours of Facilities:
teacher: Inde‘pendhnt Mudy [ cqmplergentary

| -_I 5 \ il d v [ é_cthlty.vZ‘.__J _.-_ i
48 P W% " "'48 L 0' . Classroom
. l- -\_I —h!—JI I_I l..- II Il:-. . ; -:

Learning-lgbje__gf,_i_\_lgs'FLearning outcomes: = -.-._:.-.

L .o L N & -
The stud'-eﬁti\'-(\_/u_j, < 5 {

-'\"\-\_ ‘- -' ‘- ._-'\-
1-—-'-:'A Iyze the characteristics of-.Mex an gastronomy and its evolution UTr'ou'gh time and
—the'd|fferent interventions in“their historic and. culture context. =
“2--_Analyze and identify the é?stroqomy ofithe different regions of Mexico, ﬁ-eScrlblng the
= ost representative ingredients, techniques.and'dishes of each one.  '._ ==

=8:s—Develop research project pr'eposal__‘ and/or qep& _h19h||ght|ng the counTr_y S

; ~~"gastronomy. & __.-'J__. N W J_ |'-':.-
— ,ﬁfff s ;:ﬁf;’f o5
", -
Tﬁem‘qﬂc content"' “ S Py .-___"--'"' A "'__'_':. d " .-:'_.': b
T— Mesoaméf"ga"'.n P Frls'par}__cf'-m"es,__ .-"' - __,.- LA IR
~— 1.1 Mesoameric ngéstr_gn ic:mythol Iogf';we . &
L 1.2 Agnculturalp du ion Mmeth ds Corq_- Id_ah.-g c'anqmpa s E'-" F‘!'
1.3 Maize, a mesoamerléa.n s_;aple e -
#771.4 Main mesoamerican ingF d:.@nt"é'- ce{;nm'ércé'-gnd supply =
a5 Prehispanic cooking uiensu__- a__nd”?echnlqae,s —_
- .-'1'76 The prehispanic table ™, '\ S v ™
- ,.l Y ' ""l,._-
2™ The.-wceroyalty era of New Spam_ , = ,_'

-1 Eurgopean gastronomic backgr@_yg,d and thought at the time of Qontacf
2 2."[\/Iest|zos and the structure of New Spain society i, &
2. aMona's'ttry kitchens -"'
2.4 New paln ingredients, commerce and supply ”
2.5 Streét food'and everyda_l_y.__gastronomy of New,s__pam.; j‘-:-
2.6 Convent Kitchers! N o %
2.7 Gastronomy of the bal&cfﬁnelera N "":-_..-!

3. Independent Mexico. 19th Century
3.1 Main foreign influences on Mexican cooking
3.2 Street food and everyday gastronomy of independent Mexico
3.3 Social meeting places
3.4 The regionalization of gastronomy and the first printed recipes of Mexico
3.5 Mexico’s sweet moment: traditional bakery goods and sweets
3.6 Haciendas of Mexico. Cacao, coffee and pulque

4. Modern and contemporary Mexico. 20th and 21st Century
4.1 Mexican cooking during the Revolution
4.2 Modern supply and businesses. Formality and informality
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4.3 The birth of three icons: Beer, the taco and the Mexican torta

4.4 Modern interpretations of Mexican cuisine. Myths, dishes and concepts
4.5 The revolution of household appliances and industrial foods

4.6 Influence and effects of globalization on Mexican gastronomy

Selected* teacher-led activities:

1. Collaborative learning: An educational method whereby students, or students and
professors, join forces to work together on the task of acquiring knowledge, abilities and
competencies.

2. Teamwork or cooperative gmu_p VJ rke tudents-are divided into small work teams in
order to deveJ.op I-ésks,:sol\lqa p!ob?e S or,create p ciucts through a joint activity in which
the parthlpanIs must .be'-asilve?y volved. Fﬁ W|IL-":U’en_.__share the products and

concILiSTe;gé-t-hey: have obtained. N

3. Structured éxﬁerlences Defined situations based on r-eal wo.-rldr experiences which

agilita IEstudents experimentation and participation in actual taSR‘s;'a's weII as observation,
'("srl’ué'él analy3|s discussion and th? direct relation to specific toprc;é

2 |'
o, "--" e -'\'H._ B -." __.-.
.J_-‘---. -"1. £ '-1_-"\" "Lj_- = ._I -
— H — P .\.Hl' = L .H'\'L 5 " - -_-i
Inq_ependent learning activities: . W, R N y I-_f =

o | LN .\l'“\-. S
'—1:. -Document researghé}_,d a-n_al;'sls Infor_.m tiopt is-collected by the sttl'd'ent through
.--'_.- “research, read|ng-"an91-y3|s"and.__d|s ssion ‘of Written and electronic material,.enabling

—== him or her to-"'est_g.b___g new qﬁochloqs with ’gpe___.cbq.rse contents ah'd t0 reach

_ " conclusions:” ___..- - [~
e -~ M S A —
_.I' -:--. ,-". .-r,- .--- .--. ._,-'. .-"-. &~ .._,-' = .:,‘- .
'y ol " "'r.-"' LA .-'"' - P . |
o L .-" ! '\-_-- -"-. = # e — oo
. LT _.r - = =~ =~ ) '
Evaluation criteria: _,.-' {-‘ W ____- o -~ .-___. N E—-.!._

makla.up_,40% to 60% of the fi Q-ou'i’s rade. .___- N

= .-'

Partlaj,-:ei/aluahons can make UQ]4-6'°/-"T 60% oI__:che‘-fjnaJ____pd"-se grade. The final evg_ti:a.tjon can
na

d'

Depenc!m;g' on the above-mentioned Iearn-'hg a.%tlwys the teacher may use the fb‘.lowmg
evaluatmh methods for both the partial aqd finalexam: S J
i -_-.I.
- A.halysis of readings . '-"-.__:,s'
- Séli—e_\_/_a'l:dﬁtion ) "J':.

- Essa . j_:. %
- Performance.-evﬂpat[bn . N
- Product evaluationf IL"E-. o %

- Oral and written exam ) _.' ";.__,-

- Hand-ins and homework e

- Portfolio

- Class participation or forums

- Internships

- Oral presentations or exhibits

- Research project or work

- Applicable project or work

- Integrative project or work

- Case solving

- Problem solving

- Solving practice exercises
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Minimum job profile of the teacher:

Preferably, a teacher with a Master’s in History, Anthropology, Ethnography, Gastronomic
Research or similar area. Minimum two years’ job experience related to gastronomy or
anthropology of food, minimum two years’ teaching experience.

*The teacher may make use of different didactic activities to achieve the learning outcomes.
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Name of course: International gastronomic culture

Block: Professional

Educational level: Course Code: Prerequisite:

Bachelor’s GAS3404 None
Cycle duration: Credits: Concurrent requirement:

16 weeks 6 None

I
Total hours with Totalhours o | | | Tatal hours of Facilities:
teacher: e indebende_ht-éﬁ.ld_yl | d_;_omplem"‘ Ttarx
[ Wy | e “Factivity: | | 4 | 4| Classroom

48 i-'=, — 48 o & ', L -

Learnmg‘.o%;ect_lyesl Learning outcomes: = -._.“.I.-'. N
"'\-. 4 - .'

The stt ent\mf'. { L L W

1-.Analyze the characteristics of mtemg’honal astronomy, its evolution th.ﬁoUgﬁ t|me and the
~—different manifestations in their historical.andcultural context.
._2- -Analyze and identify gastronomy fromthe.different world regions based, vaThe

~ingredients, techniques d'-mos reQreé“anta_pve"‘dlshes of each region. l\.__ ==
'—3— ‘Develop research pr,@ject pmpo l__‘-q-nd B.yeq-ts_,.hlg.hhghtlng the world’s g_ tronomy.
.- [~
e N e
. .-' |
— .-"l..-l-. .--.'l-. .-'-l. -"-.h"':- R -] -' .-l-. -'"l._-"-..\l"\"'-\_ .:.'-...
e W -::_-"l L. - ™ "'.-" — ";: . e —
'I:hemg!fic content; "';- e # _.-"'"- P -"':_.- - P ) |
. & N . - -

(1% Gastronomic éwt"g_r-e"". 'y R
"=~ 1.1 The omnivorés duég_:m o -.-'"'-_.-" -

1.1 The animal who'cadks™, ™, ™, ™ L S
£ 1.2 Gastronomy as a biacultural. procq:"s o -
ﬂ3 Gastronomic regions of Europe and A"mer-ré:a =

= 4 Anthropology as a method of n@'s-ear-‘c':'hlﬁ'g.-'gastronomlc culture Ty
-‘-’I 6 Renowned food anthropolbg_fts and tt their theories .

o ! :"l-—.".
2. Cult'ure ‘and food in Europe ""-.-" T
21 D|agr}o,§ht|c elements of European gastronomic identity e g
2.2"Evoluitioh and consumption of European ingredients L
2.3 Prinqpal E.UT ean gastronomic techniques k., -:-., L
2.4 Techniquées Fi method-a-.for CD%_kI and mﬂsulminé;_ ds'in Europe
(L

1]

3. Culture and food in Amenqa I-!: "' "":-_..-

3.1 Diagnostic elements of Amerlcﬁh gastronomic identity

3.2 Evolution and consumption of American ingredients

3.3 Principal American gastronomic techniques

3.4 Techniques and methods for cooking and consuming foods in America

4. Culture and food in Asia
4.1 Diagnostic elements of Asian gastronomic identity
4.2 Evolution and consumption of Asian ingredients
4.3 Principal Asian gastronomic techniques
4.4 Techniques and methods for cooking and consuming foods in Asia
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5. Culture and food in Africa and Oceania
5.1 Diagnostic elements of the gastronomic identity of Africa and Oceania
5.2 Evolution and consumption of African and Oceanic ingredients
5.3 Principal gastronomic techniques of Africa and Oceania
5.4 Techniques and methods for cooking and consuming foods in Africa and Oceania

6. lcons of contemporary gastronomic culture
6.1 Gastronomic festivals and forums
6.2 Outstanding restaurants
6.3 Renowned chefs
6.4 Famous products and pl’OdLIJ(_)tS with.appellation of origin

| 7
= | i
i ! I i |

= A T 1 S

i .I .'l\_.'. |I 1 7o

Selected* teacher-I'ed act.mtles_ AU W= amsl Al s
__ll.'." ] .--.|.--

1. Collab'b_rdtlvel -learning: An educational method whereb& studenfs or students and
p:;lpfeE'SO__'i;? join forces to work together on the task of acqumhg'-lghpwledge abilities and
competencies.

eafm‘ivork or cooperative grouﬁ work: Students are divided mto ,s-nSaII work teams in
h‘arder to develop tasks, solve problems ofcreate products through a jom_t__ activity in which
_p icipants must be active y.,_.m(_-oIVIEd ?[_-he}-wnl then share the produet's and-conclusions
{=-._they have obtained. , -",--
3-._Structured experienc -Qe."'?'le"d S|tl}qt| based on real-world e)ngrlences which
i=—._ facilitate students’ ex_penm nt tion'a dpa Q"‘patlc;_%n ||_'_1.actual tasks, as wellFasobservation,
on.t

.-:' ~critical analysis, d__scuss tt_‘u_elr"'dl ct re osp}_ecmc topics. -
e f P J [y
— | LY ._.-' - -

_ ___.- o e ___.-' "-._‘- .-- e ;_..- L.:_.-'

Rdependent] h.--:pd; 't-l:-'tié fr“f,xf i =
ndependent learning activities: - I |
L ."n o --_.- _.§‘ .--_. & LY .-:'H. ."::__ -_." e .-_." - i

o &
(1% Document ré‘sé'grc"ﬁ and a‘iy5|s""-lnf rmdgtrgp-ls collected by the student
"= research, reading, am-é[y& and.discussion.of mritter and electronic material, enabllng
_<him or her to e§‘t"abhsh new asglbq_l_-ahoqs w_!}h-""the course contents—and to draw

.:-.__ conclusions. M,
i b i h ™ "'\-_H- H-" ET_PJ_-
— . k iy N " THogy,
Evalua'tlc\nlcrlterla' ., S, N

o
Partial evalt'fatlo'hs can make up 40% to 60l57‘o-6f the final course grade. The “final gvaluatlon can
make up 45% to @_D..,éo of the final course grade. ‘.
Depending on E'ﬁ‘e aboye m\entlpned learning act|V|t|es the .teachE‘kn;;V'use the following
evaluation methods for bottthe pmﬁ[l apdfinal fh %
W | H \
- Analysis of readings Ry s
- Self-evaluation
- [Essays
- Performance evaluation
- Product evaluation
- Oral and written exam
- Hand-ins and homework
- Portfolio
- Class participation or forums
- Internships
- Oral presentations or exhibits

e
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- Research project or work
- Applicable project or work
- Integrative project or work
- Case solving

- Problem solving

- Solving practice exercises

Minimum job profile of the teacher:
Preferably, a teacher with a ster’ story, Anthropology, Ethnography, Gastronomic
Research or similar ar /ear of job erience related to gastronomy or

anthropology of foo m'.l aching-exper
L i

. |
L 1
*The teacher may se 0 rent didactic activities to achieve the learning outﬁbm?ﬁ- e
il
Y

é\ﬂro >

—_ =
P

2— \\ O MR
- =
)

| \"ﬁﬁg

=7

y

(o
&
‘N BONO Y
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Name of course: Statistics for ex

ecutive management

Block: Professional

1—Apply quantitative analysi tbchqiqu
(=-._problems so that he or she is aQ_Ie-._@o
2 =Use sound judgement regarding
=— ___exchangmg mformatld'n‘ef.g;nterpre i
- s

ake fun

Educational level: Course Code: Prerequisite:
Bachelor’s MAT2405 None
Cycle duration: Credits: Concurrent requirement:
16 weeks 6 None
I — ==
T o anh | I bl A
Total hours with Tbta'l ours oF, _Total hears of Facilities:
teacher: [ Inaeﬁzndenlgstu"dy ggmp-l‘&?r%%taﬁ. ¥
. o — activity: | .,:;.-' _Classroom
48 .___l._:lh._.ll:---l 48 0 -y
J.':' s -‘H:'.'- e
Learning-objectives / Learning outcom%f e e
ey [
The student will: "-. e :_.-"

to uxr'w" erstand economic and orgﬁ_mzatqonal

ndamental decisions.
tlfl'b-admln"‘stratlon models when s&ekingand
qg._j[_-he‘hesu__ts_,.éf jine} analysis.

[

.-':-‘:’I .4 Primary and secortq_ary

C___'fq_mmét:‘o"n___SOUmes. _puf;hc and private/ natlod‘at_'}

. - =
F:em_a-tllc content: = - _,.-' if > ’.--}"‘-._ --.-"--{'. . - .-.-: f__,.-:-- -
—y & - i
.." Lo ":-:-. .-.-' .--. ---. 'l--. -"l-. "l-. .-,-". ':.'-- -\.'.|
et Stes ‘ﬂ{; VA LN S .
a - asic cohce sta cs-.[j_wo and-vari . .
i1 1.2 Branches s.t:’étlsgt_ycfl Q"‘- <d __gb y ""-. { i".:f' F.!.
1.3 Statistics met

and

3. Megmureg.'h; position: Measures of central tendency W,
r‘i‘-mode and median ) f -

3.2 Quartiles, guintiles, deciles, percentiles _ '-%._ W, #
3.3 Geometri¢' méa'n ver: rowth rate -'-" L b
Measures of d|sperS|on Meéswdeg__d"v ria I|ty it
4.1 Range and coefficient
4.2 Mean deviation and coefficient
4.3 Semi-interquartile deviation and coefficient
4.4 Variance, standard deviation and coefficient

4.5 Asymmetry
4.6 Location of points

Time series
5.1 Index numbers: simple and composite
5.2 Deflation

-:'I_.-:_ international) .___---- WS, =, -;.___ '-._:-_ =
2 Probabiliity Mo ::“-’ o iy
“"211 Probability distributions AL C
2 N_rmal distribution and eshma_xon'- N
o
-."'\._‘:.5

MAT2405
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5.3 Trend or pending information
5.4 Seasonal and specific indexes specific to the gastronomy degree specialization

6. Regression and correlation
6.1 Introduction and fundamentals of their application
6.2 Simple and multiple linear regression
6.3 Correlation coefficient and standard regression deviation
6.4 Prognosis and interpretation

7. Sampling
7.1 Finite i ]
7.2 Infinite - A |[- .'I -

F -

73 swatfied 7y 14 OY) MO LN o4l

7.4 System@tic. % (haf o b Rl] A

7.5 Determining'the'sample size wl AL
ot i P

 *
» L,

- -.--:.:__'-' 7

Selected.*:'tq'éché'i'-led learning activities: , L/

= e =" _..':.
ol oy I
1. rected readings: Critical an'é'lysis__of"' readings related to the coq_rsb'_.-tOpics for later
i Ji'lé'bussion and presentatiop-of conclusiens. Ll
2.__Demonstration: The protésso pq_-rfohms-@_\ specific technique or procedtre-in front of the
“T=-group, which allows them®to o §_'e|:_\__/e and.___-ana‘ryze the process in orq-__e_r to-practice it
== afterwards. - , , A -
.-_§§_'..--"Document research ragg-%nalysi%tﬁ'ln{ormé'ﬁop-'is collected by the §tu¢e7n_t through
~ » . . . . . . 1= . .
—= research, reading, a.pav\fy is and discussion.of-written and-€lectronic material; enabling him
____or her to establish-new asseciations v;_(ith__xhe-'é'oun_'_se__gontg_n s and to reach-Conclusions.
- 4'.'-i1nteractiv__e"' pa_ljﬁc_i,pation-!";x"change of ig_eé"s between 9E'tle (?;dﬂ nd the prgfessar in order
- -_-_'_.to clear up-.gonfusion,-é" ess_eoneerns; asl_g_.qu_e'stigr? an 2‘;9 ose solutions to problems.
5. Problem-soiving.r"'l ractiver ea'?'nir‘rg__m which professor presents a problem for

(% the group members to solv ‘hased on t crite‘l"'i_a- efin€d by the professor. B
¢ 7 -:E o he " E'"F'!'

o _,-"- L
e
y L Y ",
= h RS Es=
i Rt ", ry ==
e il L M i — 5 — q‘i.
s AN NN e,
- -.m"'ll-!.'. " ™ " :} h iy
Indepen_qgnt learning activities: . M '==:-:__-,.'
il -_..--__-.I. L .--._\.
1. Exgrcises; Practice in concrete situations related to the course topic (m_«__a_ehanisms for skills
de\'ﬁe.lop__nj'g"r‘nt, applications to practical problems, etc.) . B

2. Documient regearch and analysis: Information is qqlle ed ‘by the student through
research, readingiianalysis and discussion of wyitten andgelettronic material, enabling him

1)

or her to establish new assFaatieh‘s"wi h cﬁp’ursél'lcontépt's and to reach conclusions.
3. Concept map: A graphic répresentationt synthesizes the relationship between general

concepts or ideas by identifying=the lcategories in which the concepts or ideas are
organized, related, divided or put into a hierarchy.

4. Synoptic table: A teaching method that presents a summary of a research project, reading,
learning unit, etc. by way of a graph, synthesis or relational analysis in order to outline the
most important topics and essential ideas.

5. Reading report: A concise, accurate presentation of the essential elements of a reading
assignment issue or topic, in which the student will include personal observations and
opinions.

6. Teamwork or cooperative group work: Students are divided into small work teams in
order to perform tasks, solve problems or create products through a joint activity in which
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participants must be actively involved. They will then share the products and
conclusions they have obtained.

Evaluation criteria:

Partial evaluations can make up 40% to 60% of the final course grade. The final evaluation can make
up 40% to 60% of the final course grade.

Depending on the above-mentioned learning activities, the teacher may use the following evaluation
methods for both the partial and f nal exam‘-.I |[—_.-lI
| A

| =
- Analysis o?adh'gsl 'II _'-.,'-. LL £/ ‘,.:_"":.:.j A
- Self—e\LaIua N 1 3 .-ﬁ' |I \ }':-
- ES V'Sll :!.- IL_rlé A=
- ance evaluation -;'-'-3.‘_'__:-?."
- %ﬁl valuation T
- ﬁ:@ Land written exam ._-:: Y .
ah"d’ms and homework A S - "-':'--'___":'
=~Partfolio % "-._.-""- LY -
- Class participation or for@%- h" -.___""‘- M i
L_'-_'_-__Er;ternships M, -._:‘- \ I~
== ral presentations or. ef:u/pl RN LAY N
..___.- Research proJect wor __,.__. "-.__:“-. O -"'____.--"ﬁ} (S
~= Applicable prOJ H"— -.___-"'-. -":'___.- i
T Integrative yrl'brk___.-' .-__..--._:l‘-.___‘- .-}'--':__..- -l-___.-.-:"-__"._.-";:‘-_-. o
== Case sol_y-mg i ™ g )
- —-'__!.I Problem.solvifi rgg ____.--::-. - .--___.-'.-":.-""'-. _.-;_.-"". :} ! ™
- 1 ‘II
— Solvmgprgegpercrélesf__..- N x_.____.___..- J.--'"":.-" J-___.-"' e
) LTINS NI T il
Mlnlmt...l-_mjob profile ofthé-.tea{ﬁ'a{*u.__- ""-.H"'HH":__ ‘-,______.-'"'-. —
Preﬁ%ﬁbﬂ a teacher with a Ma'sters -Ecaho?n,_cs-"and Finance, Engineerin &iﬁmnar area.
Mlnlggtn‘nﬂyvo years’ job experlenc"e._| tq_'x f-qu'nomlcs finance, market afralysis and/or
resear@h m|n|mum two years’ teach’rqg e.c_len:ge oy

i

e,
—

"'“} :
o
*The teacher q‘é#maﬁe use of different didactic activities to achieve the learning outcom g

. ,
:F. Jhl"jf -__:_EI N ﬂ:ﬁ"ﬂ %
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Name of course: Physical chemistry for gastronomics

Block: Professional

Identify the ph |dEhen'T

-'

T— _:.-

e,
-jl. zRecognize the physrﬁcf;;\mé'l. phen\_ém__ené'-ooqumn
ie

== preparation astw’n_gml
32- Establish dlfjférent h_-__a

bert

o

Educational level: Course Code: Prerequisite:
Bachelor’s GAS1405 None
Cycle duration: Credits: Concurrent requirement:
16 weeks | i . None
afmmil ) a |
-:::. -I'u .l' I' \ "'I".I 'I'I. b I :-'-. -:":' I.-J I .":.-| II Ky
T= i '
Total hours \_‘Irﬂﬂ 1'o"tal hours of Total hours'of | W F,gdlities-
teacher: "'-.___. e . Independent study: complementary ™ =i
iy :'.:' activity: N -"‘_~Classroom / Laboratory
s ol il ° o
F Y .-"H. -'H' I\I'HI .-..-:-:..
LearnTng-objectlves/ Learnlng.:eﬂtpa[nes.,___-"-., .____- ;-_'_'."
— s, *, L
The student wil: T -

en}the transformatlon of food.
f-.f_ood‘g theéir reactions and their ap'gTGa:cipn to

/ragk{ér hmethb__gis"ase.e"when__g-p;_)__lwng cooklng"_technlques
A

.-.\.-.

P
J 5

F

'-\.\_ o W

-'

The[_n;dtlc content:
& l_-
.States of matter aggrega
J.-ﬂ Solid
-'-" {2 Liquid .
,‘].-.(’5 Gas ™ v g
"1 4‘5 P'Fr%smchemmal properties of .Fhaﬁer T,

2. Cﬁ'ém ai-,-lﬁ?ructure
21 Agm |on @an .molecule

2.2 Atom structurer. fotorrneutr nd el tnoh

2.3 Chemical bbnd-? e ﬂ i
._..__El. || ._-F:'I -l"

Dissolution

3.1 Definition of solubility

3.2 Dissolutions: diluted, saturated, supersaturated

3.3 lonization and solvation sphere

3.4 Calculating the concentration of a dissolution

3.5 Dissolution separation

3.6 Colligative properties of water and their gastronomic application

Thermodynamics applied to gastronomy
4.1 Heat, work and energy
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4.2 First law of thermodynamics
4.3 Heat transfer: Conduction, convection and radiation

44—Secondtaw of thermodynamicsimopenand closed-systems

5. Gases
5.1 Generalities and definitions
5.2 Charles Law, Boyle’s-Mariotte’s Law and Guy Lussac’s Law
5.3 Ideal gas law
5.4 Association with and application to cooking techniques

6. Potential of hydrogen (pH) i |—.
6.1 Definition __ '-| S A "| A
6.2 Acid-base theoryl I =N |
6.3 Buffer.sol.ugonslI | et S e & - I| .__:-::.'. L @
6.4 pH indicators - B 17—
6 5 Q__l-ﬂl{lafy'épplications L --.'-:;_':-:.E
7. 'G.'bll"oLds ™, T l_.':'
-.____'7 T-Generalities - Y N
2 Classification '\ ., . -.::.--"
Dispersed and disper; |bn phase, ™. = T
= 74 Colloidal dispersion e, R f'i-"
o --T 5 Culinary appllcatlom}"-. B R -
_—— 1 —_—
PV AR AN B
- - —~ - — —
e, Ll e Mo A i Je
Selected* teacher-lvérd Ig.ar_pmg acf'f viti eﬁ"‘u %, _.-‘:___. "'r L A "_:_"_ -

1-' Demon‘strat‘l"'gn Th_e"prdfesg,er"'-;-)erfor.rﬁs a sf)". C'Ellzlc te"chri" que:br procedf:re in front of the
=y group, W-FI'T-Q.h allows tH"em__];o Q séwe-@.l__d __nalyze.-'th.l__e proqe"ss in order to-practlce it
/7y afterwards. %, rE r
“.2. Field research: -J"r;fo[_matldﬂf sea__réhmg n%\_ceﬂ cf'-on by selectmg direct sot:mces 'lgt -a!'-to
.-..the purpose of thé'-study 'and.presq_r‘ftanon_%f s__'ind information with the facfs and observable
-.:'-' phenomena that define,it. ™, *, " o 11 i
I"?>"‘I;)|rected readings: Critical apa]_ysré" of.readings related to the couseg pics for later
d|_$cu33|on and presentation,of ¢ nGl_usEi'n Sh,_ ¥
4_..- 'boncept map: A graphic representation that synthesizes the relatlonshlp"'between general
'p ncepts or ideas by identifying the categories in which the concepts OFi are organized,
i- relgted-,.dlwded or put into a hierarehy.
5. Field observation: Visits that situate the student in the plqce Wh__e.Fe the facts or the
phano[;ne{ﬁ%n under study occurs. Based on observation, the sim‘-‘qnt collects information,
reseafiches indjcators and relates variables. e

-'

i -:.
iy l-hl § o ..\_' e
& o ‘ =
L | ' u-l-_.. _- - "-.

Independent learning actmtles | ILN

1. Problem-based Iearnln'g"'f)ocum'ént res arch'based on a particular problem, the
objective being its solution. Conclusions must be derived from the knowledge acquired
as a result of carrying out said research.

2. Field research: Information searching and collection by selecting direct sources related
to the purpose of the study, and presentation of said information with the facts and
observable phenomena that define it.

3. Projects: Creation of development and problem-solving proposals. The projects must be
guided by the research process focused on a topic proposed by the student or professor.

4. Integral practice case: Solving cases which integrate the theoretical concepts being
examined and then applying them in real-life or fictitious situations.
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Evaluation criteria:

Partial evaluations can make up 40% to 60% of the final course grade. The final evaluation can
make up 40% to 60% of the final course grade.

Depending on the above-mentioned learning activities, the teacher may use the following
evaluation methods for both ﬂ‘g—p@rtlal"and 1'r|'_al*$xam

- Analysisﬁq;“ﬂgs'l_i-__. ._I'C\'\"-I'-_-"'--"l A I,.f'{r'.' e

- Self-gvalu by

- '-F. =
- irg/(_ evaluahon -.___ ;
- valuation Ff A
- O l-and written exam .:: N, W
_“%Harid-ins and homework ", N ™, Al
= —Pertfolio LY LY ey
o - Class participation or fordm x‘- -"‘- Y _.a-""'-
—==-Internships S b .
(S Oral presentations o é-bg"ts___- "‘-._ -.____- P N
- =~ Research pI'OJeCt(ﬁ} R ™, -:__.- '} _—
é Appllcable proje tor -".:'___.- ¢ = T

N I
~ Integrative pfOJ.e.-l-_,t ork_..-"' o "‘--._I - ~ -

===, Case solvi Nl s S —

=0

i \

- Solvmg the el"s-es -"'F"‘-.h_ - o g o LT

— SPses & W L S —~ o

e {;é l:-:h ‘-{"» n ,-"“f LU
Minimum job profile of the teache N -
Pre.fe a‘t_S_ly, a teacher with a Master’ |h-,__Fo 'Engll-r"l‘eermg, Food Technolog Chemistry
or area. Minimum two years’ J*Q___b-.__exp rl'a.n-ce related to food procb.l,%fl'ansformatlon
minim two years’ teaching experience?: M

-\"H. -‘-'\"\.--\.."
.-ﬂ—'-l.. e r__:__

*The teacherlﬁ‘y ma.l_l_m%se of different didactic activities to achieve the learning outcon?s = -f

-

%f; N %”&“
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Name of course: Fundamentals of wine tasting and responsible drinking

Block: Professional

Educational level: Course Code: Prerequisite:
Bachelor’s GAS1404 None
Cycle duration: Credits: Concurrent requirement:
16 weeks 4.5 None
Total hours with ota1 Ou'l'i i- -"l.'qtal hours of Facilities:
teacher: = lndeben e t-bt\.ld_ﬂ | e mpleq_\}rtarx,
i W1 e actmtfj' j# [Classroom / Laboratory
4860 —h B T 2 o & .
Learnmg‘.o%’eét_'yesl Learning outcomes: il i P
. _.- & *
The st ent\mf'. '::. S L i
3~ ly knowledge of oenology,__f'fom_yme cul__-|vat|on until its ethical and-#&sp'onsmle

~——commercialization.
(“2.-._|dentify the sensory chara‘éerlstl_c_: th;t-deﬂ_ne."\'?vlne tasting to be able to if{ake an
“=assessment for selectin éw-.rlght wm_-e ™, |
1 e e \ ""-. e _.-'-'J Ay _

e r . M
___.-' - .-" __.-"-__. :_"\-._

; s
Thématic content.-__. = R ("
= v N, 4
||Introduct1_(_5"r-1. tq_.o-\}w_n"e v
= '_.-1 1 Definition of wi S L
- . 12 Main corﬁ.Q_ I.S'(.Jl-;. ine_ ! 5 M .___.-"'l-.-"' .__,.-""'-. . .
I+ 1.3 Classificati ..dfv.\-/-!pew “W -""_____-'::. ___.-.-___ ___,.- N i-'*l':,ﬁ-'
A il
2..-':-"-1'-||story of wine h -"".___' "‘-.-"'-.__- S N
2.1 Wine in ancient times. Y ,____ u N,
=22 Wine of today N ™, NN .

- }-?W|ne and health ' ""--:.-_x_ b oy,

3. G\‘-:’negl knowledge of the grape-\‘/"l e 2 Snd
3.1 -Defu:uhon botany and structure 6f the grapevine ", #
3.2,Compésition and structure of the grape W,
3.3 Vitis Vinifera, varieties ,
3.4 Gr evingvegetative cycle . '-‘--._\j .
3.5 Grapeving epvitofimentSoil.and.climat I' A
3.6 Main viticultGre practi il | N LY i ’

LN i

4. Wine tasting
4.1 Definition and types of tasting
4.2 Wine and the senses
4.3 Tasting stages. Assessment notes and instruments
4.4 Main defects of wine

5. Winemaking
5.1 White wines
5.2 Rosé wines
5.3 Red wines
5.4 Sparkling wines
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5.5 Special winemaking: dessert and fortified wines
5.6 Aging and nurturing

6. Pairing
6.1 Theory of pairing
6.2 Pairing according to the style of wine
6.3 Enemies of wine

7. Wine service
7.1 Storage
7.2 Wine service protocol: Temperatu e and accessories
7.3 Reading the labelq== i [

7.4 Wine menu LA Y , ,""-l:"-. J | F [ s
I'. III .-'.- il ".-I.—'-"-. -":'I'J-I .-':.'II
8. Wine manag 'én’b.énd'marketmg o I '".:Z"'
8.1 TheMinemmarket, its consumers and sales I._-' '! B
8.2 Marketing trends il
8. 3 The importance and influence ofc___.itics and assessments [/ 7%
S ‘, g
9. -""V culture and wine tourism ", " ™ e
279,13 Oenotourism A ™y Lo
9.2 Introduction to geogré'phlc__\_{w e én-?i s(-ltlc'u-lture tourism I-‘:.-- -
._2.3 Main tourist attractions i the \_/_v__.orld of.wu_]__e \ e
— - ", NN —
Seigate A Idléf NN - S,
ected* teacher-led learning activities: S
.ﬂ ..-n .-.. .--. '\'\'\.\:-' i .-". ..-' ..\l.\'\"-.\_ L -

T Documenf' re e";rch and -'énal_yms Infd?ma on-i "F by the stiident through
- ___.research reading, anal i"s'-and'd cus_,.smn w_mtenaﬁg ectronic matenal enablmg him
: or her to estabhsh.ﬁ' ass.ca'élatlon'é with he.-'coursé'-_pontent'é"and to reach’ conclusmns
"2} Collaborative “léarning:An"ed catlbnal ¢method.-whereby students, or iStiide
- professors, join forces4n order to'work toget onthe task of acquiring knowledge, ab||'i
~and competenmes""" My
£ E_.Case studies: Detailed, thor&ug'h ana-l.yléls ofa.ép'émflc real-life situation in o?‘qerto identify
pFobIems reach viable 8bnclu:~:|6rns a a- progose solutions. Strives t'GnT_rfk curriculum
& content with actual tanglble situations, st sngthening the student’s ca‘paglty to propose
'-"d|fferent problem-solving opt|6“ns thaj;_ﬁt the case presented for decision-making.

4, Inte\"éctlve participation: Excha'hge ofideas between the group and the: professor in order
to elb‘ar'u_p confusion, express concerris, ask questions and proposé.sQIutlons to problems.

5. Laborat ractice: Carrying out exercises, simulations or experlm s for training and
acd‘lﬂsn_-_con of skills and competencies as well as evaluatio of. Said activities can
be based on thé' use of information technology and comput qbaSed resources.

6. Student presentfti‘pn& Clear, effec v ora comfnymca?‘ n'which knowledge of a topic
is presented follbwr prio E'arc eoflllt is ﬁuggé'sted that didactic resources be
used (Powerpoint present ations, wdeo e dlﬁgs,-etc ).

7. Brainstorming: Active student paf'l!i‘mpatlon with the professor’s encouragement, in order
to come up with ideas regarding a particular topic. The professor, together with the group,
will then move on to analysis and validation of the new ideas.

8. Teamwork or cooperative group work: Students are divided into small work teams in
order to perform tasks, solve problems or create products through a joint activity in which
the participants must be actively involved. They will then share the products and
conclusions they have obtained.
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Independent learning activities:

1. Synoptic table: A teaching method that presents a summary of a research project, reading,
learning unit, etc. by way of a graph, synthesis or relational analysis in order to outline the
most important topics and essential ideas.

2. Document research and analysis: Information is collected by the student through
research, reading, analy_s andsdiscu n-of written and electronic material, enabling him
or her to establish new asé'aaaﬂdﬂs thqa coursg tontents and to reach conclusions.

3. Directed readings: C{Itl dl qn‘aly&ls of. f_eadln__g‘:quate_g' to the course topics for later
d|scu35|on.hnel.pre ehraﬂ%'n of conclusions.

4. Field 'b erﬁh__pn visits that situate the student |r4| fhe pla'ce wh,_ere the facts or the
phenq_bm%ﬁen ander study occurs. Based on observation, the-student collects information,

indicators and relates variables. _"'-.
'e.é vgork or cooperative group.work: Students are divided |nto smlah work teams in
"-ordec:.to perform tasks, solve problems or create products through a }o'm[t aetivity in which

et participants must be ac_pvely___‘mvolvqg They will then share_.-th.e-"products and
—cenclusions they have obtaihed. L =
A —
Ty RS |-"
" T T M T [
o P RN —
L\Lajgétlon criteria: -"" _.-" _.-"ﬁ" N WU "=='-:.--
ST =
P_amaJ evaluatlon é"r: make-"up 70 té’ébv of th%__,.fmal course g_[,a'dg- The final evg]-ua-t.lon can
make up 40% to Q'ﬁ%_@f the flg_al geurse g'Fade - .-;_ - A .
i = .-'"' - & Iy ";
Delpendmg on the abcw tlor}e(é'-j.a@mmg a.g-:tﬁf €s, tbé'}eé'chqr'may use the follawmg i-__q,, r‘
evaluation methods for b h tl}e pa ial aqd-.fmalq_z( B!
R
':.-."-'". Analysis of readings "‘- '\"'\.\__'\'H.. Ny ‘*-.x ™ "".-' s
“Self-evaluation RS i, M —
:’-"'--"E says h %, M o e
-"Performance evaluation " W iy
- /Product evaluation Y iy e S
- 6[_.at-a'nd written exam R - )
- Hand-ins-and homework bo,
- POﬁfO!_lO__';-ﬁ "-.le' i =
- Clas arhmpal‘k:n or forums b, i_:.__ (A
- Internships & 1, & - A, el
- Oral presenfétlgns q". exhibi bits P Il ','. %
- Research project of work|| " i LN
- Applicable project or work Pt
- Integrative project or work

- Case solving
- Problem solving
- Solving practice exercises
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Minimum job profile of the teacher:

Preferably, a teacher with a Master’s in Oenology, Viticulture or similar area. Minimum two years’
job experience related to the area of oenology, minimum two years’ teaching experience.

*The teacher may make use of different didactic activities to achieve the learning outcomes.
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Name of course: Hygienic food handling

Block: Professional

Educational level: Course Code: Prerequisite:
Bachelor’s GAS1401 None
Cycle duration: Credits: Concurrent requirement:
16 weeks 4.5 None
Total hours with Total hours of~, =Total hours of Facilities:
teacher: Inde'pe_d nt Mudyl [ cqmplerge'ntary
= | % N \ '| if y L é_ctlwty.e:j Classroom / Laboratory
48 L %W gl L 0l F;
| _'l.' b .- |'-'-':" e
Learning ob']e‘__'k\:es FLearnlng outcomes: '-"'-..;".
The studen"‘t'@m Y / "'ﬁ'
1. "'-Leam-'about hygienic handling (_'_)_f fgeds aqd its implications in all arees of-_qastronomy
P ognize the importance of correctly*handling foods in order to avoid fpdd—ﬁorne illnesses,
~ ~—harm to diner’s health and(ﬂo‘ss of th Q_-étab l:]__r__nents good standing. - __-_-
L e hY I
— L] el
== A NN N -
Thematic content : ey AW "“-.-" -,_.-'--:'.-" : = - o =
— - ’d o T,
Ilmportane-e of hygiene .-"" ' A o
-_..-2 1 Hygleﬁé' Ad s ‘f;tfon.-_goﬁrcé'p@ .-"' _.-" i g L
~— 2.2 Current t@p_l_ps A - — - p—
I'-_-' ':ﬁ .-""___.-"-l-. - L i-fﬂ. F.'!'
2. -Food quality hV f“x ", ", & -
791 What is food quality? ™, ", ™, " E‘~ M =
2.2 Difference between c'antamm‘a_ho%ﬁd_ deb-radation —
-'"2 Types of contamination™, s ", "h-._.-"' Sy, "
2,4 Physical, chemical and b|bl_ogica_l__--.__ 2 g
.I...I ; . . T K .-:\.:-.
3. oo 56tpe illnesses P T .
3.1 llinesses borne by food e, -
3. Z‘Re.pempussmns of foodborne illnesses , R
3.3 Types of nncreprganlsms l.-.___\j‘-:-_:, L1

34 Personalﬁygf'elq [ Fa
3.5 Basic concebts. ¥ 'lL.,g_; i ‘”i‘-l h§ %
3.6 Handwashing v e W ":'?.-

3.7 Personal responsibility

4. Cleaning and disinfection
4.1 Definition and difference between cleaning and disinfecting
4.2 Main cleansers
4.3 Main disinfectants
4.4 Washing utensils and work equipment
4.5 Color codes and the HMIS system

5. Food purchasing, receiving and storage
5.1 How to select foods - suppliers
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5.2 Characteristics of acceptance and rejection
5.3 Ideal food storage
5.4 Refrigeration, freezing and dry storage

6. Food handling
6.1 Pests and their implication

7. Waste management and pest control
7.1 Definition and differentiation of waste
7.2 Pest control

8. Sanitation and hyglerge-ce_'[tmcqthans T |' A
8.1 National certifications | | [\ " h A
8.2 Internaﬁpnal é,er’tlfldatl»ohs- b Lo "" ) £ | AW
e w0 L
-\. —ull - Iy L .
9. First a' = VT
94 Co gpts il
§.2 quc life support S
+9.3"General standards for prowdln'{g I|fe support e
--"9 Vital signs o
—9 S-Act|ons to take in cas%nﬁfamtw.-{b,____-cqts-"hemorrhagmg shock, epﬂé‘p{__yg burns
i -_9.6 Special situations
e %, -"' W "'-:-— o
'—‘-FQ'F|res .-"/::' , N —
. #2101 Conditions‘in which Kitchen F'?es oceur, e "=|'-:.--
10,2 Mos equent Gatises of ki lﬁ___ﬁte_heﬁ"'ﬂres- LN e
e, 10.3 of fires “ A iy
|,104 F.!_ eg_mngﬂlst]___ng':ag'énts.-"' r _.-; - P [
L e - - & i
_11 Practical appl'l___-?-__loﬁ'-__..- € "'-.__-.'-.___.- - y .-"'____. y -~ _ )
I "--.""-ﬁ-' 5 { el al rs l. .- E-J F'!'I
A N T
Selecﬁ-ﬁ* teacher-led Iearnlng__a(-:"té"h_xs"- - S '-. i .
-:'|._._. Y

1 .Problem based learning: D__pcﬁ'm-ént rese;ar h based on a particular prob'EFa,,__the objective
bej‘hg its solution. Conclusmns__mfi'st'"be derj} d from the knowledge acquired as a result of
o Qarrwng out said research. "-. o l
2. -In'f _aI practice case: Solving“cases which integrate the thegrehcél'%oncepts being
exe'#med and then applying them in* feal-life or fictitious situations. =
3. Stugent presentations: Clear, effective oral communication |n \Kﬂ‘-\ eh Ii'howledge of a topic
is presented fol-lowmg prior research thereof. It is sug est t didactic resources be

'\-
L'

used ( werporntmreaentatlons video, recordings, etc. ,5. !

4. Field research: qdfpﬁnat&ﬁ%fegydmg n cﬁﬂecﬁbn by-::_selec"tmg direct sources related
to the purpose of the st and prelrgétlog ot‘ said information with the facts and
observable phenomena that*defing.it:

5. Document research: Information is collected by the student through research, reading,
analysis and discussion of written and electronic material, enabling him or her to establish
new associations with course contents and to reach conclusions.

6. Projects: Creation of development and problem-solving proposals. The projects must be
guided by the research process focused on a topic proposed by the student or professor.

7. Problem-solving: Interactive learning in which the professor presents a problem for the
group members to solve based on the criteria defined by the professor.
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8. Teamwork or cooperative group work: Students are divided into small work teams in
order to perform tasks, solve problems or create products through a joint activity in which
the participants must be actively involved. They will then share the products and
conclusions they have obtained.

9. Case studies: Detailed, thorough analysis of a specific real-life situation in order to
identify problems, reach viable conclusions, and propose solutions. Strives to link
curriculum content with actual tangible situations, strengthening the student’s capacity to
propose different problem-solving options that fit the case presented for decision-making.

10. Directed readings: Critical analysis of readings related to the course topics for later
discussion and presentation of conclusions.

= oy T

1 I
- 5 4 il |||.—\.-

[ il TS : i
Independent Iearni_!=lg-a_g:fi_w:ti!-_z_'s\:_-':I o ou e e= | AW
l-.-.\_ — LA il \ LA -
1. Prol I_ﬂba,é'eﬁ learning: Document research based or _a._:p?'rficular problem, the
objective being its solution. Conclusions must be derived from the knowledge acquired
as"a":[eg.ult of carrying out said research. W
2.%‘-%nt'égral practice case: Solving eases.which integrate the theoretical_cencepts being
~.examined and then applying them iQ.reaI-Iifq-or fictitious situations. o "
3:—Synoptic table: A teaching method.that presentsa summary of a research projéect, reading, learning
~--._unit, etc. by way of a graphf-synthesis or relational-analysis in order to outline;thefost important
“~=4opics and essential ideas.~, ™, ' 5 |-
=4.—Exercises: Practice in‘con ete..sit-ﬁ'aho.qs related to'the,course topic (mechahisms for skills
.~ development, applications te'practicatproblems;etec.) e,
L. Case studies:.-Det_gHg_d,"'"thor.c)u h__anaI?'s_i_g. fa s_peg,ifra__greal-life situation”in~order to
_identify problems re ch viable“co clu__gioné, a___r.ad___.-propo e solutions. 18trives to link
e —.'.'.curriculum"cog_t.eﬁ__*.t-with attual tangiblé-situations, strength r'ri'ngﬁthe studerit’s-capacity to
_____+propose diff rept prob-l'ém'—"sol\_dn opti_on"s tr_]_a fitthe cas 'bgre ted for dq‘cision:-:making.
6 Field research: Information.seafching ar;{d Collection by seleeting direct sodrces Telated to
/% the purpose ofithe d_§tti'.dy, andpresentatjo Qf said-information with the facts an'dobsEryam
"~ phenomena that defingrit. W A, IS
7. -Document research .and anaIyQius: In Qé;nation_,.-is collected by the student through
=~ research, reading, analysis and-discussion writtén and electronic materia -enabling him

~ror her to establish new associations with'the Geurse contents and to reach-eonclusions.
i -

-~ " " e ey
- -.‘-"'.".!.I. L H\l' h i ::l-\-.- .."-'._
i .-_..--__-.I_ R .--_\.
i o] e L.
L o, ¥
Evaluation criteria: B, T
Partial evaluatiohs canifake up 40% to 60% of the final course grad@“Thé final evaluation can
make up 40% to 60%of Eﬁé::f_i.ﬁal cﬂﬁellgrad.le_. B b B %
] IR 1

| II "
W -
Depending on the above-mentione"c'i'Iéarnfng'sackvities, the teacher may use the following
evaluation methods for both the partial and final exam:

- Analysis of readings

- Self-evaluation

- Essays

- Performance evaluation
- Product evaluation

- Oral and written exam

- Hand-ins and homework
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- Portfolio

- Class participation or forums
- Practice

- Oral presentations or exhibits
- Research project or work

- Applicable project or work

- Integrative project or work

- Case solving

- Problem solving

- Solving practice exercises

W
3

Ll II:i.:--'ljill .ll;]..l'l.l'l. I
Minimum job profi'ﬂ'—o_ftﬂﬁe#ﬁ_g’gi [y

Preferably, %}_her h a Bachelor's in Gastronomy or similar area. Minimum two years’ job
experienc hygiene in food and beverage establishments, mi ;h two years’ teaching

re
experiem{\‘.\
i

*The tﬂ:&h;ay make use of different didactic-a
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Name of course: Research methods for social sciences

Block: Professional

Educational level: Course Code: Prerequisite:

Bachelor’s INV1412 None
Cycle duration: Credits: Concurrent requirement:

16 weeks 6 None

5 ==
Total hours with Totathours % ] TcItaI houfs of Facilities:
teacher: e indebende_ht-éﬂ.ldyl | e mple-m"‘ ?tary_ﬁ |
It Y L e act|V| @ Classroom
48 -:'-"l —u " 48 "" I| L =
W LS | I ]

Learnmg‘.o%’eét_lyesl Learning outcomes: y
'*«. il
The st t\mfr l::.-- e h
_1- cognize the role of research’i |n sqt Cial scre__nces as well as the fundame.nfals objectives,
hods and techniques that-characterize it, in order to create a research ___,p.regmsal

(2 Recogmze social science reseafch'met ds_and-techniques from a critical; himan-centered
“=-perspective in order to te.a VIa__t_)-Iq_hreé'eaFQ_h p'?'oposal |
u._——__.—.__- - ﬂ"'\-. W, RN :
o "'... J-'l--. "'l-_-'" J-H' e m‘:';'l-. "-}J-_ I-.=.'-:-
— £ A Wl Ay il
Thema _-_tcconten.-_;,." _.-"_.-" ____.-" R .-l-_.-.;.-" g —
1 o ¥
1./ The conce’p—t‘of-'Fe g_e,a % o A "'-.:" A 4 LR
- 11 Importan e leal rGJ_j ,ﬁ___- -~ - - A e p—
[} 1.2 Object of resgdrch {% \ { A O ME
1.3 Basic and applie research y T, W
§ .-" .4 Importance of sciehtific resg_.arc':‘h m._gdv‘ancmg.k%wledge .
- S, e
2 ~-Fhe scientific method R, H"' H E"_'-:_.
_2#1' Scientific knowledge and Q_mp"rn dge ey
2 _Ihe concept of science andits cha ristics e M
Z-'S Pmlosopmcal fundamentals of-.§_0|ence - ==
24 'SCIet]tIfIC method o, #
4, B
o | e
3. Stages fthe research process 3 f -
3.1 Posing the/problem - ".E.-.\j':'-:-._ ’
3.2 Research’'objettives I"‘"-': T
3.3 Research gliestion || "- N LY l_,].' -
3.4 Theoretical framework—-—-!-' L =

3.5 Justification

3.6 Hypothesis

3.7 Viability

3.8 Methodology

3.9 Research design

3.10 Bibliographic verification methods and techniques and scientific information
searching according to the APA
3.10.1 Reference management (Mendeley, End Note)

4. Research methods
4.1 Quantitative methods
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4.2 Qualitative methods

5. Research levels
5.1 Exploratory
5.2 Descriptive
5.3 Correlational
5.4 Explanatory / Confirmation bias

6. Research tools
6.1 Questionnaire
6.2 Observation guide ) ]
6.3 Interview guide ~z=~ % | [ Y

6.4 Topic guide 7% 1} ] ;:-'-"_-_'-._ 1) y "jl -

6.5 Note caifds ' | Lt & 'u L= k| A

6.6 Insh-lumen-tsl"‘fo- tecording data Sy '..:-Z-' >

7. Reseé"r'cﬁ'report ’ -__--

-'7’ 1 Typées of reports TP
.7.2-Elements the research report ri]us-"f contain (article) o
-""'T.’ 3 Writing style N ™ i,
! S e

. -‘- I-- B -
(o 5 W £
" B [

Sote:ﬁed* teacher-led Iearn._mg aj)tlw.yes“ A W  h, ___ _.a- -

_ﬂ -Directed readl.ng nI_Uc""l anal 31§ oh%ag:ﬁgs re__latigd-.t_g the course tdp1(;s"'for later

_ “discussion arid prese tlorl"of-"c Clusiop s

~ 2% Document re eg-rch ari'd -‘énal,yms Infd?ma ation: |saﬁgo;‘|% by the sl‘ydent through
- -' ‘research, reading, anal\ sand’c_i_.tscus.smn ofwritten ectronic materlal enablmg him
or her to esta‘bllsh.ﬁ' sse‘élanon'é with he-toursé'-_ponten and to reach’ conclu5|ons
(3% Collaborative .-I'é_arnlng-"'gn"-e ucat'i't-)nal"__:hef_j d“wheréby students, or Stide
- professors, join forces-l'h_,or rto"-w'brk to onthe teisk of acquiring knowlédge, abilities
~~and competenmes""" n—
i ilf Case studies: Detailed’” thorbug'h analyl'sls of a___sp"’emﬂc real-life situation in o‘hier to identify
pr-oblems reach viable E':'bnclu:-‘.léns aq__a- propose solutions. Strives t'GqI'n‘k curriculum
S coptent with actual tanglble situations, strengthening the student’s cerpamty to propose
e diZFferent problem-solving optlo"hs that__f'rt thé"case presented for decision- maklng

5. Swﬂent presentations: Clear, effective oral communication in which Khewledge of a topic
is pt?ese'r;ted following prior researcﬁ-ﬂ'i'ereof It is suggested that dld'a.st!_c resources be used
(waerpq.m;npresentatlons video, recordings, etc.). o,

6. Field o_pservatlon Visits that situate the student in the ace-"where the facts or the
phenomenon und T study occurs. Based on observatlon thfﬁtudent collects information,
researches |qd|c @rrs-and Fe+ates_ua_{|a?les P %

7. Interview: Obtammg.-_and G g info t| rl'wheneby stlidents have a conversation with
a specialist, professor, classmate or,n_é'o eoile Conrected to a particular academic topic or
life experience. The purpose is fo obtain current, specialized perspectives in order to
deepen relationships and relate them to real life.

8. Integral practice case: Solving cases which integrate the theoretical concepts being
examined and then apply them in real-life or fictitious situations.

9. Interactive participation: Exchange of ideas between the group and the professor in order
to clear up confusion, express concerns, ask questions and propose solutions to problems.

10. Workshop: Creation and development of an imminently practical task in order to acquire
procedural abilities inherent to the course subject. This leads the student to exercise and try
out specific abilities until he or she has mastered them.
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11. Cooperative work. Students are divided into small work teams in order to perform tasks,
solve problems or create products through a joint activity in which the participants must be
actively involved. They will then share the products and conclusions they have obtained.

12. Simulators: Use of devices or instruments that enable the student to reproduce or
simulate specific situations or exercises.

Independent learning act|V|1:es--."- .'.-_'-. | [ ___-':
5 . I I | Iy —\- .' -.

1. Workshop._Cr:eaﬂon énd-:'d‘e\relopmen‘t'dt‘"-a S|gﬁlﬂCant practlcal task in order to acquire
procedural a‘b‘ﬂ‘rﬂeé-fhherent to the course subject. Th\s-.*eabs.-!the stupe.nt to exercise and
try o eelil'c'abllmes until he or she has mastered them. L" _

2. Sufmma ___Accurate concise presentation of the most essentlar 5'bm-ts ofa matter or topic.

Sy‘ﬁthems of the contents in their MQ§t fundamental aspects. =
3.1 ntégral practice case: Solvnlg_ ases__[wmch integrate the theoratqcal_ gsncepts being
mined and then applying themtin real-life or fictitious situations. o
4—F d research: Informati n,__se_ai_\rclﬁlng@na"-collectlon by selecting dirett sources related
.. to the purpose of the study, .$.n pF’es tation of said information V\ilfh -the facts and
~~Bbservable phenomena at defimerit. ™.
i= 5-. Interview: Obtaining n%mp__]m&ﬁformaﬂ%ﬁﬁre y students have a écn'\7ersat|on with
~~~"a specialist, profeg.sorpug,lassmat or 'someon cted to a particular academic topic or
-_ ||fe experience.~The rpose is oﬁ\obta"h cu rent, ;pecra___.zed perspectlves 'ln-'order to
~“deepen assaciatio s"'. and relate-the to real life.
~=6=, Document research and .anal_y-S|s Infofma d"'- is collected by the sj:-tl.dex_\t through
_ _.-I research"t;__-_pd§g analysis ang-di scuss r5nh-__£ ttena.rl'ae'réctr ic materlal ena'bllng him
or her to estab sh_ﬁ'ew"éss_pmat ons, with thie.course’ fitents and to reactt'conclsions.
{7s Field observation: +Visits that situate ﬁlstud-é' n the place where the facts IE?
“=" phenomenon under study 6¢ccurs, Based.o  obsefvation, the student collects-informati
~researches indicatofs andtelates a'ﬂable -~
ﬁ"’ Directed readings: C'f‘ttlcal'-~arr.saly5|s‘_3 readmg-é related to the course tﬁEICS for later
I

H'Jscussmn and presentat"an oquonc |ohs =
= Ty
i 1 . Y . ."H..H. . ; ) \
A . & - —
Evaluation"-c'ﬁtéria' T i 4
-'\'h r ‘-\.:-'
Partial evaluénoﬂs*can make up 40% to 60% of the final course grade! The-fnal evaluation can
make up 40% t6:60% o_ffh_e-ﬂngl course grade. . o, \_I‘--. .
T, 4 Py ":H. - e

L ] | 1 ‘r__ -
Depending on the above memtlonedI!T&arrlnng qct% ti-:g teldt':her rﬁay use the following
evaluation methods for both the partial’andfinal -
- Analysis of readings

- Self-evaluation

- Essays

- Performance evaluation

- Product evaluation

- Oral and written exam

- Hand-ins and homework

- Portfolio

- Class participation or forums

- Practice
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*

- Oral presentations or exhibits
- Research project or work

- Applicable project or work

- Integrative project or work

- Case solving

- Problem solving

- Solving practice exercises

Minimum job profile of the teacher:

Preferably, a teacher with a-IVaste
professional experience in ol\llll
publlcatlon M|n|m

Sol:i | $giences ,or similar area. Minimum two years’
o] gie;;%fera }y with a thesis and/or scientific
g fence.

|
|
o

he teacher of different didactic activities to achieve the Tearning outcome!b-'El-.fIII
e
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Name of course: Nutrition

Block: Professional

Educational level: Course Code: Prerequisite:
Bachelor’s NUT2406 None
Cycle duration: Credits: Concurrent requirement:
16 weeks 4.5 None
i |
Total hours with 'I:lotaﬂ'lbu'l's o | | Total hours of Facilities:
teacher: e indeben eht-éﬁ.ld_yl | Z_;_ompleq_\}?tarx |
el b ". | ~Factivity: A 8 Classroom / Laboratory
4By W~ 24 o & 1L s
o S bl W o=
Learnmg‘.o%’eét_'yesl Learning outcomes: ) _.“I.-' -
The st ent\mf'. '::. S L -.-._ a
3~ ign balanced menus taklng._lnto-a_-éeount-.,t_pe nutritional content, corredf-ctimbmahon and
~—the'effect on the organism,~™., -._. =
((2.-_Analyze and resolve problems. eb-to-t_ooé‘-nutnhon selection, hancﬂfng and storage,

“=-maintaining and supervi g..the rlq_-es"t'-foe,g sa'f-ety and hygiene meas'lg._l.res-\m:lere he or
e —___she works, always cofisci s'af hi ng_-al 1.emd-.,[m_.).faL.i-espon3|blll’(y to the commumty

-~ LA n, b =
Pl .-" ! [
——=a ___.-"'l-- & . ':_..-"-..-"'- ™ ""':_..-'"l-- -'"'l--'"'.--“"- .."'.-.-
C K L L NS S oA o~
Thememc content: - v T T .___.- A P
— W -""-.-"-,___ o f - Lo
. - vy
~15 Introduction to..t_pe tl'i'dy__of rition . o = o e
< So/ /" O MR
“—" 1.1. Current situation in‘Mexico a__r]d.the orld ey s
._-_:I 2. The concept ot-ﬂutn'irea_n'-and ther re ated concepts -
-:'|_". 1.3. Nutrition and its refatiorr-tc-gastroniomy ™, “. ——
M, Y —_
2= e Ithy food M MO Ty
-.'-"'jef Regulations in Mexico ™ -.‘_-"h. * - ""-.
.2 *Healthy menu ht o
.3:Main cooking methods and te'bh_mques -
2-4 Rea}ﬂgfd internal food temperatures ba, g
'l.... Ell.':'.:.-'.l
3. Nutr|t|6'i;al calctna;mn ba3|c concepts '.-__\j‘-:'_:. L
3.4.BM 0 0 8 hooAS
3.2. Basal metabohs,!m N _l L
3.3. Energy expenditure q.._-a- -.: ,F.-'

3.4. Mexican system of equwalents

4. Diet therapy
4.1. Modification of the standard diet
4.2. Different types of diets

5. Life cycle nutrition and menu planning
5.1. Lactating women
5.2. Pre-school and school-age
5.3. Adolescent and adult
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5.4. Older adult

6. Nutrition for disease and menu planning
6.1. Cardiovascular
6.2. Gastrointestinal
6.3. Diabetes mellitus
6.4. Kidney
6.5. Malnutrition
6.6. Obesity
6.7. Sports nutrition

7. Food labeling = i T
7.1.RegulationsT 1§ | JRLY 5 i
7.2 Applications %% 1L Ad o ki e £

L e

- Ly - sl

— | . 1 ||':'

o Ii_ I-_.". LT, _.:"g -

Selectegl_’:::te_aé‘h__é_i_:—'led learning activities: =y
1.8, -Prq"pfem-based learning: Dod&ment___research based on a patticular.problem, the
Eggctive being its solution. Qd'ﬁclus.i_ons must be derived from the Ig_nqiulédge acquired
result of carrying outgai..d r_gsé'arch,; b
[2.._ Integral practice case: [

|
% Solv&___ng.__}caé‘es which integrate the theoretical.eoficepts being
“~=-examined and then app 'ng.._them__ln__feahlife.___or figtitious situations. [
= 3__.,— __Student presentatio_ns):‘y(()_)barq...effectlvg_ oral CQ__tm[pur_].ication in which knowledge of a topic
~~"Is presented following pri rfesearch thereof. | Is“suggested that didactie:resources be
“~==—,used (Powerpoirit presentations, video, recordings, etc.) ™. e
—..4. Field research: Ir%formation s'éar‘éﬁ'hqg and co Ié'c':tiop-‘oy-selg_gu{g direct sourdeé_rgl_ated tothe
~7jpurpose gf'. the.-study, and_presentation ‘of 'said-infermation.. itf}the facts ,t_ihd ohservable
] phenomena_,.tha.t‘definé"i - i s - i A
~ 5. Document r'esearé__l_'): Information is cellected by, tﬁ-g-stude-r'i't- through reséaLch, reading,
™1 analysis and discussion of written and‘-elee:_‘!ron'c-"ﬁl}aterial-,-"énabling him or hér to eiid)ﬁj
"= new associations‘with-Course conténts and to"flleach coficlusions. - I
6..“Projects: Creation of development and problem-solving proposals._The projects
£ must be guided by the résearch ._Q'rocess__,__ focusing on a topic proﬁtzs’éd by the
student or professor. ™, % R —

#="Problem-solving: Interactive I-Q_arnir-{'g ih.which the professor pregleﬁfs a problem

+for the group members to solve based on the criteria defined by the"‘;irofessor.

8. Teaiwork or cooperative group.work: ‘Students are divided into smallwerk'teams in order
fo develop tasks, solve problems or.Create products through a joint, activity in which the
participants,must be actively involved. They will then share the prog_g(_:ts"ﬁ%mﬂ conclusions they
ha\7'e'oh__t_aﬁ_1e . b B

“ #a -_;“\_.\-é /
L .Il_ P .-ll-l..:.\. ‘r - 3 s
§ b %

| :. |_|. . | ) .'l':-..r'

Independent learning activities:

1. Problem-based learning: Document research based on a particular problem, the
objective being its solution. Conclusions must be derived from the knowledge acquired
as a result of carrying out said research.

2. Integral practice case: Solving cases which integrate the theoretical concepts being
examined and then apply them in real-life or fictitious situations.

3. Synoptic table: A teaching method that presents a summary of a research project, reading,
learning unit, etc. by way of a graph, synthesis or relational analysis in order to outline the
most important topics and essential ideas.
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4. Exercises: Practice in concrete situations related to the course topic (mechanisms for skills
development, applications to practical problems, etc.)

5. Case studies: Detailed, thorough analysis of a specific real-life situation in order to
identify problems, reach viable conclusions, and propose solutions. Strives to link
curriculum content with actual tangible situations, strengthening the student’s capacity to
propose different problem-solving options that fit the case presented for decision-making.

6. Field research: Information searching and collection by selecting direct sources related to the
purpose of the study, and presentation of said information with the facts and observable
phenomena that define it.

7. Document research and analysis: In Qr_matlon is collected by the student through research,
reading, analysis and-dlsq_ussw{; ‘of wriften ind elec_tﬁonlc material, enabling him or her to
establish new assamatllpns 'V\ilth-th__e' colu seg ntent.§ﬁnd to [each conclusions.

(AT = o
—_ "-.'."' Ll |l-:-
1 l: II. I_:-‘l'-ll N Ill:::- _-:-':r -:
e e
_::- A"\.\.:.'-l- -.-h\"'\.ll_-l
Evaluation’Criteria: A T
[ Y =0
Partial evalyations can make up 40% to 6Q_°f of____-He_ fi nalg9urse grade. The final evaluqno[].wn make up
40% 10-60%of the final course grade. '::.- A .\_--"'\.\_- ' =
l_ . L ., I-"'
pendifg on the above-mentio ming ac;_tw-me;"thé%eaéher may use the following eyvaluation
ng.Tor both the partial an /:MQ j-l_l_ gnj'?- g W, ™y ___:l"-.. s \ .
e - K fimr s
==2 Analysis oft_.eé"-mgs"_.-' "_:_-,.-.___';‘- p *w-"'___.-""'- .-"".-"ﬁ""-. I:::.--"'J
—==.  Self-evalyation " ___.- ___.- R S E
|| Essays '\-. o _.-"'. o _.-} I._.-' Tk
— Performance é'\'/al f'.- ion -"". & -.__. .-;__ - "'"-_.-' o O
~—= Product evalu_a — -
_+ Oraland wrltten xam: f{'ﬁ _,.-'.-__,.-"". # r _ kA
., Hand-ins and hom_ework-.__ -.__ b, A
-EF':' Portfolio S R ™ kN H‘" -"'_.-' ==Y
e Class participation or forums W, o —
_==="Practice N o
) ._-.-g;al presentations or eXthItS._ ™ s T,
- /Research project or work L WV Sy
- ﬁ'p_pilna_ble project or work *-.h_____.: %, =
- Integrative project or work T
- Case salving '.'.;:li-':-_._l
- Problém $olving . . 1
- Solving prac_t{cep}gereises A

L .-.-}-'ﬂi:-_ 'i' L ]
) IIL-'E‘n 1 | § I-.'-. )., )

e | W

Minimum job profile of the teacher:

Preferably, a teacher with a Master’s in Nutrition, Food Chemistry or Food Science or similar area.
Minimum two years’ job experience related to nutrition, minimum two years’ teaching experience.

*The teacher may make use of different didactic activities to achieve the learning outcomes.
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Name of course: Pastry Making |

Block: Professional

Educational level: Course Code: Prerequisite:
Bachelor’s GAS1406 None
Cycle duration: Credits: Concurrent requirement:
16 weeks 6 None
Total hours with Total hours of~, =Total hours of Facilities:
teacher: Inde'pe_d nt Mudyl [ i‘;qmplergé‘ntary
EAAYRAE N é_ctlwty.:-:j Laboratory
96 L 'l_l'.. '._I'-.'ﬁ'o - L (J .-5' \ ' Fe
=V s 7N n{’ —_
Learning ob']e__? ves /"Learning outcomes: ___:- / )
The stud’emiw T

1. "-Pro"fasglonally apply the |ndustrys'f;.yg|e and safety standards. - 5-. --.
2. _Utilize the basic pastry- maklng"{o "and Q_yl|t|es optimizing work time:_~

3-—Understand and apply CO'-'iI:) reparing the dishes. = __-=
,_‘1.. __O_rganlz_e the ingredients, IIow.‘_- re I&qan cookmg times in order tq 9ﬂ§Ure
—=professional work. /\;} "
] - x W -

.- '-._ N _
,-'_.-'-.-.. __.r'l-.. ,-"",-' .‘"1‘- -"5;"'-. :} r,:_=.'-,
- o A ;‘{“‘* f"’} s [

_'iatlc conten‘i > ___,.-"'rf__.-:-__.-"' A --__,.-':_.--"rf.-::_.-"} i

) - LA
- 1 "'llntroduct|on to pastfg/ rﬁ;kmg - , ___.-"":-.--" -"':_.- “ - 4
1.1 Def|n|t|on"‘®f.-f pasw f"profe"ss|o - g ! i;. Y F_!_-
“=" 1.2 Minor and ma;or gq'g_lQ_._- ent™, A, L L
' —
" Dough consistencies ™, ., " B\ q.__:"“ H" R .
__2'..1 Shortcrust M ", -'"'-___ =
&2 2 Sugar dough ", L M N Ty,
i3 Sablé (biscuit) Y " - - ""-.
Zy-tammated ", S
'2.5-€00 |ng techniques: Forrado énd‘chlquetage "-.:-.h__-
2.6 Cooking methods . gl
2.7"€uli applications . 2y
i A N
3. Special dough% . I".':'L\j R

3.1 Choux pastrﬂ "7 ""} il I|'I *
3.2 Luxury pastry: B'rscunél__l.. o L

4. Meringues
4.1 Swiss

4.2 French
4.3 ltalian

5. Soft pastries
5.1 Bizcocho
5.2 Genoise
5.3 Pound cake
5.4 Madeleines
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6. Pastry cream
6.1 Characteristics
6.2 Varieties

7. Cake montage techniques
7.1 Cuts
7.2 Fruit syrup points
7.3 Spatula work
7.4 Writing
7.5 Decoration

= s [T
8. Fillings . '!_"._ ". Wl ,'_';'-._ | [ | .I __.::'-'-'J-I

8.1 Compgd %4 Lo &f =" gl gl

8.2 Jams — -'- = Lo gy )

83 Rx.f_a ._l_hl II.::::' __..:E-:? -

| -.'-\'\:H.\.-'.I.
.-' .,.E.l A i
e, -.-',- Pl ol

. _.--\._1" -'\'H._ L -.I __.-..-.

SeIQct *‘teacher-led learning activities: '-.__""- Y -;_.

'i

(1=--Demonstration: The profgssor-.pe{fo-‘h ‘a srl)-'écmc technique or procedure in front of the
““group, which allows the'l}"to obs_(_::'r-y_e %nd'-uana ze the process in order-te~practice it
— i afterwards.
2.- ';IaExermses Practite |r_1a'b_9rf"f'eté._3|tl-"‘at|o.qs ated' to t'he course topic (ﬁ'rt?d}anlsms for
—==xskills development ._ap_pllca r'i's o-pra lcal.-p Iem-é
—-.3.. Structured expe __J,er_g,cesn-p uations ed_,ein_,real- r__g expenenceé __wmch facilitate
|students xpg_r-nm_entatlo rd partlmpa;;_p in actual ta ___.as \./:_J:_ell as obs,erva'ﬂon critical
———ranalysis, dise ?a ussion an‘a wd.#'e__gtrelat nt_g-spemflct
~ 4. Interactive pérﬂcm’é__hon Exch ang of"‘d_gas-betw nth nagrdﬂp and the professorln order
." ) to clear up confus sien, ex re oncern as:_k tions and propose solut|0n§ to pr Jb
5. Laboratory prac‘tlce.-'"'(;ar |n “out Q3<e?sjs s-rf‘nulat-r'é"ns or experiments foftraining “and
_=~acquisition of skllls-"ﬁn co Q_Btenc"res a___owe.[la.ge valuation thereof. Said tivities can be
t

[

-:'|_. based on the use of mforr_ga n'tech Q_-y ar-a__c_ih rfomputer-based resources.’
S x Lo ™
-.'-".I.;!-I:l ™y -\l‘- -'\'-. ::' ..l'.-'
i e, " S .\!
.'.:"‘l = W ——
-’.- A = '-"\:-.\.\_ .
o .__:_5
Independe‘h; Ieal’.'n'l'hg act|V|t|es 1;.:;. "

1. Exerc-'“es P,r.acnbe in concrete situations related to t'fge&u}zse topic (mechanisms for
skills development), aﬁpllc tions;to prattic pﬁ'oblems etc.)

2. Workshop: Creation'and d dapmen‘t f|c§ht practical task in order to acquire the
procedural abilities inherefitto the-course s bje&' This leads the student to exercise and
try out specific abilities until he or she has mastered them.

Evaluation criteria:

Partial evaluations can make up 40% to 60% of the final course grade. The final evaluation can
make up 40% to 60% of the final course grade.

GAS1406 Page 2 of 3



Depending on the above-mentioned learning activities, the teacher may use the following
evaluation methods for both the partial and final exam:

- Analysis of readings

- Self-evaluation

- Essays

- Performance evaluation
- Product evaluation

- Oral and written exam

- Hand-ins and homework

- Portfolio AY ||'_'.I

- Class part|0|pa o'r for L‘m_ |

- Practice '|'%I y L2/ ; | \

- OraI gne_s | ns_'pr'e |b|ts . .,'::F- i

- t or work e

- %e@rqect or work e

- rative project or work Fi A

- é'olvmg ™, - ,;::_’;-:'l_'l

- o em solving A L% -""w-. ._-__"_.":'
.'T___Ivmg practice exercises % "'“-,__ LY "'“-,__ L

. o = "“-. —
= ,-" PN

t N =
},ﬂ:} H}v =
Ereferably,ateach w a:ﬁgr‘ér stf_pn y O ilar area. Mlnlmum-'th years’ job
eWe_r'r"?nce rela d everages I‘/g{a experle - "‘-cooklng
es hygll"ﬂ__.;__ﬂh /39/6 kitchen me ﬁ_n f |es.Minirnumt'oyears’
fem:mng experienc //}; {d v, .,.-"

hd
*The'feacher may make use of d|f?é[_<‘-e:1-_t _511"' ﬁg_ﬂ.-- ctiviti sﬁhmufh‘e*eﬁthefgﬁrﬁ]rﬁ_g}rf&omes L ool %

__-".-'3-:'- -"‘x -, e
= N N <
= o M o o
= H‘-.___ "“:"'-..-} -'.-;‘:i}
e W’ N
'1.,__ o e o
'y \ =
.ﬁ'fr 1 f K xixﬁ
VBONO '
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Name of course: Pastry Making

Block: Professional

Educational level: Course Code: Prerequisite:
Bachelor’s GAS2402 GAS1406
Cycle duration: Credits: Concurrent requirement:
16 weeks 6 None
Total hours with ota1 bu'l'i i _"l.'qtal hours of Facilities:
teacher: . lndeben e t-éﬂ.ld | e mpleq_\}rtarx,
:_:f:'___ll W | _-"-' o - actmti] '|Ul _I:ﬁ.l Z- Laboratory
96 B | - .=
o -'_.-_-;=_;
Learnmg‘.ol_:_?el‘t_’yes/ Learning outcomes: il i -
LR
The st en’t‘\wﬂ' '::. h, - 5-. --.
1..._Perform the mise en place effe_c-:‘["vel_}_/_"m ordg_l: to make complex pastry _mé.kmg recipes
“—within a limited time period., iy =
(2-._Prepare complex hors d'oguvres, p__(-atli"s"-fou_[s and confections. ";-'
37=Apply fine pastry-maki e'ehnlqu____s.,_-foTIEWfqg the correct times and sel@ctmg-.proper
== montage. PP RN
- & My Ty a -
.-" .- .—‘". f:‘: h ---H_H -\.\_l:"-\._f-':l:_.- ._.-—"-i _._L_-‘. .|__..l__.-
= _ o
1hemat|c conte_r_).t .--__.:--"'-__.-"' __,.--"'_:,'-.--""'-----"'I Ly -}__.-"'":-l__ .-;:.-"" g ':_.-—-._-
P -~ [
- 1'_.-'Soft dough‘s-" o~ ""-_:.--'"'-. -""-_,.-' & _,.-:"__,.-"" ___.-""-:" .-__.-'} L
—. 1.1.Dacquoi ey .-"' & — .
"l | . _.-"- -'\"\- .\"'-\_- _-"'l. _,-"'- _l' ! 1
\_} 1.2.Cuillere bséﬁﬂg ,f""* - f;f r _ MR
1.3. Genovés .-'-.__- N -.__ y .-___.-
.-"-'gﬁ 4.Sacher b W, LT R
.5 Joconde N ' S N, o,
_____-.‘:7-6. Baba dough ""- . ", N - -
__J-?' Chocolate doughs hS S g,
*1,8.Cooking techniques 5, o E
!|r'§ Cﬂllnary applications - - ==
o i, #
2. Sy poi b,
216 galltles. »
2.2.Cooking s.,q-ger. " — '-iq._ ", L]
.- = P o ks L
2.3.Cooking p’b|£.]! '._'-' |'|L'-§.;. IT,:- q:_'l I::'} 'I_I %
3. Chocolate Bt W it

3.1.Generalities

3.2. Tempering cooking technique

3.3. Preparation of ganache

3.4.Culinary applications

3.5. Decorations: Straight lines, curved lines and writing

4. Confectionery
3.6. Definition
3.7.Composition
3.8. Varieties
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5. Modern versions of classic cakes
5.1. Mil hojas
5.2. Modern cakes

6. Creams and coulis
6.1. Characteristics
6.2. Varieties
6.3. Creams and coulis cooking techniques
6.4. Culinary applications

7. Dessert sauces

7.1.Fruit-based _-.—.__ |' ) i
7.2 Chocolate- baée I' ! ,_ 1 J _ e
7.3 Spice-based ', \ | U T L A= _5_-!'-|'. ”
7.4 quulelurhbasl'hd'- = =
8. usses " vy
8.1.Fruit-based {0
8.2-CHocolate-based € ™ el
%{Marzipan-based N, it 1~
F__ ._. '\"'\.:. .\.H"'- .H"\.. .Hl"'- L5 g -
8. Glazes & .__-'_:-" M i
--.9;71 Generalities ™ Y Y I
'—=__. 9.2 Varieties: Chocolig-té/m___.hlte.xor'f'm"hbaseq- 5 A —
e P Wy NP i
-'£ )._Decorations - _.=- " o =
) 101Pastrygﬂn.\-/_\_/.of_l_~;".""' .-"'.-"""a.lq.___- b o o : Eall
= 102Pastbl-r'ég A S o)
- 10 3 Usm"g,_-glrﬁ:fpnd pa-é'.lt_g -""- A p -":_.-'"'..--l__ A ' b
- i "'-. x__ - = “
{1, Restaurant paétp;f é’llzlng-"{,.-"-._ "". .-""___.-""- - o i-'-*l"- E.
“=" 11.1 Restaurant breadé ‘-.__"‘- '-.__ __.-' - L
___.-*.'-41 2 Restaurant wéﬁnq_fe ____- % .___ - T
P il
™ H“ﬂ A " ‘ =
_S_Ia'ﬂi’;_t.eacher-led learning act"vg__l-.es&__"w-. RN ':"'-'-._._ e
-."-"ll
[%gmonstratlon The professo'r-.pe-"'f'orms a specific technique or pmed:ure in front of
ithe.gFoup, which allows them to, observe and analyze the prQ_g:ess for in order to
pra’ct|ce':| fterwards. g
2. Exétci ractice in concrete situations related to the rS_?tme (mechanisms for
skills velopmén.t apphcatlons to practical problems,_ et b
3. Structured ex;pe efined_situations based o realaworld experiences which
facilitate studbnt_:s ex er|m ntation ¢ and parti |qat|on-||n actyaltasks, as well as observation,
critical analysis, dIS ssionl andltheir di Ia'.ig,on,.eo specific topics.
4. Interactive participation: :'EXcha f ideas between the group and the professor in order

to clear up confusion, express concerns, ask questions and propose solutions to problems.

5. Laboratory practice: Performing exercises, simulations or experiments for training and
acquisition of skills and competencies as well as evaluation thereof. Said activities can be
based on the use of information technology and computer-based resources.
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Independent learning activities:

1. Exercises: Practice in concrete situations related to the course topic (mechanisms for
skills development, applications to practical problems, etc.)

2. Workshop: Creation and development of a significant practical task in order to acquire
the procedural abilities inherent to the course subject. This leads the student to exercise
and try out specific abilities until he or she has mastered them.

Evaluation criteria:

Partial evaluations c mahe |40%'|to.'BQ./ﬁ of tL {_rjal couf: fplgraie- The final evaluation can
make up 40% to 60?2%1‘ the'(llnal \caurse' grade. | A 5
o
ol E
Depending o .abe\% mentioned learning activities, the teacher ma"y" usqf__tle foIIowmg
evaluathxi'm?this for both the partial and final exam:

J r
-""-Ana"1-t]'3|s of readings _.--.{." S Ll ':':'.-___":-
= —Self-evaluation L4 '-u.__"'““ Y L
_ - Essays ,::" M, ~.___"‘~ N —
L=---Performance evaluation Sy -._‘_-"'- ', A
Pl ““Product evalua‘uon '\ RS ._h__""- . Ny
.-__,.-Oral and written e ﬁf ~ S, , "'-_.-""-ﬁ_"_::- —_—
e ~~ Hand-ins and ew Ig.-" "M,_ "h., -":-.___.- [
52 Portfolio '-u____"?- “-;,.- PN e
——=, Class pa_c.‘t-rcu}_l -6"r fo_r.un]s' _.-" LA —
- Il Practice", o _.-" .-':__.-'"'- A __"_::- [
= Oral preséﬁ:@af’gn re'3'<h|b s""-.-’ L .-':_.- A L 4
foa Research prb; work: -"". o .-__.-""' - £ F'-ml"- F-!-'
«~+ Applicable prOJequor ork -.___-"-._ -.___- , ____.- o L -0 I
Flntegratlve project.er work_ . ._h__- o o
.5{_ Case solving M SN "‘-_.- —
“Problem solving , o —_—
"'§_lemg practice exercises*., W, R T
-...-~' ¥ "'-._n o }__'::- . '--.i
-,..- x”‘*-.-'-: o —
M|n|mum16b pr&ﬂ{ of the teacher: . gl

;_-\_.
Preferably, a t% er with, a Bachelor's in Gastronomy or simi ar area. "{/Iln'llmum two years’ job
experience related to fvc;ods-and beyerages with knowledge nd e_nce in cooking technlques

hygienic handling of" 'Fo d kltfg_tﬁ'n.-éqlﬂprli%g;iapd fa(ﬂlmes- inimum two years’ teaching

experience.

*The teacher may make use of different didactic activities to achieve the learning outcomes.
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Name of course: Cooking techniques and applications |

Block: Professional

The stud’emiw
2.t

Educational level: Course Code: Prerequisite:
Bachelor’s GAS1402 None
Cycle duration: Credits: Concurrent requirement:
16 weeks 6 None
Total hours with Total hours of~, =Total hours of Facilities:
teacher: Inde'pe_d nt Mudyl [ cqmplergé'ntary
= | Y '. ! I Yl é_ctlw Laboratory
96 L W\ e o 4 LB 0l L
& ,—{* = 1 *_'5’ =
Learning ob']e__? ves /"Learning outcomes: 4 -_-.'-Z;_:_:.' s

-‘-
-'

™,
1. "-.LJnZ'.iQrE'iands and professionally a 'glles tt]__e industry’s hygiene and sé.ieTy-s;andards
ilizes basic kitchen tools anq_‘f'ac ities anqﬂopt|m|zes work time.
3—Knéws and applies speC|fl|:?-0QoK__ng Q_xch_.mq q___-when preparing dishes? _

.-".-"'.

=

3.3 Cooking 'teclﬂ'm:qufe
3.4 Culinary appllcat'l'on

4. Soups
4.1 Strained and minced
4.2 Veloutes
4.3 Cooking technique
4.4 Culinary application

5. Mother or base sauces
5.1 White sauces
5.2 Brown sauces
5.3 Tomato sauces

potage (stew)

5.4 Thickening techniques

. P
g I
I M N h x__-% L
- y fff AN ma‘ﬂ;a}f“} _
ematic content: o e
== Ve ff’:;f, Nt o
===, Hygiene standards - ™ St -
||1 1 Hygiénic handling ng.-'care o'f";‘oods_..-" A A o
1.2 Generalii of___c;oo_]dng.-___. -""-_.-" -.__- ____- .-:__.-"". A g R |
—. 1.3 Accident preyention p " w .-"' v . -
| 1.4 Kitchen basics” AL e ___.- . F-:l':, F‘-i-
1 5 Kitchen equm_en"'-..-'-,ﬁ_- s -""- x__ A -""- -
.-"-.:. LY ", LN -"‘-. -"'-__.- - — =
7 D Vegetables e ' "‘-. L -
-'2'1 Vegetable cutting h L _:_':'._"ﬂ-
~_#22 Cooking methods S N g
2,3 Gooking technique oy ¢ )
H___.C:uj,pary application -..______.'= . =
i -."'\._.5'
3. Stocks ;"%. T,
3.$ckl_i 'ﬁétock_.;_- . -3 'f -
3.2 Dark stocks &} & o~ e, h)

GAS1402
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5.5 Cooking technique
5.6 Culinary application

6. Compound sauces
6.1 Cooking technique
6.2 Culinary application

7. Emulsion sauces
7.1 Cold emulsion sauces
7.2 Hot emulsion sauces
7.3 Cooking technique

7.4 Culinary appll_cl:atlel?--,__-. .-:..:'-._ | |' R | v
1 b gty 'y
8. Butters i % || .e;'al LR N
8.1 Types ofbulter.t "~ o Y
8.2 Butter- baeed sauces I.__-' __._::'f -
83 C kgng technique =l f
ﬁ4-?ull?‘l ry application . L =D
-"-:'.-'". '::. S -:'_'.-"-:.:._ Y
9.%%?1 i ", ___.-:_'_.-"
259 15Fish filleting: cutlet -- flat, ™, ™, . o
[=-...9:2 Cuts of fish and portu((?ing.____- \ M =
-.2.3 Cooking technique . LY ' S I
==-9.4 Culinary application , ™ ", . Ao =
o 9.5 Side dishes a_pd sa --es’-. N W W e .
__O Meats f M"' k -""-. “ ""'l-""-ﬂ"? L= g
e .-". -
5101 Mé"at c té‘.':.dl';ssﬁ'éaﬂ"on and -\'é o"rles e fr=r,§
102 T'y and.portioning eat_g:d"g -"". “ P '
- & Iy
- 10.3 Cook-l‘ng tech que_..-' "-. -.______. _,.-' ____.- o
{7 104  Culinarya |cat1.6'dn_‘_].-‘-., ht .;:_" - Oy MR
"= 10.5 Side dishes a_n'd.__s ces‘-., R -""_,.-' - L
o { "-.LH" M .= S,
-l ™ ""-. "-H-.,“"- Y — b My
=
Selew;'fed rl-lieacher-led learning act%@_:es*-._"*- Mo g, =

-."- i Y

1. I?_grﬂonstratlon The professor"perf-‘e"l"ms" a specific technique or proced-ana-m front of the

'gro.gb—'wmch allows them to observeé and analyze the processfm order to practice it
afterwar __a-.‘:p bo,

2. Exéﬂe@,e{i ractice in concrete situations related to the cour: g?b(mechanlsms for skills
develoﬁ}pent apphcatlons to practical problems, etc.) .. - &

3. Structured e)Cpe-l?ié.n s: Refined, situations Jbased of™ a'r-iworld experiences which
facilitate students’ experim atltf and i |dbt|on|n actlial tasks, as well as observation,
critical analysis, discussio l-he|r i #to specific topics.

4. Interactive participation: Exchang'e of |deas between the group and the professor in order
to clear up confusion, express concerns, ask questions and propose solutions to problems.

5. Laboratory practice: Performing exercises, simulations or experiments for training and
acquisition of skills and competencies as well as evaluation thereof. Said activities can be
based on the use of information technology and computer-based resources.

GAS1402 Page 2 of 3



Independent study activities:

1. Exercises: Practice in concrete situations related to the course topic (mechanisms for skills
development, applications to practical problems, etc.)

Evaluation criteria:

Partial evaluations can make up 40% to 60% of the final course grade. The final evaluation
can make up 40% to 60% of the flnal co,yrse |gmde

- -- II 'FI
Depending on the a| ven entl m_q ac];x-v__l-tles }h'é:ltcfachfr. may use the following
evaluation methods ﬁh‘ rtlal and final exam: 1_1 AN '|_§-"I:..
R | A
- Anz;:lyg ‘f:readlngs W .L-.__J_-'___.-..
- Solporahaton .
1 o Fl.-
ﬂ"‘-Per'I‘d'rmance evaluation _.--._'::' *, w ':}--'___":'
;=Product evaluation ""- N, L
_ - Oral and written exam h o
L==--Hand-ins and homework -._:*- %, i~
o -_'Ibortfoho "h-._"‘x x__.-"“' " P
__..-'Class part|C|pat|o.I|_'_1.6"'-for “"'- S, ", .-".l___.-'“} P
.-:_ Practice '"“w- "'-._ -":-.___.- |:_'.-'_'_.-
~= Oral presentafi Gf_§.-t‘5"r.eL!"xh|F_)_1-ts____.- -""-.-"'ﬁ""-: o
===, Research-proje wo[_k' A "‘-. .-}_,.-' R —
- II Applicable project o v -":_.--""-. P _} [
= Integrative't p:sd"zct rw‘6rk N8 .-.-"':_.- v L
~—= Case solvmg-.____.-' -~ "-.._ , -""'I::- ._..-".-___-'"' - = -
"< Problem solving {'ﬁ.._x"-._ %, __,.-".-__,. o L F_._F-;'
- 4 Solving practice exercises_*. L ey
.-_."-'.:.5- '\"'\-\,\_ -,\_- HH"' "'\.\_\_. -.\-"'u -'\"\.__.- =_==|
'L'—-_. 1- -\I-\" -'\'\-\._ '\-\._1 i
= WA =
Mlnlmun\'ﬂob profile of the teacher i --"‘._____.-.__ __'::- ""'-'-..

=.-. n
Preferabl?__.a;:te@cher with a Master’s |n a 'fronomy or similar area. Ml imum five years’ job
experlencq'-'\"'elat to foods and beverages with knowledge and experience m‘-%qokmg techmques
hygienic han_dlé@‘ food and kitchen equipment and facilities. V\ﬁ\w .J\:.m_ two years’ teaching
experience.

L
ke

s
S.

*The teacher may make use of h|ffef td|d:i|5ré-‘aqivmes bN .!g:. Ieéllnmg outcome
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Name of course: Food Chemistry

Block: Professional

Educational level: Course Code: Prerequisite:

Bachelor’s QUI2405 GAS1405
Cycle duration: Credits: Concurrent requirement:

16 weeks 4.5 None

I
Total hours with Totalhours o | | | Tatal hours of Facilities:
teacher: e indebende_ht-éﬂ.ldyl | e mple-m"‘ ?tary_- |
(L %% 1 e actwﬂfés'- AL Classroom / Laboratory

48 i-'=, - 1- ot 24 o' & ',w' -

Learnmg‘.o%jeét_lyesl Learning outcomes: ¥ -._ “.I L
"'\-. 4 2 .'

The stt ent\mf'. l::.-- e

3~ ntify the components of food (wa_’g-ét carb_thdrates proteins and I|p,|c|!s}'5nd the way
~they interact in order to o é‘ia‘n._thq functienal properties of food preparaf' fon...
(“2.-_Recognize appropriate, r ponsl__blq_u of-.IO addltlves in the processq'gﬂ‘rpreparlng
“=-gastronomic products. |
'—3— Descrlbe the importance o na‘tur rx]__enfs.,l ogd their biochemical characterlstlcs and
“the modifications that ar e PréSentdur %‘-t_tee fa_cl)d transformation process. © | =

———:.- o .-"'_.-"-"‘-H_ ___"'.
C --. __"'-:-I_.-':__.-"" ___.-"'-l."'-.:-"'"%.-'} .-I__-";-"" .-"'.-"-_} L,-:'
A ,-’ il [ ™
"Fm.tlc contente” = --___ " o ) ___- ._..-:-_ my "'"-_,.- A R
1 1. Water and H"I'_Jmporta"" o ds-""- ':: ""'. ""'. O MR
- 1.1 Physmal'éqg-é"h_e 5‘ﬁopQEt|e"5.of-\ﬁlfat'ér - B
1.2 Water distri ods‘x. W S,
-=""'I_-_, 1.3 Aqueous act|V|ty._§na“'1t-'§"|mpouj( r.1__c_e x__' N
e 1.4 Effect of solutes oh,water e
47 1.5 Water activity (wa) m d|f|ba%n an % role in food preservations,,_ -
i 4 1.6 Characteristics of water used._"h foed preparation . :_q
_._..l' T
-"'-Car'b_phydrates Ry T
%,2.1 Definition, importance and classification o, o
9. 27Chemical structure h f =
2. ?*Physmé‘l dnd chemical react|ons _ T j':'.;.__ b
24 D|str|.but|bn-1r;|rfood R r._ y -
2.5 Importahce'of car q;ates in dr ardtlon -
2.6 Carbohydrates used-in molecular cuisi
2.7 Functional properties
3. Proteins

3.1 Definition, importance and classification

3.2 Amino acids: Definition, classification and chemical reactions
3.3 Protein structures

3.4 Proteins in foods of plant origin: cereals and legumes

3.5 Proteins in foods of animal origin: eggs, milk, meat and fish
3.6 Enzymes

3.7 Functional properties
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4. Lipids
4.1 Definition and importance
4.2 Saturated fatty acids
4.3 Unsaturated fatty acids
4.4 Omega fatty acids
4.5 Qils and grease
4.6 Chemical reactions
4.7 Functional properties

5. Pigments
5.1 Chemical properties and importance
5.2 Classifications;==-, .'.-' w A
5.3 ImportanCe i in fpod /) n
5.4 Fae’tprs th.ai aité;_r thelr.'stabmtk/" =y e | _.-!'-. \

- L
6. Food ad@vbs Vo
A » 6.1 Definition and classification =it o
£ ".8.2 Regulations for their use .- )

"-\. 'H.\_- " o
3" Culinary applications =k
"\.\_\H y app .-__H.l:.'- -‘"\-. L 5

o e o
it =

& . e "
Selected* teacher-led learning aﬁ.tIVItlE-S .___- S -j.---

-_l LN '\'\-.
= i-_ Demonstration: Th_e-p{e?sser p-"'rforms a@pe_glf_lc technique or procedurE'm front of the
~="group, which aIIo_ws tn__e o, ob__senre and a:I lyze tH';_e process in order -Io practlce it
"_'_ — afterwards.
_.2. Field researgh éni {_;rr/ t|on-'§ea'r'éh_|n an coITectl n he__l_ectlng direct sour'ces related to
- -. the purpos€ o H_I.h udy, .é'nd"'pregenta ion o'fsa_j,d |_pforma on @ the facts a:r?d observable
phenome a that‘define it
3: "ilJlrected read-lngs gtl‘gal aﬁalygs"ef re_a_lglﬁ"-.g-s relaté:g.tl'i'-couf"se topics for Iater discussion
% and presentatiop’of‘Conclus

£ i M
g Concept map: Agraphic r rese__n’tatlon-l;h t_ssi' hesme‘s the relationship befwe'en _'5'1
.-r.:oncepts or ideas-by r'ae.nh{ylng the cat orles_,m which the concepfs or ideas are

{. “" organized, related, divided or.put inte, a-hier rch Ve "-._L i
Field observation: Visits, that.___srt_uafé the student in the place wher —facts or the
- phenomenon under study oecurs. B se&@%béervatlon the student cglle =information,
._re;searches indicators and rela-t_es"\?arla,_l-:)les_} "y,
2 i ]
I.-:J.l-:--—'.llr '\.\_-. o e . -
Independé'nt Iea'i:pi_gg activities: r.::.__ g
1. Problém based ;_'I.earnmg Document research baséd 2':-.-3 part|cular problem, the
objective bemig |ts-_so‘lut|on--.Co usr'ﬁé'-qerlv'éd om the knowledge acquired
as a result of carrying out said
2. Field research: Information.s a{-ch|gg ||ézmn by selecting direct sources related to

the purpose of the study, and presentation of said information with the facts and observable
phenomena that define it.
3. Projects: Creation of development and problem-solving proposals. The projects must be
guided by the research process focused on a topic proposed by the student or professor.
4. Integral practice case: Solving cases which integrate the theoretical concepts being
examined and then apply them in real-life or fictitious situations.
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Evaluation criteria:

Partial evaluations can make up 40% to 60% of the final course grade. The final evaluation
can make up 40% to 60% of the final course grade.

Depending on the above-mentioned learning activities, the teacher may use the following
evaluation methods for both the partial and final exam:

- Analysis of readings
- Self-evaluation

- Essays =z
- Performance evalua;:lan'r--,I | [
- Product ev L.k A
- Oraland tie '-'I "‘I—""I JI'-|| 1 .
H N | ":F- Il LI
- andc ork o e
- hb— lﬁ Ls ".'F:.ll..
- {gﬁs C|pat|on or forums =l .
- Ct!,% :\.\1-' __.-'l'__.l
"-.__OF‘a-I._.presentatlons or exhibits "':: f—-"-._l__.--.
-~ Research project or work ..____-"'-.._ . o
—Applicable project or worl v =
- Integrative project or wo -"‘- AN |":-"
I__"—-!'.‘,ase solving w-.___-h--h__h '“"-. -
=Problem solving _.-"'/::' '-u,__ s
___.-'"a-"'-'.SoIvmg practlt.-:-ltla__.eierc_z_js'.-__s"ﬁ"- R -:3_- --':'.-'"'f._,.-"'}""'-.x I"—'ul'-:_.-_
/ N s’ =
——— _-"'-l. - -l-- "-l-. .-_.-f"“-___l :} . _l'-. i .-r L.j-.—j
i &7 ’ “,e“’ A ==y
Minimum job profile of"th._.-__.té"g.eﬁer e ..____- --__..--"'__,.-' LA
- aF :
Pr. fe;ably, a teacher Vith-4 M s‘fé qu Fo O/E/gmeermg, Food @hncibgl)ﬁ
similar area. Minimum tw job, ex r| ce're ﬁof roduct transformation, minimum
two .eﬁ'?s teaching experlence'..___ ._____-..____- -..___. M ‘h.._ ___.. -
N, Ny =,
--:- -h‘-h" --\l‘- ':rl'r-

[== -;\-._rh..h
*The teathem make use of different dldactlgac____:ntlés:'b ._c}eve the learning outcomes. w-'r-._;

|""-. e l:-' e
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Name of course: Workshop on products of animal origin

Block: Professional

Educational level: Course Code: Prerequisite:
Bachelor’s GAS2403 None
Cycle duration: Credits: Concurrent requirement:
16 weeks 4.5 None
I
Total hours with Totalhours o | | Total hours of Facilities:
teacher: e indebende_ht-éﬂ.ldyl | e mple-m"‘ ?tarx |
L AW e act|V| @ Classroom / Laboratory
48 -:'-"l -'—L' = 24 "" I| 4 s
W LS L7 ._-_._ . E]
Learnmg‘.o%’eét_lyesl Learning outcomes: iy
"-. J .-".-"'
The st entw-if'. l::.-- - '-"- &
3~ ntify the gastronomic make_up H-lffer t foods of animal origin. -~
2. Understand the hosp|tallt)'/::m"dus¢_ry s f____-od mar_____ets making optimum, e'fﬁ__qeqt'Inse of the
[~=-.available resources. b LY )
I__3."-F'UIIy contribute to the Qd'&jg})'fner s-a_-s-x_q/ell'i"'as&_ocféty s satisfaction. '-'.:-;-_-::
'.I'-. ".--- .-A:\l. .'H'-.-H' H H .l-. "i- = —
Trr;-r;as tent: fffff *’xx “"«.:"fff;*‘h ==
ic conten .-__,. vy I A % " _.-"_.-"-- y [
P - f f P e F—
1 __I.The cone,eptofméat oS . P
" 1.1 Chem'real om §'-_t.~on % -'"' Pl R
—_ 1.2 Morpholog_ Isj;rUct m.gat e . &
._ 1.3 Sacrifice (r J(}k -"" ':: ""-I- ____.- 4 i\ i"-q" F-!-
.4 Organoleptlc a.[].d nut rq_oq_all'bropgrn-"'s -"". e
.".. 'H._\. .H"'\._ ., *, &, -'H._._. 1—__=I
“ipenGattle S ok,
- =271 Classifying and |dent|fy|.t_|g -"he dj_f-ferent Q__getis and genders: young ¢ c' le.and
- e 2 older cattle Sy
2'2 lEnt|re carcass, half carcass-.@nd"'rn-'U|V|é}ual cuts T
feshness and quality NP ; -
2. 4"-Co ing methods and yield ™" - i,
.-‘-- '-.-\'h EIJ:'E-.... -'H.

3. Pigs &% 5 A
3.1 Cla |fy|n.g apﬂ |dent|fy|ng the different breeds. and é@@_ ‘r-% L
3.2 Entire cafcass}half carc s afidiindivid ar'cuts.- %
3.3 Freshness and 'quality u u L
3.4 Cooking methods and-'y'lé'ld i
3.5 Sausage-making: salamis, chorizos, longanizas
3.6 Different types of hams

4. Sheep
4.1 Classifying and identifying the different breeds and genders
4.2 Identifying sheep by chronological age: Young sheep and older sheep
4.3 Entire carcass, half carcass and individual cuts
4.4 Freshness and quality
4.5 Cooking methods and yield
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5. Fish and seafood
5.1 Identifying the different species
5.2 Morphology: Round and flat
5.3 Nutritional value: Blue and white
5.4 Seafood classification: Crustaceans and mollusks
5.5 Freshness and quality
5.6 Cooking methods and yield

6. Game animals
6.1 ldentifying the different species: rabbits, deer, birds and boars
6.2 Freshness and quality . —
6.3 Cooking metr_1lod§ Iarl:q_y_ielq.:___'-__ | |' 'l -I A
5 1 | I| |..I —I\..'- ¥ 4 B
7. Poultry 84 I'__ _.:-..'I i WA LR :-::-"-'-4. | a
7.1 Classifying andiidentifying the different breeds and genders )
7.2 identifying=poultry by chronological age: Poularde, chicl&_an, b_e_r:t_,'rf'obéter, etc.
743 I\}Tbrbh-ol"ogy of poultry in full carcass, half carcass and individual cuts
7'4:Freshness and quality . L
.. 7.5.8¢oking methods and yield <, g
-“"*7 6 Characteristics, properties,-ﬁ"eshqes"é and quality of poultry eggs _.'-'__':--
7 Egg quality L ™, f

e

__ 7.8 Egg cooking methods.” A .:' '\ S Wy I.*';.'--'
---:'.'i oo Y LAY H‘ N -H"- ';-. o
— D R —
S._e_li}jted* teacher-led Iea_pnmg_;__.a.-u.::__tmtleq_: = e = [~

- - & R e
1. -'Demonstrati'én:___}'h"_; p'll-'ofes%or' Moc-ms 2 specifie i'__;c'l';nj}Je or procedurein front of the
— group, w_hfi':h allows .-t-r_]err__ to observe __gnﬂ' analyze ED__G __g.rd'é?;s in ordef.-to-practice it
—afterward . - o . L A
2.” Synoptic ?;bre: Atéaching m'ethc';-;i 'i'hat-p_l_’.es";nts a st'i-_mrﬁ'-.ar f a research project, reading,
("% learning unit, éte’ by way-‘bé.a"graph, synthgsis of"ll_',elationéllyanalysis in order't_o'-outEQli Eﬁ_'g
"= most important tdpics-and essentiakideas, . o A~ - e
3.Directed readings: Gritical ‘analysis-of readings.related to the coursestopics for later
«i~__discussion and presentation ‘of eonclusions. ' -
4. Cencept map: A graphic"r“eE[reSeﬁtation.,g__H‘at synthesizes the relationship"-tﬁ_yvéen general
=“"concepts or ideas by identifying. the categeries in which the concepts ot ideas are
+“organized, related, divided or gut inte_&-hierarchy. e ¥
5. [laBoratory practice: Carrying out exercises, simulations or experiméfits-for training and
‘acquisition of skills and competencies‘as well as evaluation thereof.-.-%aid_ activities can be
ba's__-ed oﬁ'_:_.!.'tqg use of information technology and computer-based-gsotitges.

§ --. =

A k&
v T D . N L

Y e -
Independent learning activities: |[_:
,

| ';':- 1 N o b
Tl I ™

1.  Written composition, es?él');, re'paﬁ: ritten work done for different purposes, in which
the student demonstrates he is capable of coherently communicating one or various ideas
in writing.

2. Synoptic table: A teaching method that presents a summary of a research project, reading,
learning unit, etc. by way of a graph, synthesis or relational analysis in order to outline the most
important topics and essential ideas.

3. Field research: Information searching and collection by selecting direct sources related to
the purpose of the study, and presentation of said information with the facts and observable
phenomena that define it.

4. Document research and analysis: Information is collected by the student through
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research, reading, analysis and discussion of written and electronic material, enabling
him or her to establish new associations with the course contents and to reach
conclusions.

5. Directed readings: Critical analysis of readings related to the course topics for later
discussion and presentation of conclusions.

6. Concept map: A graphic representation that synthesizes the relationship between general
concepts or ideas by identifying the categories in which the concepts or ideas are
organized, related, divided or put into a hierarchy.

7. Workshop: Creation and development of a significant practical task in order to acquire
procedural abilities inherent to the course subject. This leads the student to exercise and
try out specific abilities until he or she has mastered them.

8. Teamwork or cooperative, grgup w k dents are divided into small work teams in
order to perfqrm"féskq,.solw proble or c ate ciucts through a joint activity in which

the participants r;r1ust '.bs'-aéflvely velved. The W|IL-":then share the products and
conclusr@nS“{-he.V:hahe obtained. LT .
0 il |-_.-" . =
Evaluation c cﬂtérla v "-._-' ]
T, .-' i
Partial qu'bdns can make up 40% to 60"{{0 o--f"tt_]_(_a final course grade. The fma-l evaluahon can
make l:%-'l____% to 60% of the final course g"f'ade._ A
™, Y f.-"'

'i

Depending on the above- mentloné Iea‘mmg (__}i'td.esl"t‘ne teacher may use the prbwmg
evaluaf cﬁ methods for both theﬁ?‘al and.__f| W

e

= M -
.-":_-'1" Analysis of rea lﬁas -'"'_.-' ™y o > B =
B Self—evalua:c__;eﬁ'gj .-"'_.-' r "_:_-,.-.__;‘- -‘"‘ *--'"___.-""'- -"".-"'-""a: I:::.--"'J
——==. Essays - L R —
- || Performance-€ afuat n,.-' e L Ty
= Product e'Vé_j.u"a'y Ny S S L J
~—= Oral and writte exa"m N L _.-' # - — -
“_+ Hand-ins and ev_\_/_prl{{'ﬁ.,__h'-. { _.-" - L FJF‘!'
.+ Portfolio L
d-" "Class participation or forums ™. b S | "-_..- N
'—'-Practlce ., Moh N s
M, =
-"C_)ral presentations or exhibits ™, *. N .
E?.ESearch project or work W e
- pllcable project or work T S J
- i-Integrative project or work e o
- C.ase s&lvmg .
- Preblentsolving ) :'J'?
- Solvm,g__practlop exercises . j_:_ %
Py J'. g g, w ] R

Y W

Gl A 1 N |

[ ’
Minimum job profile of the teacher: ==
Preferably, a teacher with a Master’s in Gastronomy, Food Chemistry, Food Engineering or similar
area. Minimum two years’ job experience related to the technological, chemical and nutritional area
of products of animal origin, minimum two years’ teaching experience.

*The teacher may make use of different didactic activities to achieve the learning outcomes.
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Name of course: Workshop on plant-based products

Block: Professional

Educational level: Course Code: Prerequisite:
Bachelor GAS1407 None
Cycle duration: Credits: Concurrent requirement:
16 weeks 4.5 None
Total hours with ota1 Ou'l'i i- -"l.'qtal hours of Facilities:
teacher: = lndeben e t-bt\.ld_ﬂ | e mpleq_\}rtarx,
i W ks e actmﬁj’ Classroom / Laboratory
48 &y — 24 o & .
-\..' iy = '.'. = _..; E]
Learnmg‘.o%’eét_'yesl Learning outcomes: il i P
[} ; .__ l- X
The st ent\mf'. l::.-- . 5 -""-':. L
3~ rn about the raw matenals.__to be___t'}sed tt]_-elr applications and the va-r!:e.tlés found in the
“—marketplace. - )
._2- -Recognize the approprlaté:-consg atio mqth-"'ds for each plant product,.see'kmg to
“=preserve product qualit d-optlm___-zq_hre'é“'eur-q_es |
= e
Théh.;a.ilc content: "f = -‘- B --'-._.-'-‘:'-"'f.-"'..-{ y —
.-" [
||Generalm_ s ___.- P A fr ==t
™= '_.-1 1 Importance"'o ﬁ":g've et5 II’?’OUI‘d-IEl-""- o LA
- 1.2 Def|n|t|oﬁ"§__ atio ns = =
i} 1.3 Physical anggﬁergJ act.grlghcs'gf ﬁg'ftable} L i".:ﬂ. F.i.'
1.4 Reference patam ameters, ™,
<5 Quality standards * A .___- , -._ o,
':.'_'—. -\'\"'\. .\'\"'\.\. it
2._.Cultivation methods ™ R -.:"'._____.__ A I:"_--.-:
e _;;TOrgamc agriculture ' M b gy,
) _Biotechnology . LN C
28 ' Aguaculture - .
24 Hyd‘goponlcs -'"' T, #
rE .
3. Cnterl d‘ﬁ prod.uct selection ' f -
3.1 Harvesting;'storage and transport — '-%-._ W, #
3.2 Types of packaging ™ & - B
33 sholfire & o Lt A Wy
3.4 Conservation methodst--!-' " .g-' r
4. Fruits

4.1 Climateric fruits

4.2 Non-climateric fruits

4.3 Fleshy fruits

4.4 Exotic and/or tropical fruits

5. Green leafy vegetables
5.1 Characteristics: Production, selection, harvesting, packing, transformation
and shelf life
5.2 Seasons
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5.3 Physiological, biochemical and nutritional aspects
5.4 Cooking applications

6. Cabbages
6.1 Characteristics: Production, selection, harvesting, preservation, packing,
transformation and shelf life
6.2 Seasons
6.3 Physiological, biochemical and nutritional aspects
6.4 Cooking applications

8. Cereals
8.1 Characteristics: Flrpdq:etlon eleci||5n .hFrvestlngl preservation, packing,
transformation, and shel i life. J -":j
82Season'.§' |_'.I I| __. & l._-. L .-_.-' = | _:'_I
8.3 Physioll bec'rTem|caI and nutritional aspects] '5' L
8.4 (‘x?kk]g a-apfllcatlons i E

9. rq;-%s ) _wll I

-.___9."1- ﬁaracterisFics: Productiqn, sd[g:gt"‘b,[_w__- harvesting, preservatlon .ae,!'g!ng,_
transformation and shelf life"™ N
u

£.9.2;Seasons o s ™ ":-'"'____l
-.. 9.3 Physiological, blocheri(‘j_Tca é:_-hd ndtﬂthqal'aspects _.;____
L= 94 Cooking appllcatlon}>-.___ ___":___- S, \ N, '.,._:_ -
-1__'!5~-'-Bulbs . SN RN "" B,
_: ,10.1 Charac];e'rlst I?f'bdudt|on.___'selb3@'hon-'h_afve “Rreservation, pacllmg,-"

I_.-'

transférm and s-ﬁe_lf’l"Fel
- 10.2 Se‘éso S

o3 glcal c'ﬁe and ﬁ"'-trl n aspeéf. -"". .--} g -'-

- ""104 CoolqhgamS é'gon_s-'@c *, -._h____."'p i -___.."i-_ - &
'._\. _.-"- _.'_'. " i
. Peppers {'ﬁ y -.‘_- A, L i-':'l:. F'i'

) _____.:_-:.41.1 Characterléﬂcs___a'ﬁF'ad'uctlon.ﬁ__é'electm_x t]__arve§t|ng preservation, pqdﬂng,
-l transformation and sheff life ,
11.2  Seasons M LA =

=1 ] Physiological, biochemicaland nUtritional aspects Ty
+11.4  Cooking applications ™, -.____‘-._ . ""-.
f N, .
12. Legunes R _.-'
1211 Characteristics: Production, selection, harvesting, preseEMatlé‘?ﬁ.,_.f)ackmg,
i nsformation and shelf life

12.2 easoné " )

12.3 Phys@og?'c:@ |och_e.m|cﬁal:_lgg_:i Norlaf'aspectq %,

12.4 Cookmg,:app a‘uonP:;_I ! A "

[ || 'F:'I l':':-.l'"
13. Stem vegetables e
13.1  Characteristics: Production, selection, harvesting, preservation, packing,
transformation and shelf life
13.2 Seasons
13.3  Physiological, biochemical and nutritional aspects
13.4  Cooking applications

14. Curcubits
14.1  Characteristics: Production, selection, harvesting, preservation, packing,
transformation and shelf life
14.2 Seasons
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14.3  Physiological, biochemical and nutritional aspects
14.4  Cooking applications
15. Roots and tubers
15.1

Characteristics: Production, selection, harvesting, preservation, packing,
transformation and shelf life

15.2 Seasons

15.3 i i

15.4

Physiological, biochemical and nutritional aspects
Cooking applications
16.

Cooking with scented herbs
16.1

Charactenshcs--P]:_educfll_én s&lfectnor harvespng preservation, packing,
transformation‘and sfhplf;l_lfe I y f
16.2  Segtnshly |1 A4f U b Lt IJI -".'.I- .
16.3 -Phyeml |Gal biochemical and nutr|t|onal aspects L1
16.47 " C'ooknqg-'apphcatlons | ¥ 4=
-' -‘l‘- )
.. .- .I- . T
Selecg__:-. l'ee_igher-led learning act|V|t|es .

o -.;I'-..
"
__group, which allows thertj"
- afterwards.

-1_ _'D-'érnonstratlon The profes«ﬁ'or peFform_§ a‘specific technique or procedure in,front of the
to Q-'_'b
'—2-. Collaborative lear

~

nin
~~professors, join f_grce

,
gﬂ\ﬁn qdu"(:a"t‘ional-{n
S
___ abilities and co_mpe
3 “Integral pra.e'tlc

-. examined.and

Q'P;:Od. whereby students, brs“tudents and
order to work tog% é'__.-on the task of acquinin
S. .~
Sofvn_n'g"'-.pl"ases which in
4. LaboratOry

o

Q_-erv'e and analyze the process in ordgF-to practice it
s,

61795'/3( Gncepts being

tp pply-'them in real* I“life”or fICé[.JI Si

ice;~Pefforming exercises _}r(}';atl_aﬁs-ﬁr eﬁerlments 'For trarmng and
= “acquisition “Of sklllg,.-*and"cor_ppeté'gc-les as w'“‘l
be based on thg.-use"'of i tion téch
5! Workshop: Cre on d ev el p'ment
_.procedural abilities.inhe
#"try out specific ab|I|t|eS'unt|I he'or s

g knowledge
I
:‘F\‘e theoretical €
S e-\falu'étlor_r"(hereof Said activities can
ogy and c'(';mp,u‘ter based resourges.
% s-r'gnuf"'
ent'to the cours
6-' “Feamwork or cooperative group

-
ation’s
a

icant“practical task in orderto ECQLFE

subject _'_l:hls leads the student to exermse and
she has mastered them.

work; Students are divided into smalll

~order to perform tasks, solve pr"'bblerps or cgjte products through a jomfgcuwty in which

.partlmpants must be actively®invo lued, Th

they,.,have obtained.

I' -...- .I.r

LS

i
oy
Wy
___-:-'- i &
Independent learning; :acnvltles
1.

1
'-‘-
o

k teams in
e._y will then share the products"'and conclusions
-.'—\.:.
l.-'.\.-."'\.
=
L
LT ' .'".* "
Written composition, es

- .;.-'-.
%, j; ’
G ':"\'

[ r,-,- B %
leport
in writing.
2.

n-\@_/orld done
the student demonstrates'i"lefs capacﬁle of coheréhtly communicating one or various ideas

phenomena that define it

Field research: Information searching and collection by selecting direct sources related to
4. Document research and analysis

e for different purposes, in which
Synoptic table: A teaching method that presents a summary of a research project, reading,
most important topics and essential ideas

the purpose of the study, and presentation of said information with the facts and observable

learning unit, etc. by way of a graph, synthesis or relational analysis in order to outline the

research, reading, analysis and discussion of written and electronic material, enabling him
GAS1407

Information is collected by the student through
or her to establish new associations with the course contents and to reach conclusions
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5. Directed readings: Critical analysis of readings related to the course topics for later
discussion and presentation of conclusions.

6. Concept map: A graphic representation that synthesizes the relationship between general
concepts or ideas by identifying the categories in which the concepts or ideas are
organized, related, divided or put into a hierarchy.

7. Field observation: Visits that situate the student in the place where the facts or the
phenomenon under study occurs. Based on observation, the student collects information,
researches indicators and relates variables.

8. Projects: Creation of development and problem-solving proposals. The projects must be
guided by the research process, focusing.on a topic proposed by the student or professor.

9. Workshop: Creation @nd'-q_e.velglpmerif ignificant practical task in order to acquire the
procedural abilities inherent|to the'course lSillbjeCt Zhhis Ieads the student to exercise and
try out spec'flc ab‘ihhes until‘hé'or shd has' tastered th en;r"-

10. Teaqurk-n.;ﬁﬁpopefatlve group work: Students -arq:'dl\nd d into small work teams in
order fo'perf asks, solve problems or create products thr ugh. a-fomt activity in which
pgrhc"‘pants Must be actively involved. They will then share f'he' pr__oducts and conclusions

H"f'eyli'.have-'obtamed ____. f
Py " l_.-
& ", o 0y . .
e s - e
: I .'h‘- .'h‘- " _
~Evaluation;criteria ___.___' . > - —

.
PahraJ.ey,aluatlons can make u % 'E"o" 6"0% of-.t-"'e___f_mal._.course grade. The fmh]_-eval_uatmn
can malfe up 40% to 60% of__}h% -Q-ou e g___ade__- ____- P __,

.- =

Ijepeaq.mg on the abové- mgnf__pned Ie"a ng a"btlvmes the Le'aph"é{-may use the fo'fo\m‘ﬁg
evaluatlon methoc.iﬁ for b__oth_.-thegaff {]"d frqal_.é.-)_g.a P ____ —

| A [ )
——=1 Analysis af-'re"-;"dl-lg,s -"'.,.- \ & A "":.- "-..-___. ’ LA

— Self—evaluaﬁ'qh _.-' p - ~ B

I+ Essays _.-" - ) =

- _ Performance eva uatTSm-.____ . A . N, - - R
; “Product evaluation e,

-='I"_- «Oral and written exam e B

- =Hand-ins and homework ALY 2 R

_Portfolio R e g

= G:Ialgs participation or forums i

- Pfact_ce . -

- Ofi'al prqsentatlons or exhibits g U

- Re_searop'ﬁ,rOJect or work oo

- Applicabte project or work s 'il':. )

- Integl:é"ﬂve prcqee'll or ,\_Nork — = -.j

- Case solving’ | y # -,. .

- Problem solvmg '._T; |L'-§.I |';"} I "..} "

- Solving practice exercises=*' '-'.-__-n:"I it

Minimum job profile of the teacher:

Preferably, a teacher with a Master’s in Food Sciences, Food Technology or similar area. Minimum
two years’ job experience related to analysis and transformation of food, minimum two years’
teaching experience.

*The teacher may make use of different didactic activities to achieve the learning outcomes.
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Name of course: Workshop on dairy products

Block: Professional

Educational level: Course Code: Prerequisite:

Bachelor’s GAS3407 None
Cycle duration: Credits: Concurrent requirement:

16 weeks 4.5 None
Total hours with ota1 Ou'l'i i- -"l.'qtal hours of Facilities:
teacher: = lndeben e t-bt\.ld_ﬂ | e mpleq_\}rtarx,

i W1 e actmtfj' Classroom / Laboratory
4860 —h B T 2 o & .
-\..' iy = ' r .-_:: i

-

i
1

e

Learnmg‘.o%’eét_'yesl Learning outcomes:

|'
The st ent\mf'. R
3~ cognize milk and dairy prodycts éeordlnq to their physical, cheml al-"fec'h nological and
——conservation techniques, iu;WeH._.as eir.applications in gastronomy. v — o
|_2- Use the appropriate food chnq_legy [ prepa |Q§ dairy products. (=

— S s, g
Tbejgi? fent f’fff““}‘» N K‘“:% o ==
2matic content: .__..- , [
== i PN f;“‘x o
"--.__I Py ) L-
1=, Basic conc o —
1.1 Defmt['ﬁn,,ﬂo_n‘ip t|'5:-._r,} {r.\d p‘ﬁysmc_hemmal"ch‘éra_g_ter_gﬂms{pf milk
—/1.2 Nutritioral.énd §} ale tfé'_ma[acterlsn? L 4
—. 1.3 Mostim rt.l___n dairy bre__eds .___.- .-"' . i‘jﬁ.
l ! - i 1
b - .
2 Hygienic product"b.g_.a'"'.d-' |c(_(_)b-'blogj__ca-"‘quéllty"'5f r;ylr{.
.-':-‘521 Hygienic mllklng tho o — .
el 2.2 Microbiological quallt o .._é —_—
.-2;3_1 Microorganisms of samte Q_-rtanq- .1_______mllk "'-.-...__r""
3= In-dq.stnal treatments applied toa._gali‘y.-?‘njl.k::broces&ng - :_1
B Clarification -.___ . =
k A i
3. ZZ"-Separatlon U
- By

3.3, Standardization

3.4 wrizing__. i b f -
3.5 Homogenization "%-:_ !

3.6 Pasteuriz‘étiqh'{-. I M o I.i.""'::.l

E
| 1 T

W Il | \
4. Classification and types of-'mﬁk -.-__-n:-" '-:'}""'

4.1 Classification
4.2 Evaporated milk
4.3 Condensed milk
4.4 Powdered milk

5. Cream
5.1 Definition
5.2 Biochemical characteristics and classification
5.3 Food processing technology
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6. Butter
6.1 Definition
6.2 Biochemical characteristics and classification
6.3 Food processing technology

7. Fermented dairy products
7.1 Definition
7.2 Biochemical and microbiological characteristics
7.3 Food processing technology

8. Cheese )
8.1 Definition i, .' u‘
8.2 B|ochem|cal"c'|;1araé;terl§]|cp a.[td ssifi dano -i- =
8.3 Enzymatic, asid and mixed coagdlation” k| AL P
8.4 Food preselé.smg technology ol AT )
8. 5 Cﬁee'se rlpehmg '..__- .--.=E':; -
-_'.-.;‘_-. Ky
9. t'ce q;rearn" . & o
-._.9"I Définition Ly el n
é Biochemical character|st|cs “and c.;__assmcatlon i
Food processing techne.[.og%/ ™, L i
= -"- e -.\l- L -'H' !"1-'--
-] h Me [

Setected* teacher-led Iea.lr-_n!ng a_c_:_‘,tqvm,.es __:-___- -._.*.___- ":.- o r—'

"—é".t— -Demonstration: Th trgl-oféssor' per:_f_orrhs-"a s_,pee"flc tgc_t_]rr"q_l__Je or procedure rn fr6nt of the

e, GTOUD, wh|ch"'aII9.w§__. e.-rp ﬁ-dﬁ%erv___e a__nd a"nalyze__..-the.-_process in order to pract|ce it

- '- afterward -~

— ___.Fleld rese 1;'Infor |6'.n seéi_phmg.-a"'.d Iectlon b'(/". eln{f/r% direct so.urces related to

’ the purpose e'f the st §?l and’ prese'h'tattep-of.s'ald infor __.matro ith the facts and observable

("} phenomena tﬁ'a.t"d_e ne it i 1=

3. Directed readings: Cr.rt"c_al aIy'SJé"'of readlngél-_.elated-f"o course topics for Ia'ter discussion
~“and presentation of‘coriclusjons. *, ™ ~

.,-ﬂ'__ Concept map: A graph"'c rep‘reS'entatl ﬁ'-that er t-ﬁesizes the relationship be't@één general
Qoncepts or ideas by identifying-. the ateg ories in which the concemfor ideas are

org.amzed related, divided or putiinte a hierarehy. Trg,

-.-'F'feld observation: Visits that srtu e, the*student in the place where t “the facts or the
p Aomenon under study occur:Based*on observation, the student’ Cbl information,
'res_eafches indicators and relates va _.l-ables =%

6. Workshop Creation and development of a significant practical t.ask |h -Qr:tier to acquire the
pro‘eedu.ra]-"é‘blhhes inherent to the course subject. This leads the Student to exercise and
try out‘specific abilities until he or she has mastered therl*n I- %

_.'.' l" | -\: -

7 T = _—
r L L ",
il | |f || iy .'.' '::" | || 'I

..\_-\."

Independent learning activities: ,_._._.- --__ LH "=-.--'

1. Problem-based learning: Document research based on a particular problem, the objective
being its solution. Conclusions must be derived from the knowledge acquired as a result of
carrying out said research.

2. Field research: Information searching and collection by selecting direct sources related
to the purpose of the study, and presentation of said information with the facts and
observable phenomena that define it.

3. Projects: Creation of development and problem-solving proposals. The projects must be
guided by the research process, focusing on a topic proposed by the student or
professor.
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Evaluation criteria:

Partial evaluations can make up 40% to 60% of the final course grade. The final evaluation can
make up 40% to 60% of the final course grade.

Depending on the above-mentioned learning activities, the teacher may use the following
evaluation methods for both the partial and final exam:

- Analysis of readings
- Self-evaluation

- Essays =z
- Performance evalua;'la)'l'r--,I | [
- Product ev L.'\ A
- Oraland tie '-'I + I—""I JI'-|| .':F:::-Ill .
- Hadc rmﬁu ork b | T -
- hb— lﬁ Ls -'.E:. i
- {ggs cipation or forums e/ B
- Ct!-ee L
"-.__OF‘a-I._.presentatlons or exhibits "':: f—-"-.g__.--.
= Research project or work ¢ ..____-"'-.__ . T
—Applicable project or worl -.___ B w !
.______Igtegratlve project or wo -"‘- M“-_‘H f}'
ase solving e
=Problem solving _.-"'/::' H"H-h__- ---"'-u,__ .
____.-*,.e"soIV|ng practliltla__.eierc __\_:___ '-.:I.-l-___.-"' .'_'_} "'—'ul-:El-_
— ,j;:f;’;fﬁx,}ff /0 T
Mrnmﬁulmjob proﬁlé'_:s;:{h_‘_’;..‘e'a_.ﬂher e ; .-""'.f-"l-;f "'-.-'"".j '} 'f ..-':
.-"". -""- *, __.-' ~ .-"". -~

- o
Prl:_e_nably, a teacher vfi"-. p}dé’g r's |n Fo _ct:?__nol y,{Fvél Engineering or.__ij‘nil*uﬁrﬁ:'
to 6fo d ies,

Minimum two years job™expe Andu especially the dairy industry,

mini two years’ teaching é-)gpe 1"‘--. LS i
= \ =

1-

=

“The teﬁ'crlgﬁﬂay make use of different d|dact|e_ect| }s{(i ac}.-"v'é the learning outcomes. +"l'q.._h
i

o S
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Name of course: Service workshop

Block: Professional

Educational level: Course Code: Prerequisite:
Bachelor’s TUR2403 None
Cycle duration: Credits: Concurrent requirement:
16 weeks 3 None
Yy =
Total hours with Total hours of | | | Tatal hours of Facilities:
Teacher: e indebende_ht-éﬂ.ldyl | d_;_omplem"‘ ?tary_- |
(= M 1A= ~Factivity: | #1\ 7 Laboratory
Learnmg‘.o%jeét_lyesl Learning outcomes: = -._.“.I.-'. N
"'\-. 4 .'
The stt ent\mf'. l::.-- e
3~ ntify the material and equmen n"ecess-q_-ry for serving food and bever.ag'es
2. —Learn the classic service gu'hnlq__ues r-serving diners. —=1
|_3 ~Develop the needed skills for setting t Q__‘ and, service according to the.-restaurant
““ebncept in order to en g-servi &, . W

4'-. “Apply procedures for.-f)ollt V\'Ialtlng .Q_-n.,h_ana"commﬁ_ntcagng with diners.
o

- .-' _.- 5 . 3
-E;;;_a_t, — ;".-r.-l__.:__.'-."". - -;.__kj‘-:‘ ‘-f-,_.-" .-‘.l-r._:.:._,.- ‘-.___ i.:___..f
IC con en___;.- v S o .-_.-" o
| s T P [
'.-'Introduct|o‘n-"to-ﬂ:1e _-__od'é-anq__pé"\;e?aqe-"servw'é |f'f'du_s__t-ry & A 1 Fal
~— 1.1 History — - P,
L 12 ReV|taI|zat|6"-n-"horﬁp|t"'-.I|§/"-'é'n___- s.er\-/"c%{ -"". ! i-'-lll F'!'
1 3 Organlzatlonal-._§1 ctur_g ____- ____.-
Y "-. =
o , - =
"'E—- ldentifying dining area quip;‘% n.t___ana-.fumishiqgs i,
-ﬂ Analysis of menu, tabléwar an_c_i__ equlpq]_c_e__n*t _-_E"_r.-,_,
22 Types and dimensions of tables, m__cti chairs Ry
2'3 _Physical space for restauran-t__opér |

autgment inventory to meet restaurant capacity
25 o

[
linen and dishware: setting up and wiping techniques ™. v
2. 6:._S|Iver.’v\7a.re and glassware: handling and setting up o,
270 requipment ,
2.8 Ta sett.r_ﬂg .p'cactdce ) T

P f L ."ﬂ:-. I-i- 'Il r.:- -,
3. The menu and takm@'the @h%rh H W
3.1 Difference between carte’ andumén -
3.2 Order taking and service protocol
3.3 Selling techniques and service sequence

3.4 Relation between kitchen and dining area

4. Service techniques and tips
4.1 Spoon setting
4.2 Serving tray and basic napkin folding techniques
4.3 Russian and French service
4.4 American service
4.5 Buffet service
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4.6 Gueridon service; tableside food preparation (starters, main dishes, dessert)
4.7 Cheese, bread and wine service

4.8 Table service etiquette and protocol

4.9 Timing and movements; shrinkage, input optimization during service

5. Crisis management
5.1 Leadership and teamwork
5.2 Types of restaurant diners
5.3 Problem solving

.-‘l II | ...-_

Selected* teacher-l’qd Ieérhlng a.eti‘vitles"- ML

Ly A .--.|.-

The q_t_;_qétl_on‘ Explormg or asking questions about a spemﬁg toqu which allows
dl-S'CU ioirand analysis of the information under discussion. "-._-' !
2. i:.abpratbry practice: Performing exe__.mses simulations or experlments for training and
-.__aCQL.L_'§:‘E|on of skills and competendies as well as evaluation thereofs '$a['d activities can
-""b based on the use of mformat" on te.ghiblogy and computer-based resourc‘es
8.—_Teamwork or cooperative g_['o p Work__- Students are divided into smaﬂ'work-teams in
o order to perform tasks, solve prot mé“-or reate products through ajOlntléct-Ithy in which
~—_participants must be ac y.__nvolx_?q_- They \q_lll then share the products aqd cgnclusmns
— Er._they have obtalned - J)%- “ __:-_ e
i "-. E
= -'" .-" r. h, x"-\' w-.--'--il AN A

~

-'
o
. =

I — '-- .-"-.-".- .-'--'--R""\-. .-_'H.-..-" .-"-.-". __.-".__.- L_::—-

Indepehdent study aef'vrt':es___..- r - T A -'.-' "-.'.
= W ok S S t
~+. Workshop: era on.-énd__g p,me of-'é I'"-mf_teant-"'pra.c_‘,hcal task in order te-acq th
'-._.- procedural ablll |nh ren(t%t e.coufse ut_ye tT Ieads the student to.gxercE;
Ary out specific ablh.t_Jes until he o she._ha mastéred hem
2_,-' “Teamwork or cooperatiye gr up w rk;.__Stu'aen ; are divided into small workieams in order
“Lete perform tasks, solve“prob o'hcr eate “products through a joint_activity in which
-pﬁr’umpants must be actively in Ive_g T'-ney_______lu'then share the products',_Fn.d. conclusions
_they have obtained. . N i
il .':'. . . .'H"- e k=78 ]

.::J.I Y i o, a : P
Evaluation %f tevia: e 5

L'

o
Partial evaluénq;ns- can make up 40% to 60% of the final course grad} Thfﬁnal evaluation can

make up 40% t6:60% of"tr}e f|nal course grade. I'E'
R '\' £ I....H' [ " .
iy | _:_
Depending on the above- mé(moneal'lﬁalmlng acM 11:1_e te!bcher may use the following
evaluation methods for both the partial aRd_final exa

‘-
L™

- Analysis of readings

- Self-evaluation

- Essays

- Performance evaluation

- Product evaluation

- Oral and written exam

- Hand-ins and homework

- Portfolio

- Class participation or forums
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- Oral presentations or exhibits
- Research project or work

- Applicable project or work

- Integrative project or work

- Case solving

- Problem solving

- Solving practice exercises

Minimum job profile of the teacher

Preferably, a teache he zés%/{rg Tourlsm or similar, two years’
minimum job expe inim

I‘f":efschmg experience.

*The teacher. a of different didactic activities to achieve the learning out %ﬁ/
!
% -

=
!

oUN
N
\%\
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Name of course: Culinary Techniques and Applications I

Block: Professional

Educational level: Course Code: Prerequisite:

Bachelor’s GAS2401 GAS1402
Cycle duration: Credits: Concurrent requirement:

16 weeks 6 None
Total hours with ota1 bu'l'i i _"l.'qtal hours of Facilities:
teacher: . lndeben e t-éﬂ.ld | e mpleq_\}rtarx |

:_:f:'_ LY | _-"-' o - actmti] ] _I:ﬁ.l Z- Laboratory
96 —;;' - o4 e
H._"I "-ll 'I._-.'_'J:;i..'.
Learnmg‘.ol_:_?el‘t_’yes/ Learning outcomes: b1 -
. .-" !

The st en’t‘\wﬂ' '::. - -'-. --.

1.._Understand and professmnally_.é"p 'the%cigstry s hygiene and safety_s-t'é_rrdards.

2—Uhilize the basic kitchen t%(?ys.__an_g fa lé-s timizing work times. Rl
ues, i

{"3-.._Know and apply the culin tec@n___q n.\_{ol d in preparing specific d|é’_hes
"--_i e, ==
. *, L W
— AN H‘% NP
f{_’lg_“’ : S— ":_r, *;:.e" i 5"11_‘ f"wh__::' - f{_f;fr . =
matic content: 3 i 4 e
o ___.-"'-l. o ___.-"'-:.-'"'-.x-"l "‘H-._-'}__.-""-l. o __.-"'.__.r I:_:-.-.—-.
1. |Meats & .-__.- -"". _.-"' e ____.-' - _} [
I_ ‘ll

= ~ 1.1 Trussmg'm'é'at "t- s___. e - !
—. 1.2 Specific e ffer in = =
B EE Cgoklngg m qﬁ%?ndﬁ' e-atﬁ__-g'g g'}e ﬁuﬁs 'l-'-_-: F“" ﬁ‘l

'\-_-
*"ax

2__..-'%'/Ieat side dishes b "“-. o '-..____. L~
“he==2.1 Cooking technique L x"‘h'._‘_ S LN S,
_-2'2 Culinary application N "'"-___-‘-__x Y ._____.__.- o
ey
iy
37 M'eqt sauces h "‘-.-""__.-} . )
31 Preparing meat gravy - i e
3.2'Re uc_;: sauces - : "-"':_.____-__ #
ight:sauces
. LYe
4. Poultry ;.' " - '-i:.:_ %, "
4.1 Cleaning! énd‘ﬁhrﬁom T l R

4.2 Traditional and ti_'fuckt |ng 'ﬂ;lll

5. Poultry cooking methods
5.1 Roasting
5.2 Fricassee
5.3 Poaching
5.4 Braising

6. Poultry side dishes
6.1 Cooking technique
6.2 Culinary application
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7. Poultry sauces
7.1 Preparing poultry gravy
7.2 Reduced sauces
7.3 Thickened sauces

8. Eggs
8.1 Definition, anatomy and description
8.2 Cooking techniques: Cooking eggs inside the shell, cooking eggs outside the shell
without mixing, cooking eggs outside the shell and mixing
8.3 Culinary application

9. Souffles T .""-__ ||‘_"'.,
9.1 Generalities % 1} || [ Iy y
9.2 Cookiq@f'_{"gch't;nlquel,_§§voty sbuﬂ*e"si-"' A= _.;ﬁ'.::'l

tl 4 |
1

9.3 Cooking-technigue: sweet souffles
=

0 )
10. 1a'5§-» - et
-?g,.t?' __Egttuce cleaning . {f
16‘.2.__-"_;:'-"Vegetable side dishes '\ b
x&? Cold emulsified sauces* ™, ™, A
a1 Cooking technique -.____"‘.____- ™, s,
=105  Culinary applicati@,'['; " ,
T NN .,
=41..Dough and pasta .- -.__. S
1.1 Shortrust.pastry” =, ™, B %
"ié___j 1.2 Puff pastty LA '\ ‘-u,__""-ﬁ_____. L
- 11.3  Yeast'dou ﬁ.-_"_:..-""- o _,.--""--._I ! Py s
_‘:;.11,4 Fj.éshxp_a R - S i
_ __-_-_,'11.5 Chou Stry & ___-'" " _.-";__-'"' :-:" t ‘.:
. 11.6 Cullna___-ry ap-ﬁlicéﬁon_s’of.édghs«@_pd{éstas - -~ -
i o - 4
“42. Soups ¢ A ':ﬁ o
#4121 Clarification Consonimé ™, ™
7122 Velouté RN
12.3  Bisque M W AN -'"'-___ —
=124 Cream ", S M T
+712.5 Potage " o » _
_I.;:Ll'r. i H‘H. : i T
13. 'Organ meets (offal) o "xx___
1301 ”E ite meat offal e S
13.2= éd meat offal F-" b
; b

iy H
By

ar L N = ~ L
a8 L, =g I & ‘.E_"? -

Selected™ teacher-led learning aqﬁlliﬁb: 4 % i 1]
l-_.__!:. '.:__ | '-:':‘_-.l':'.
1. Demonstration: The professor performs a specific technique or procedure in front of the
group, which allows them to observe and analyze the process in order to practice it
afterwards.
2. Exercises: Practice in concrete situations related to the course topic (mechanisms for skills
development, applications to practical problems, etc.)
3. Structured experiences: Defined situations based on real-world experiences which facilitate
students’ experimentation and participation in actual tasks, as well as observation, critical
analysis, discussion and their direct relation to specific topics.
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4. Interactive participation: Exchange of ideas between the group and the professor in order
to clear up confusion, express concerns, ask questions and propose solutions to problems.

5. Laboratory practice: Performing exercises, simulations or experiments for training and
acquisition of skills and competencies as well as evaluation thereof. Said activities can be
based on the use of information technology and computer-based resources.

Independent learning activities:

1. Exercises: Practice in concrete smtuah‘)I&related to the course topic (mechanisms for skills

development, appllcaponé‘-tci pr,éguca rol?l¢ms e
s I_I .ll i | ._| II-I '.- i B - -"- ':.-::-.I' - I ._-:.- Il F
J— I‘-_-._ L i .ll - ) -] -':". I| | | .:_-'.
AN l:-!". - I.'::'- e
Evaluation criteria:* ) ."-:,:.-' !

._. |' i A5
Partial .gtlohs can make up 40% to 609 -'"’the final course grade. The T" hal-'é_;val'uatlon can
make &Q?‘"fo 60% of the final course gra

ra .-'_::-"' ]
Depending on the above-mention I;ar.g_d %nabuxhtg: the teacher may use the folle_a}mng
evatuation methods for both the part al exa [
(S -] -
- ~ Analysis of read|w§":___ "ﬁ:-'"w-. '-.__"-. x“- , -;__.-"'.-.} o
-__-'-_ Self—evaluatlor_],.- S -":'__,.- i 2
~ - Essays "-._:"- .-}"""-_.-' o ﬁ""‘- -
=, Performa.ﬂ'ce e {:é/non_.-" A e -"___"_':- . o
| Product‘evald’i_gm ___,.- .-"' "':,.- . Iy
= Oral and written exa R L -":.- ...-"'f"'". o -
~—= Hand-ins and. or T - 7 ol ]
"4 Portfolio [}0 !F'fﬁ * H-.‘_-'::-,__ .-"'___.-"'-. - — i:':" E
.___:_i;.CIass part|C|pat|oh.-or fd'h}mh. - Y N —
#= _Practice R Y , o ==
. - Y Y N,
_Oral presentations or exhibits™, ™. "-. e
;-""R search project or work ™. o R o ey
-.-'-' plicable project or work ™. %5 = oy
- /Integrative project or work . / e S

a;se-salvmg R o,
- P-r"oblerﬁ olving bo,
- Sdhlr:_é'.gil t|ce exercises e,

, Y
T, \j‘-:‘._ |1
] s = L
AT Ta

-\I.:_-E::I I'!:.___'n::-ll I ﬂ l..l:'.l'".

Minimum job profile of the teacher:

Preferably, a teacher with a Bachelor’s in Gastronomy or similar area. Minimum two years’ job
experience related to food and beverages with knowledge and experience in culinary techniques,
hygienic handling of foods and kitchen equipment and facilities. Minimum two years’ teaching
experience.

*The teacher may make use of different didactic activities to achieve the learning outcomes.
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Name of course: Introduction to the enterprise

Block: Professional

Educational Level: Course Code: Prerequisite:
Bachelor's ADM1401 None
Cycle duration: Credits: Concurrent requisite:
16 weeks 6 None
Total academic hours: .:wTotaI |r'i'dlfpé_ﬁdenl‘shuqﬂ Totaliomplementary Facilities:
s '._hloul B i L activity hour.rs P
'.," = WA S | ,. ,. A Classroom
481, | 48 0 =
0% 3 / =y,
Learnin ectives / Learning outcomes: £ i
¢ Q:LE;:. g ’ '::_ H‘" J ""r"
e '-'l. -':.

Be pro}%:nally competitive.

Our Students will demonstrate knowLQ-_dgE c')‘F-.-‘Fie different areas of the compani'
%, o

'-1.._ tdentify the fundamentals, of the""ad'mmlstréhve process by analyzing the lagj-smess environment in

=-__order to correctly mg_e@h%a___(_j &@besses_x compa__gles -

.-"::"-. L '-. L2
o ; f N2 ;;m A
r L
her_n_- atic Content.-'" .-__.-.-___.- = --___.-"'"‘-.l . __}.--__.-"' 7 o "
-“Introduct| df e stud" 6fth apy"f i -"'". - } '
——t L
- 1.1 Def|n|t|on"of th.e"'_‘gompa,ny aﬁgn"ts ohj f'!:\-rés 4
(7% 1.2 History of"a.d"'rpmlstra-t'f'v.f'l‘ho ht™, -""-__.-' -'"' () R
"= 1.3 The twenty-first cent orpdr.a n /"'r'-beucéfmpaf}/ ffom a humanistic perspective - '
___.-*?1 4 Functional areas 0[___-h pahy ", % Mo
7~ 1.5 Business life cycle My ﬂ“‘- w *'-; -
T-6 Ethics, sustainability and ccﬁp'brate s____-"tuall-'é§pon5|b|l|ty =
Z-F' ':'.-_.I -
2: G"rghmzatmnal environment '"‘- "-. :" . ""j
24nfluence and analysis of thepusihess environment "z
2. 2-:7Sd1’Nn|strat|on in the global envirénment/organizational struct’u;.e of the international corporation
2.8 Type§ f companies and industrial sectors b -._
2.4%€o0 -Qal

25C etltlve'ﬁe!ss productivity, efficacy, efficiency ang,effectivéness
2.6 Trends apid ey "usmes,seig.tghlm of i tﬁm*éﬂuzatloﬂ
2.7 Entrepreneu'rlar. nov:ﬂhg_ln N
3. Planning o’
3.1 Strategic planning model (mission, vision, business models, values, culture, climate and
workplace quality)
3.2 Types of tactical and operating plans
3.3 Analysis tools: SWOT matrix, growth-share matrix, analysis of the value chain
3.4 Strategies and their implication
3.5 Ethics in strategic planning

itive advantages (Porter's Competitive Forces) a@ aﬁyénoes between organizations

4. Organizational design
4.1 Fundamentals of the organization
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4.2 Organizational levels, spans of control, authority and power/including internationalization
4.3 Types of structures and their relation to national and international strategy
4.4 Organizational effectiveness through the national and international corporate culture

5. Employee integration
5.1 Human talent management processes
5.1.1 Attracting and selecting personnel / including internationalization
5.1.2 On-boarding, training and development of talent
5.1.3 Evaluation of job effectiveness: Performance evaluation

6. Management
6.1 Influence of Ieadershqg-andgeam\lv[ark organizational effectiveness
6.2 Profile and competencies of the na.rand __rﬁernathnal businessperson
6.3 Leaderé._hlp sklrls (I\rl_eqtattln dnerégbt"atlorr;.-(':dnlﬂ|c;.'manq,gement emotional

mteIhgen.ce‘)l—_Jl. & |I -.-' e
7. Co_gtrol " "‘-."'
744 6‘r‘t'ance of control Y

7"2- Monitoring the organizational ;S'er?a'i’q]_-ance of national and mtermanﬂhal ,companles

-""'7 Levels and areas of controt”™*

J}Control techniques (SI\/I-Q'RT Ba la ced'Score Card, Re- englneermg Benqhmarkmg Quality
Administration, Project M age____ Q_Tt 5‘:& I..L_c-—:naﬁ-lvlanagement) and their cld'nnettlon to information

== ~—_technologies -.___ [,

= =__.___' i f‘} '\"-._ Y A _

iy & Ea h, S Nl 7=
= A TP NN ‘:;“f 7 H =

* 2 - =

Sele(;ted teache;j_ed Ie_z_:].rn__mg ?-_gtﬁhtrésf_ -.__- __..-___ _,.-' __.- - ___-
—1= ___- 'Case studi.gs D‘etaﬂed"" ._thc';. ough .g;tnaly$|s of g..-spetlfl Csflj_t,u tion in orde.r to |dent|fy problems, reach
’ um content with actual tangible situations,

__ Operative conglusi s and proﬁoseﬁ__so tlohs_,.-smv nf;o pk'curi
" % strengthening studlerit's .-l___ap‘a y'to prop e @ﬁ_ffe -l_gz proble /r/solvmg options thaf fitthe E_qt esented for
L -,\_-\. - - b N

decision-making. ™
2-:."'Structured experiences: Ij"eflne'd..l'éltuaﬂqns.__.bas"'-d on real-world expgriences which facilitate
Pl sfudents’ experimentation an 'bartlcrp.a'tlon ln.__gc"'ual tasks, as well as obse atlon critical analysis,
_discussion and their direc elatiorrto s 'E1f|c topics. =
3 D,M"ECted readings: CnUcaIE?;tnalys*.s"of rea(ji:hjs related to the course tO‘ptcs _for later discussion and
o presentatlon of conclusions. 'l

.'.:"llI - L : .- . .:::-::-_"
..-j' 'I-r.- T ._._-\:h B
% S
|ndependet‘f |$Tﬂlng aCtIVItleS -
b, \j\-.._ Ll

1. Field reseam;:h Informatr se.aic@ and oIIe-'gtlon"igS'/-.seTectmg direct sources related to the
purpose of the' stl,!'.dy q q eseht Ol? sa|d information with the facts and observable
phenomena that define it .

2. Field observation: Visits that posmon the student in the place where the facts or the phenomenon
under study occurs. Based on observation, the student collects information, researches indicators
and relates variables.

Evaluation criteria:

Partial evaluations can make up 40% to 60% of the final grade of the course. The final
evaluation can make up 40% to 60% of the final grade of the course.

Depending on the above-mentioned learning activities, the teacher may use the following evaluation
methods for both the partial and final exam:
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- Analysis of readings

- Self-evaluation

- Essays

- Performance evaluation

- Product evaluation

- Oral and written exam

- Hand-ins and homework

- Portfolio

- Class participation or forums
- Internships

- Oral presentations or exhibits

- Research project or |_ oy

- Applicable prole w rk Jh\- | »

- Integratlve '.

- Case Iu,':'}? i
- Pro L~

- %—\'/? |ce exercises r-"'--'::;:-'? _-"

E

% '-'\"-l '-'Il ;F'-.:-:l
M Ek?-qi?ﬁ’f file of th h P
iInimum.job profile of the teacher:
= '5]:’;
Preferably, a teacher with a Master's i i r similar area, minimu ears’ job experience
in business administration or e ' , minimum two years’ teaching_experience.

f’f"} e

- ®
@ © MR
< =
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Name of course: Origin of the Entertainment Industry

Block: Professional

Educational level: Course Code: Prerequisite:
Bachelor's COM1402 None
Cycle duration: Credits: Concurrent requisite:
16 weeks 6 None
Total hours with otal h'd.éperi'dent | Tb I com__p‘iementary Facilities:
teacher: - d'y hounls: = | a(_;_tlwty hﬁ" ous:
I ) hak el -"- o
[ '. ._-. , AL Classroom
48 i-'=, .-1' 1 48 0’ & ', W | e
Learnm_g':o?:;eét_yes / Learning outcomes: N -_.“'I.-' "
"'\-. 4 .'
The stt entwrf'. l::.-- e h

1,-Understand the essential charac_terls{___é‘s of eq_Eertamment and make the..drslrﬁcnon between
~—different entertainment pl%f-fdr.m-._formq__-s., accq____dlng to market segmentatlon-'of potential
[ ~=-consumers. N "
2. 'It}entify classifications oft ehtertatqh-m,__ehnt"‘ﬂdug_,try"m a specmc context, and'-Ihe.l:e.lanonshlps
—between them.
3'.- ‘Recognize the socidl, h_st |6"'cu‘rt_ura"f"a-'ﬁ ecogomac phénomena that led Fc;th-.e orlgln and
—_=._development of .e'hter ent as anindustry..« <" 7
_.4._ Relate the dgvelopm %\pf enter ta.-lﬁmg.m__lndu.-__trres to the ecoFrd'mlc poImcaI

|and somal-r)"ro_(_:__esges of ﬁoswmporf_gn‘f'so_gepes Pl .'_-' i
T— el S o L S LJ
N '-.L_r,-'.--r-'"' _r,-"rh]"-. S "".{"r J-":-_r,"". W — F—I'L'-F-!-
Thematic content: ."-._.- ___..-.-_---:."l- ..__-'-..-_-- S __-_.-:".-__.- y o 1L -1 I
1= 2 The “is-ought” problemof ente_rtqlnﬁ"lent._ana"-lts"fgnctlons R
“==941. Entertainment and ph-;]osop;__-kt —_
.--'1'72 Entertainment platform&a 1:1_-61,__ h|§tonqg.l significance o
- 1"'-:'3:I Patronage Ty
1.'4 sdeological power and mfluen._ce af entertainment '=::_-:__h,.'
i __.Mmqnum components of Ielsurq_gntertalnment , )

2. Bas.lggrodﬁ:hlstory of the entertainment industry and modern sorﬁf
21T (':"Eﬁncep;ts of leisure and free time in modern soqllety b

2.2.Types of eﬂtel'falnment for different audlencggs_.___
2.3. Characte‘rlsubs 'of audienc si’stage mcers land ﬁat'rons
2.4.Entertainment as a sol?r%e

-'

fogram St
2.5. Entertainment and its interrelation with t e aTé world

3. Capitalism and the culture industry
3.1. The concept of industrialization (economic and cultural)
3.2.Change of practice: the birth of free time
3.3.Social classes and entertainment
3.4. Supply and demand of cultural and entertainment activities

4. The inter-war and post-war period (the relocation of culture and entertainment)
4.1. Rethinking forms of entertainment
4.2. The global scene and the new way of understanding the world of leisure
4.3. The birth of the cultural industry
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5. Development of entertainment industries
5.1.Radio
5.2.Film
5.3. Television
5.4. Theater
5.5.Mass participation events
5.6. The editorial industry
5.7. The consolidation of sports as an entertainment industry
5.8. The music industry

6. Globalization and thq—enugf.tairrp}ent l:_lt'u'r' al
6.1. The global nfé'rket. andtransnational demand f_ai:‘contem
6.2. Technalogy and change of the-¢ r&eﬁt"'produ'etrérl prGEpss

6.3. The'wdéegu’il"\"ne-'md'ustry o I 'I',::' -
.\__l - |._-' —— -
T 3 -_'.'-.:;_-'_.'
T, '-._ F - i "
i, --" =
Selecteg' teac‘ﬁer led learning acuvmg_s_- Tl

S, s o
1.—Ro-undtable groups and I'scu_ss-"o 't__or\'Q;: Based on dynamic é't:tivjtie_s (concerts,
'-_--_t_r]eater plays, movies), h|ch-._§e.[_ve s-t,_h eparture point for incofﬁ-oréting didactic

“=-gfiteria by competenci ="
“=Z# Role-playing: With ﬂﬁ'eerf:a_]-\b ofh-toc?% u-g_h as, mquup.,*wardrobe and props students have
) -_':.-" a singular opporw"r'nty_..tb raeIerS‘e an en;ertafnme'ht brand in order"'tg.hnghllght its
= __.orgamzatlon lues: - A
-__3. Teamwork-6r coope ra;g_y I"E)l}b- Work; rﬁ-der_l-ts are di Td d into small‘__woﬂg teams in
“fwhich th dev velop'tas gmﬂe ppdblem r create-prod gh a joint aetivity,in which

—ithe parucn-p.ants’ mu olqu' .?f'hey \ﬁj,l- th.-__n share the, products and

conclusions tﬁey ve obta.l-ﬁ'ed e _,.-
oy -~ 7y
'L_ L] {"I. .-., .'"-ﬁ - L .\-" "-\__I:: J".--. "'-. .-_J- .--- | F—" F‘!‘
= — SR
p .-" -..\_- -"H. " r
Indepéndent learning activitié ™, S, R =
1 .-"Dlrected readings: Cnucal-.__anﬁétly_‘et% of'-.[ea:______ngs related to the coursé_ﬁmcs for later
dl‘.§bUSS|on and presentation of,con ions gy,

27 Syngptlc table: A teaching method thaf'presents a summary of a reseakch p;olect reading

afning unit, etc. by way of a d.[_g{_[am synthesis or relational @nalysls in order to plot
thg,fnosr.-lmportant top|cs and essential ideas.

3. Exe,[C|se$-‘-Eract|ce in concrete situations related to the course tép.rp (mI'EChanlsms for skills

A ;-.. g — L i
A 1 = 2" E-
u -::l \ :I_l‘:. 1 I .-\.-:' ':3:. I !T q 'I r.: h
Evaluation criteria S i m L ;!-
2y -_:._ F =1 o o

Partial evaluations can make up 40% to 60% of the final grade of the course. The final
evaluation can make up 40% to 60% of the final grade of the course.

Depending on the above-mentioned learning activities, the teacher may use the following
evaluation methods for both the partial and final exam:

- Analysis of readings

- Self-evaluation

- Essays

- Performance evaluation
- Product evaluation
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- Oral and written exam

- Hand-ins and homework

- Portfolio

- Class participation or forums
- Internships

- Oral presentations or exhibits
- Research project or work

- Applicable project or work

- Integrative project or work

- Case solving

- Problem solving

- Solving practice %{erﬁjﬁﬁ JIIE\I‘\ Ilﬁ:] ,J;fﬂ -~

R L e | 1 WP

Minimum jo fi heteacher:

j %ﬁ_ & W .
Preferably, a t r with a Master’s in Communication, Humanities oFSi |I£r area, minimum two
years’ j lence related to entertainNustry research, mini;i;w _D/v'l(_i:-years' teaching
experiénce. ﬁ J,-:"'

— |
**Thﬁf'__i; may use different didactic a ivities._}x chie e learning outcomes. __.--_F
-

Z A >
- %/\// A
(1 LY H E
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)
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Name of course: Visual Communication and Digital Culture

Block: Professional

Educational level: Course Code: Prerequisite:
Bachelor's COM1403 None
Cycle duration: Credits: Concurrent requisite:
16 weeks 6 None
i |
Total academic Totaliind: nd-ent [ | Tbtlal com__p‘iementary Facilities:
hours: . stu.dy'.hou S L a{;_tlwty h,:_)jJI’S _.-_ |
[ —h W \ ot =T | 4| Didactic classroom
- 1 iy | !
48 .;s 48 o |
Ty L --'_'-':_i
Learnmg':o?:;eét_’yes / Learning outcomes: il i P
. _.- & *
The st entwrf'. e l::.-- L L
3 ign graphlc representations ace_c__)_i’dlng to___speuflc visual commumca.t-rO.n'ﬁeeds

2.—Create digital image prop ﬁia{.s throu "e,nUca.Lé\Ynsual analysis of the reality.
|_t§- -Utilize different applicatio and.._geq_h ogical aids for the digital image dpsign treatment
““ahd output. . | -
-_E-—__g\pply digital magfp@’ ;f;huéﬂon pr____-agssés ugmg}l}he:l;nowledge obtamea"n the course.
_.-' o

-""__.-' N B =
i . F hY - M
— | _-". "H.\_. -.\_.-" ._.-"..l_.-'..\l""\..\: ...__.
N __,-'"'-l. Ll __,-"'::-'"'-.-'-‘:""-. -'},-'"'-l. £ L,---.__
T ] i -""-'"'- il _-__.-"'- 2 .--__-':_.-"" A [
ematic content™" " o -" - : R |
-:" .-'"- A -""- -'"':_,.-' .--_.-'"'. - -
i 1 Graphic elemen"-.s-"' .:"'-"" , '::. L i-'-:l':, ﬁ-
.1 The dot, line, outlr'"'-e-'v_glu__mé"‘-orggnlc ar'i'd gé'.o §,@'[I’IC shape
_.-'.-':' 1.2 Fundamentals of cqlor Q_I:-Id__-pri'h-(:lp.@ contrast -:__;:

“ieds3 Psychology of color %,

-.1"4 Fundamentals of typog ph.'?'ﬁ.:i‘y‘eogna_lph__l_g__iamllles and their psychg%’g_y,
._1-5 Degrees of iconicity: FIgLH’.QtIV sy_[_nbc:gc and abstract
",

L= .
2. G'r'a composition - - =
2. 1,-'Type:s of composition - ", v
" 2. %1% Rule of Thirds |
12 Golden Ratio b f -
3 ..:Balﬂnce;of visual weight o "%-:_ Wy

N s I W %
3. The visual narra’five'-.'" ||L"§.-. I B NOI-.:.& .-'!'I ’
3.1 Visual literacy techniues ofDenis/A. Dondie
3.2 Principal rhetorical figures used in visual communication

4. Digital treatment of the image
4.1 Types of image resolutions (sizes and quality)
4.2 Digital and print file formats
4.3 Pixels to centimeter equivalencies
4.4 Color modes for printing and monitor

5. Production of graphic design projects
5.1 Printed media and audiovisual outputs:
5.1.1 The corporate image and its electronic and printed outputs
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5.1.2 The poster and advertising image

5.1.3 Infography applied to electronic media

5.1.4 Editorial design - covers

5.1.5 Mockup or prototypes for different printed and audiovisual media

Selected* teacher-led learning activities:

1. Laboratory practice: Carrying out exercises, simulations or experiments for training and
acquisition of skills and competencies, as well as evaluation thereof. Said activities can be
based on the use of information techr]oln_gy and computer-based resources.

2. Exercises: Practice mnen_erete,.suuat ns’having to do with the course topic (mechanisms
for skills deve]op"cﬁent apﬁMaIi'ons- tq radtlial prpﬁelms etc )

'-. -'H. i I_-\._ -I. _.-_.
- |'| o |I
1 I: ll_ l_:-hl"ll N I.‘:::- _-:-':r -
7 "-.;"-:_-I.' = -_.-Z____:. i
Indepen'aeﬁflgarnlng activities: {- -._. ) -'.-
-.__.- -. .- -.'l_ 5
1. _Warkshop: Creation and dev Iop ent of a_g imminently practical taslg..lrf__s'rder to acquire
' —the-procedural abilities mtgre[lt-l;_(_) the coursessubject. This enables the"student.to exercise
i—=~._and practice specific abilities unfilhe or.she has mastered them. |";-'
2=Projects: Creation of eTme ai__aﬁ“d problem-solving proposals. The prejects must
‘——___be guided by the regg::;\ §___-a_[_1d ’ﬁacu§ pn astopic proposed by_he student or
professor.

"—%__. Document s’éargh nd sls "Tnfca{m ﬂ‘an Js"poTre,gted by the stu_genf' through
r— research mg-'a_\_praly?/a cu§5|g§h er_t-tép-'an d_1.ne material,"y Which enables
|,h|m toe blls__l:r new a}_§s ns-"\7V|th tlj__e cour_:a'é Q’bnt?_pt an <.Jl_-,reach condusmns

! o LJ
.-" -'"""'.-"-"".-""-

[} ‘f‘f ,f'f‘*‘i o P 7 R
£ AN =

L -'" '-l o .

Evall.l_-&tlon criteria: S, R =

Pafﬁuheaaluanons can make up 4__00/---"tq_th %'hf the final course grade. The flnal
evalugt-mﬁ can make up 40% to 60% of the .(ﬁ__nal*qouqff_g-grade r.-,_.

.\_-.l |
Dependm.g on the above-mentioned Iearqmg"‘actlwf-}es the teacher may use the_,,follg!wmg
evaluation | _r_ne.th.pds for both the partial and-,_]_‘l_r_],ai exam: 5
L r
o o
- Analysrs_of re&aﬁngs r'.'.;;li-':-_._.-"'
- Self-evaluation

g L
o A . ) -:
- Essays Iy i" . _ . | -;_\j g
- Performance evaluaglon. f I i i %
- Product evaluation v "L-,g__l | N W, .-'!
- Oral and written exam & -
- Hand-ins and homework
- Portfolio
- Class participation or forums
- Internships
- Oral presentations or exhibits
- Research project or work
- Applicable project or work
- Integrative project or work
- Case solving
- Problem solving
- Solving practice exercises
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Minimum job profile of the teacher:

Preferably, a teacher with a Master’s in Graphic Design, Visual Communication or similar area,
minimum two years’ job experience related to advertising, graphic design, poster design,
audiovisual illustration or production, minimum two years’ teaching experience.

*The teacher may use different didactic activities to achieve the learning outcomes.
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Name of course: Culture, Art and Entertainment Insights

Block: Professional

Educational level: Course Code: Prerequisite:
Bachelor's COM1405 None
Cycle duration: Credits: Concurrent requisite:
16 weeks 3 None
i |
Total academic Total'indepentient || [Tot Icom__p‘iementary Facilities:
hours: - udV:houds: =0 | | acivity h_ojjrs
T ki bt .l'. | .
e W : 1 A 8 Classroom
2467y — T 24 o W e
"‘\-."'I —— LS ___-_-.:_E
Learnmg':o?:;eét_’yes / Learning outcomes: iy
O /
The st enwrf'. L '--"-"- )

3 ntify cultural and artlst|c ex_presg_-bn as“socialization rituals that em.proy"entertalnment
~as-a form of community i tbgra__lon nd cﬁgslon in order to conceive af pTOjectS that
{=-.constructively occupy people’s free tim |_.f
2-~Understand the main di iplines -t_ha__hlre'ﬁectﬁ__enfé-rtamment related pher\gmenﬂ: SO as to
‘—' —include them in analysis of:the-cult nd‘er t|\_/,é' industry.
- ﬂlﬂalyze the social phen g_gﬂé-an@lng}f m cu ural.-ﬁroc_}sses by identifyinginterpersonal

—'_ —.actions, actlons-fn small-grou [ nr d physical and digital spaces
6L me'pc.téa'?-:-?g"[e.___tal_pmeﬁt p’r@dﬁS order to develo'p'ﬁqhumanlstlc

4__To examlnes |aI
IIperspectl of___I.he__.profe .-___

- " .-.-" --.- --_-' .-:::- |.-' :I
L - V o & N - __,.-' __,.-' i i
= s --l-"". ___.-' .--:-\._h-'\"'\. ,__:".-"'__.""-. = ""- 2 I - W]
e __.-" .-- ':-r -. e -"\-\.\_l;\."\. ."'- .-_.- __.'" o r‘.'l'. F-\l-!'.
Thematic content: R "‘- & _
o S s v =
1. Soual communities and settlements , -'"'-___ —
=1 1. Nomadic groups M M N Ty
-.-"1_-:2 Sedentary communities ™ % > ; ""-.
-(':ultural kinships R s
.Domestic life R - N
-" 1 3 tradomestic cultural dynamics P, ""‘-._;.5
1. 4"-80.9&5{' oups \ 5.;;.?'“.-_.
2. Expresswe cufturﬁ... Ir=. Ilﬁ'; g

2.1. Communlcaﬂon. angu (‘fve?bﬂ dkcluéipn L)

2.2. Significance, reéncha HL andiri ati 'bn...-'-

2.3.Everyday life, art and culture ™=

2.4.Play, leisure and entertainment

2.5. Cultural sophistication / Cultural dynamics
2.5.1.Dominant culture, status quo and the establishment
2.5.2.Popular culture, popular culture and mind cults

3. Cultural landscapes, spaces and scenarios
3.1. The phenomenon of cities
3.2.Place
3.3. Nationalism and ethocentricisim
3.4. Cosmopolitanism
3.5. Globalization
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4. Cultural and entertainment consumption
4.1. Education
4.2.Sports
4.3. Crafts and painting
4.4. Gastronomy
4.5. Cultural industries
4.6. Creative industries
4.7.Digital industries

5. Culture and development
5.1. Social dimension of culture i, I =,
5.2. Economic and palitical dimension ({f cdlfure ]
5.3. Culture,;education an lslcrgrrcg_ L _.-:.-' -'.._J| _.-_"'.
5.4. Commu'meajgon,land-cuTture o i

. | .- i
5 5 qutd‘ral ﬁ‘r__kets & '-:1-' A
% Itlirat-equity W '-.__'___. y

ltural management and its social contribution I

., P .H'\'- 4 .-'.. -
‘-\.H'H. .\.'-\__-'.-. .,,\_l::' -"'-\.\_ ':-.""‘::l_- 5
= xl“'\. ol -._h:\"-\. -""\.. .-'.:I.-'-.-

Sel_ecﬁ*'r'eacher -led learning a&:tﬁmes W, o~
o RS I

pl “Debate: Group d|sc5-§_9('(‘;}‘5'f a par_ysulal"'fy Contr-'aversml topic following priecFfesearch on

:___Ihe subject. Grom;_p be for ad to dbferid dlfferent posmo,ns held on the

; "_-" subject, and the.t ache'F'Qf one E'ifthe i co ate the opinion exchange. The

~=objective is to arrwé_.-at g_]__en____ral___l"‘eon W h-"d ,not necessarjfy-Have to be
'_ consensu —

. Istudent p.reseﬁtafon fFchve_.draI cgﬁﬁfumgdnoﬂ in \_A‘thlch knowlédgé ‘of a topic

.-'|s presented ___f lowj g_.ﬁnor é”e e'érq_h hereof,f is _stiggested" that didactic resalirces be

- i used (Powerpgint Dr.e"selj}aqu--.wdeq_-r flaln _-__,e*i_ - T i-__q,. F-!-

—— L
__:-:':'ﬁ b .L____.L__h ""-1'1__ ""-. L al "T:___-;—.
In'E!'ep'EFrdent learning activitiess, o, ", "'-...-_ ._I1_ e

o s

1 Dof:"ument research and analy.sls-‘ﬂ-"f ma_t}on is collected by the studentt'hrqugh research,

réad-mg analysis and discussionof w'htten- and electronic material, enatbls_mg__rﬂm to establish
\gl-as‘.iomatmns with the course cqu_;ents and to reach conclusmns ’

2. Teamwof'-k or cooperative group work: Students are divided intq smarhwgrk teams seeking
to develap tasks, solve problems or create products through agaﬂnt_.actwlty in which the
particip%l musf be act|vely involved. They will then s:harqI the o cts and conclusions they
have ob |ned.- p?

] '."'H. L e

M F IT 1 ¥,
N Tl
. '-.7 IL-'E'. il __' W

-

L T M

Evaluation criteria:

Partial evaluations can make up 40% to 60% of the final course grade. The final
evaluation can make up 40% to 60% of the final course grade.

Depending on the above-mentioned learning activities, the teacher may use the following
evaluation methods for both the partial and final exam:

- Analysis of readings
- Self-evaluation
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- ESsays

- Performance evaluation

- Product evaluation

- Oral and written exam

- Hand-ins and homework

- Portfolio

- Class participation or forums
- Internships

- Oral presentations or exhibits
- Research project or work

- Applicable project or work

- Integrative project or w

- Smemrng ) | jﬁu (;ﬁjj As

- Solving _:p__rala ‘1?

it V =7
F e 1
P §
MinimuQ%% ile of the teacher: o
ot
E i,
Preferably, a teacher with a Master’s | mn._]_-un atlon Sociology, Internati o%asﬁ_l-:i'@ations, Social

Sciehc conomics, Anthropolo ult a a gement Cultural Studi o_r__s:lmllar area,
minimum  two years job experierice .gé-te ion, research, Journallsm'____o+-$'00|al work,
mi wo years’ teaching e%ngnc

o
—

=
*The ;crhré? may use different did (o] chle"\“rqu‘he lea n r_—_l__=__
= \\“f; =
i
)i : ;’f-:-»\
= -
Py o

COM1405 Page 3 of 3



Name of course: The Gaming Industry

Block: Professional

Educational level: Course Code: Prerequisite:
Bachelor's COM1406 None
Cycle duration: Credits: Concurrent requisite:
16 weeks 3 None
Total academic '[i)taﬂ-; en'd_ent | Tbtlal com__p‘iementary Facilities:
hours: a ud\uhou s: = | | jactivity h,:_)jJ[s
T ki bt .l'. | .
L8 W e @ Classroom
24 & “—f‘- LY o & ', W | e
-\..' — ':'r Lr __._-_:j i
Learnmg':o?:;eét_’yes / Learning outcomes: il i P
[} .-. l- | !

The st twﬁr l::.-- L L
1 derstand the historical facts of-{_tfe. V|de.q-game industry, relating them-fb their positive
~and negative repercussml?'m_ org_der t__:a_dvocqfe proposals that appea'T to .the'centrallty of
~=-._the person. _.f
2 =Analyze videogame ind y-.tren s ase"d observation of the market'.@nd.th.e users so
==g—as to project possibl€ int dlsclp Q__‘ry__-un'dertqk_l.ﬂ”gs--that promote entertainment as an
~"element of social J-ﬂ'teg__,an e
——3— -Develop entertainmen pos-él se'ﬂ-.on__w-ae'f)ga._r_n'e ____m'dqstry trends in o.r'der-‘t"o meet

— “social needs-fforf_l_..a___el ure.-s':[a.rr'd ___..- L .______-
)| A o ,-" A [
T— V,-"'r ,-' " ,-"'r.-'""-.L "l_.-__-"; il ,-" A L J
— . .H"'_-"'. _-"-. .-_.-'. .-_.-' -_.—._ = 1
Th'ém;at|c content: __,.- l:.--"‘--. _..-" P { ) i‘-_:ll:. ﬁ_
1_,.-‘-'SOC|aI background"ti'f d"-e'c')'gé‘mes o *-.___ S .
_..1.1.Origen and nature _g_-aﬁ’}e -.___- x__' o B
1.2. Games and society T, N, ':l.—:_—"
#"1,3.Homo Ludens LY Ry g -
el 4IThe game as a social stor.?'- '-.,__"h. .:" i :_.
2. HIS-fOTy‘EE the videogame ""-.-" "-:-:-___ )
2.1, Background history of videogames rE o
2.2.Yi egame arcades in the 70's, 80’s and the present ., .J-" =
2.3.Home cons.ole_'s (1980 — to the present) l.-.___\j‘-:-_:, L1
2.4.Mobile vigeogames =, 4T %

2.5.Videogames' m'f Cl ﬁl". il 1l L
ﬁ IIII 'F:'I l':'!- l"'
3. Conceptualization, design and development of a videogame
3.1. The iterative design process
3.2. Creation of physical and digital prototypes
3.3.Game engines
3.4.Playtesting
3.5. The game design document
3.6. Members of a development team
3.7.Publishers and developers
3.8.Video game pitch

4. Marketing of videogames

4.1 Monetization
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4.2.Distribution platforms

4.3. Marketing and advertising

4.4.Launch strategy

4.5. Promotional events and venues

4.6. Analysis and evaluation of performance and retention

5. Social impact of vidleogames
5.1. The gamer culture
5.2.The brain and videogames
5.3.Videogame addiction
5.4. Serious games )
5.5. Interactive expenel:\ce__s«. .-:.,_'-._ In [ A
I .-'- F Y
6. Contempordry na'if,ratmég on vldeo'gar'nes" "" e | .."'-, \
6.1. Vldeogaﬁ}seh modes (first, second and th|rd pére:dn)

Iy

6.2.Gée .nr ypes of videogames . _._:g'f =
6.3.E étience based on augmented and virtual reality '-"':-._-'_."
6. 4 /Artificial intelligence N
o ¢ ™ Tk
e ey b1 'y -."_ .-:
Seldeted” TacherTed Tearning aciviiies: =™ —
elee acher-led learning activities: Ll
! (;P LAY =

L= ,
1' Case studies: Detaile h.prg'quk_lﬁ/.__gné‘\'l-ys% of'a specific real-life S|tu.gt|on-m order to
|.dent|fy problems, reachoperativeconclusions, and propose solutions. Strives to
: ~link curriculum content é/yrt'h- ae_jcua tang|bl sitdations, strengthening-the.student’s
"——___,capaC|ty to proﬁose-d._gf rent"p[h-?lerh-;so__wng"'opt_j.ons"bh_.at fit the case, .é'ree'énted for
— decision-makin .
2"' Slmulatof"s sg.-'of d d__cé"s or.-'Instru e"nts__.tha.t en-_g.bf'-. tﬁe}student tQ..Fepr.Gduce or

- -__,.S|mulate sp,eclﬁc Slt __p o.r"e,xercts S. __,.- y y LA
,—_ "“.-" - O S i __r.- — 1
.-"I. .-"-ﬁ\l' - L -'H.\_-I:: -__J".--__ "'-. .-_J- L .'-_II'_ F‘-!'_
Independent learning ac'tl___-__trés._.-____- ', __--____ . o

-t'll"_- Rrojects: Creation ofde eloﬁb-m-"‘ent and roble.qr_n solving proposals. The pro cts must be

_-guided by the research pro es&oe used,on a topic proposed by the studﬁp;or professor.

5 SUUCtured experiences: Defi ed"“-s-'Tuatlo “ased on real-world expe'"ﬂe{lces which are

a fdulllgated by the students’ expe(___menfath,:'s} and participation in actuak.tasksj and then by

dbServatlon critical analysis and d__fcussnon of said activities and thelr d1re5t relation to a
spe‘e":l‘ﬁc bplc

3. Cag-e studies: Detailed, thorough analysis of a specific real-life §l;§_atlo'h in order to identify

prob'len:lis-'-reach operative conclusions and propose soluti trivés to link curriculum

content®with actyal tangible situations, stren thenlnb% dients capacity to propose

n

different proh[énhsbl\fng o@:nls_l_:tha;.ﬂ he aﬁe pﬁpse or decision- making.

W | H

|"
‘-.-__-5' =r

e

Evaluation criteria:

Partial evaluations can make up 40% to 60% of the final course grade. The final evaluation can
make up 40% to 60% of the final course grade.

Depending on the above-mentioned learning activities, the teacher may use the following
evaluation methods for both the partial and final exam:
- Analysis of readings
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- Self-evaluation
- Essays

- Performance evaluation

- Product evaluation

- Oral and written exam

- Hand-ins and homework

- Portfolio

- Class participation or forums
- Internships

- Oral presentations or exhibits
- Research project or work

- Applicable project or w

- Integrative proleq Illtil_ -

- Case solving™ ﬁ:h_ -c';l i I | i

- Problem.so b‘,:-}r‘

- Solv@!@?@xermses A=

"'-"I.____._. 3 £ {-'i-lll -

Minim ;ﬂfaié_-_p'“rome of the teacher: -:_’__-'-.--1‘-5_% L".;-_'_;.-.E).',_'J

"
Pref&%}‘}a teacher with a Mas er’ &\D«% nication, Computer Sciences Q\‘f/e-r:a)c.t.ion Design,
Videogame Design, Graphic Design ita ia*“or similar area, mlnlmurrr____'b_l;u' years’ job
exbbﬁeﬁge related to videoga e-.__Ei igi nimation-based senweriences,

rrl:ﬁl_a.l.m two years’ teaching .experi
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Name of course: Public image and opinion of celebrities

Block: Professional

Educational level: Course Code: Prerequisite:
Bachelor's COM1407 None

Cycle duration: Credits: Concurrent requisite:
16 weeks 3 None

=
e
]
i
aai;“
ol =Y.

|
A

i |
Total academic Total'independent || Total complementary | Facilities:
hours: = |8 udylpouﬂs;l-'—'-'-. | | [activity hg_’p[s: A
[ '._".lI | & e e £ N | 4| Classroom
o | % i LL A
48 =0 ]rjl 0 Ol o o
R S

Learning-:(_-)?:;eét_l’yes / Learning outcomes: iy

-"-\._: o {- '\"-.\_. . -__.-.::I_.-'
The stliglent wil o L R

- alyze the public opinion pro_g:esse_-é'wresum'__r-@ from interaction betwee.n_jf,hé entertainment

““=industry and audiences u%.jn'g._thg me.;_Qagolog_i__(_:al tools that take into é‘c&o;mghe positive
e

and negative impacts.

nagement,of traditional and digital media, promoting truth and
ﬂag-‘- G_Ht-.___ tiC .i__ g p g

"y i
2 =Design plans for auditin,g'}ieb;i-:f'l@;%’ .Q.ub'he im_agé“-by integrating the processes-that include

ommunication tools.and
congruency above-all. A S, pT

Comprehensivély ¢ unicate_the ir'i'si'l'tu_l;ion.aT values-of a public persondlity or of an
entertainment ind stry prodd'ct-ﬁé'\'y;d__gn _gonsi'de_r__atig,n of.-t__be key aspects fof handling the
digital im_’i\-ﬁle and reputations” :-__.-'"' e A ;_,:" o -
N “ - & A o ;

[

£ s - _J'\-_j- b 1- r’"':__: W -
i i .-_-".-- .:-"r _‘-\. Yo _‘H Y _-"'-.-,-' __-". L - _E
Thematic content: - £ -"‘-___":____' ‘-._-""____- -._. '..___.-_ - .
- , Ty
1. _lmage x"._x L {"‘ H"..- e
=14 Types of images ", Pt Ty
+2. Elements of the image ™ ' 2 e 3
._1;:.3.'13_’1_1blic and private perceptio y o
'1.4;Relation between image and repltation T
1.5 Per_sgn%Iity and image B, o

1.6.Defifiition of the image to be projected " 5.;,-" R
1.7. Cd%ﬁjenc_’e'wjth the image ., __\j‘
1.8.Image stereqtyf eP": I e, F e N
1.9.Identity ~ £ 1 g'ti' i hon
1.10. Charismatic leadership’ ", i

1.11. Public acts -

1.12. Persuasive communication

"""H.

Celebrities

2.1.The celebrity industry
2.2.Characteristics of a celebrity
2.3.Public image of a celebrity
2.4.Crucial elements of the public image
2.5. Auxiliary elements of the public image
2.6.Personal grooming

2.7.dentification of colors

2 8 Dress codes

COM1407

2.9.ldentifying a style
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2.10. Types of style
2.11. Creating and developing a public image

3. Public image as a communicative tool
3.1. Communication
3.2. Types of communication
3.3. Verbal and non-verbal communication
3.4. Strategies and tactics
3.5. Functions of the strategy
3.6. Positioning strategy
3.7. Steps for building a strategy

3.8. Celebrity analysm-goup_ ) | |"‘-. .I -

3.9.swoT _ 7 1} 1A% .l E’j

3.10. Benc:lfﬁarkm% AN AL R L Ty .-;F' 1 #

3.11. Fh.e of ommunications media = ! )

3 12 hdded-sélebrltles _,. ;::-:."—

'ﬁgorsement S 'l

31. Positioning (=

-.._§'15 ‘Celebrity image and social d"gr"h.____- e

l?t__BEErnet, image and publi

r"f
- 4.1.The new technolog|e§:9R('i._§_ﬂQhalon 'ai'j‘(?t-bn I_,:;___

—..4;2. Effects of the them ences A
==,.4.3. Private spaces and pu I|c-{_|-sk'§*-o"f-the [ et -~ =
.-"21 4.Social uses and p?‘i"s tributions "‘:. ""-__..-' ) B
-,4.5. Ethical dlle_r,ﬂ'mas e mt,e age,__x"- - e e
~4.6. Influencers _,.-' _.-" : L~
— a7 Personal If_'f;e'('fag A R "'"- s o
- _-_-_,4 8. SOC|é‘1.__-__eﬁr'r/'\]/A__.;arks an'a the digital repy:(gtlo .___. o .} ’ )|
. 4.9. Handling-damage.on sg.e'laL etiworks .-":__.- -~ &
(T 410 Onllne"r‘e,p"___xafg(-)n "-._ . o 7 F“'F F_!_-
= 4.11. Social networksfor arket__"l'o_g_j_-y use™. -""__.-' - b L
+4.12. Clipping ", " —
.L:_ "H.\__ -'\"\._ '\'H.. x\""\. -'\"\.__.- i
5. 'Celebnty crisis management . . .-"" S -'"‘-___ ]
=5 1. Types of crisis ™ " M T
-'2 Symptoms for detecting a erisis -.___“-. _.'} - ""‘-.
5;3-'How to act during a crisis ", %, i
'5.4-Mdanagement and communication‘during a crisis .
5. 5}'Cr|5|s -ngmunlcatlon plan . gl

"

6. Obser\ﬁag publi¢ |n|on . "Z:-__ 'J-l:

6.1. Qualltatlv.éa of the phengmenon, =, I'E":- o

6.2. Numerical m.\/eé at|o E\‘; |I '|| %

6.3. The opinion market |\ .\ !

6.4. Design of evaluation tools

6.5. Social media analytics

6.6. Google ads

6.7. Trend analysis
6.8. Strategic celebrity image plan

"-.

Selected* teacher-led learning activities:

1. Debate: Group discussion of a particularly controversial topic following prior research on
the subject. Groups should be formed to defend the different positions held on
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subject, and the teacher or one of the students will coordinate the opinion exchange. The
objective is to arrive at general conclusions, which do not necessarily have to be
consensual.

2. Structured experiences: Defined situations based on real-world experiences which facilitate
students’ experimentation and participation in actual tasks, as well as observation, critical
analysis, discussion and their direct relation to specific topics.

Independent learning activities:

Ty .'.-. IaL
1. Workshop: Creatlé.ﬁ' ant;i dev!ielppmdnt of |mnl|nentl cticaltask in order to acquire procedural
abilities mheren’r_to the course Subject™Th s-lead'-s the ﬂlﬂé tto-'&xerclﬁe and try out specific abilities
until he-or'-th-hasmaétered them. b T
2. Structuréd eg'peflences Defined situations based on real-wot}d expenences which facilitate
stliden _f'experlmentatlon and participation in actual tasks, as 'W'éu" as observatlon critical
'é'\n'a SIS., discussion and their direct r {-elat_'on to specific topics. . L/ i

:'\:'_\-.._ S %, ':'.-'"":-". A
- '\"-\._h 4 'H._h-"'\- N .:__:-"'.
E— el -"H. - L .H'H. 5 il
Evatuation criteria: ':-. MR (=
B, ™ .\l'\"-. Y |\
Partialeyaluations can make-p 4 /o te 68"’/ o{;che"‘ﬁna__ course grade. The final
ev_alpa'tlon can make ur.J-l-_é_lQ'% tq_.-ﬁ_g.%'bf the qu‘l*al c9ursg grade. * .-_---. r:l-.=_l..:._
iy =]

—=
Depending on the ove_Me_.ﬂ'tlon -"hg a.ptlv:?t §"-the"fedche y use the fofl mg
evalua-ilpn meth0q§tfg_|:-'bot'h ttl_g ;?ﬂael and flnal__e'xam _.-" A "'-lmﬁ b 'QW -t

= i o .-"' # ";
—.- Analysis of'rea N "" s - -

) lﬁ'fgs' - — -
[} Selfevaluatll‘E') ""'-,:-"-"'_‘_--._- p ':: __,.-.-:__-l. r . F—"F!-I

- -

- _ Essays
47 Performance evaluauqn ._____ .___. "‘--"' L N W “ ==
i «Product evaluation o )
--"Oral and written exam .__h b ____- " o . 'T"_r.-,
.rFTand -ins and homework %, ™ -
Pq.[tfollo My
-C___a.gg:l rticipation or forums o, o,
- Internships i,
- Ol pre‘s‘ematlons or exhibits oo
- Resedfch project or work ,
- Applicable p.rpje.m orswork - "g.-:_
- Integrative projectior work ™ ==, i B %
- Casesolving = W I Il N W
- Problem solving el
- Solving practice exercises

Minimum job profile of the teacher:

Preferably, a teacher with a Master's in Communication, Graphic Design, Image Design,
Psychology and Persuasion, Marketing, Public Relations or similar area, minimum two years’ job
experience related to handling public management of institutions or artistic representation, also
related to digital animation-based sensory experiences, minimum two years’ teaching experience.

*The teacher may use different didactic activities to achieve the learning outcomes.
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Name of course: American insights on communication and entertainment

Block: Professional

Educational level: Course Code: Prerequisite:
Bachelor's COM1408 None
Cycle duration: Credits: Concurrent requisite;
16 weeks 6 None
[ I.-_-
TF = dmh | I
Total hours with = Tota'l. !pdeﬂe.ndel_r-\t [ T tal h@.ﬁ'i Facilities:
teacher: [ Sthdj{ urs: comp leme ta{,y- i
o : !_.l L activity: .,:;. _sClassroom
48" == 48 0 e o 1
.--:. 1;:. 1\.'\-\..-' 1'\:' 4 "
Learning-gBjegtives / Learning outcom '-., d
G Ta A n
The_snﬁm will: '\ o A

1.—Urrderstand the commuﬂcgéttlomal o Yex;-s"'q; the North American Social” “and cultural

~-environment in order to cem__th__e fr q_l-ewo of reference in which stch knowledge is
“produced. W

S _Take a critical appre’ééf} the hIS QNrQ_aI "bolr-t.l_cai and, social events that resulted in the

- .': theoretlcal work that |s.-dgv [ pe"d in .Q__-tb Ahai__]e'é'\ in_order to create nEV\TFGI'I.\:_‘(_BI’SEltIOHS

~==0n cultural |d?'n/ty o A

i—. Identify th autbdrg;-"as égl-""mrre_ntsl"__aﬁ'é schoals q_j-'th__gught that ch__a-ractenze the

|.develop ent of cdmrp_p af"'.on réseargh in deer"to ;He_pgth?_'a critical thmklng.skllls in

———"Iprofessiona¥ pr—éc;f__e

4. Connect thedr %e'g H_Jth"'the__-mé'dx_ia_\:'real|ty“|nf_jdfﬂo .t-)__l,nl"c'i"-wable commumpat|o

| | and entertain _;-tonte -5:_5.
5. Compare the dlfre[l‘ﬁ c_pl:_r_l un'bathgal"'s.onté'fx.té' .-_t_,h 4 human and social viSion in order
1o link learning to e . b =
(= — - s _H‘_-._E "-. N, -:;‘1 )
g "oy s 4 g,
Them'at_j,c-‘tontent: e M \ o ey,
[ x b 3
1. T.-I"rb r.l_e of the study of commun?éaxon in America e
1. l_-HlsthcaI context: Impact of the First and Second World War on"t_;pr:gmunlcanon
1.2, Harold"asswell o
1.3 Paulazarsfeld y f -
1.4 Ca ovIa.nd;. " . '-'- ':' ’
15 KurtLewin £5 F [ o B

) ||L"9::-I il | I-!'.:_ ’
2. Functionalism and commuMatioh__.n:-
2.1 Development of the Chicago School of thought
2.2 George Mead’s theoretical principles of symbolic interactionism
2.3 John Dewey
2.4 Robert Park
2.5 Palo Alto School: Gregory Bateson, Paul Waltzlawick.

3. Communication studies with a linear perspective
3.1 Information theory: Shannon and Weaver
3.2 Cybernetic theory: Norbert Wiener
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4. Mass communication and its effects
4.1 Characteristics of mass communication: Denis McQuiail
4.2 Functions of mass communication: Charles Wright and Robert K. Merton
4.3 Structure of mass communication

5. Communication and development
5.1 Wilbur Schramm: Communication at the service of development
5.2 Daniel Lerner: Development communication
5.3 Everett Rodgers: Diffusion of innovations
5.4 Media and information literacy

6. The Toronto School and'-l:[_led|a-lecolod;)f
6.1 Harold Innis5% 1} || y -

6.2 Marsha‘lj_McL'L;han rI'(a{:hrtt')log'lcall Bete'?mlnlarrJ | ot

6 Zﬂa. ‘-Ihq iglobal village SO

-'
I |

2 The"medla as extensions of man : '._:-::' __._:5':? =
6.3 V\‘7alfe'r -Ong: Secondary orality =l
64 Ne:*_ll'l"ostman Media ecology =, (o
'-\.l'H. .\.':.-'.-. e b -:..-'"-::_ i,
- g . y : "'.-"'-
Select-ed*.feacher-led learning activities: ™ ™ L—
ff S Py

I'--Dlrected readings: Criti nalysm_ef readmgsxrela'tted to the course topics #0(‘_ Iater-ellscussmn
==and presentation of coaClusions::,
-Z: “Problem-based _Haar ""Doe__um"érlw"t ese%rch.-'base:d on a basic prdblem,.finding a
—=._solution to ;Ee"dll ang'ﬁ Qposing.. ].tS solution-as_a result of thh kriowledge
__acquired in.the ¢ urs e of.do nt.research.
- 5"'Pocument'1’"es r"'c_j'l and-é.' aT'yS|s-"InfLC;'r §ﬁon__s'c"-_c-aii-l'-;rg :rstudentthf("augh research,
———ireading, an@.lys:-s and discUssion ofwritten and electr __,materl enabling him to; establlsh
) new assomatl’onsw"' t e cours ca'nteht_s-amdt conelusions.
] "4} Collaborative }'éa-rnmg-f",%ﬁ ucatl"anatj_'me h"[_d-' wheréby students, or stu'de
- professors, join Torce"é_m rdet+to worht ther on‘the task of acqumng'knowlédge

~

~abilities and compéte cie's N
-:'E_.C_Zase studies: Detailed,t oré‘ud'h anal.y%ts of a__g,p'écmc real-life situation in oq'tier to identify
;;afoblems reach viable conclusions, and-propose solutions. Strives tﬁﬁn‘k curriculum
~ content with actual tanglb'Té sﬁbahons ngthening student’s caba.g__ty to propose
o d1.ﬁ‘erent problem-solving optlo S that_'Trt thg’ case presented for decision-making.
6. P,.ndBIem -solving: Interactive Ie'arnlng in which the professor presents “a=problem for the
groﬂip migmbers to solve based on the criteria defined by the profeSser.
7. Stldent p-._r entations: Clear, effective oral communication in Which R-r.\'f)wledge of a topic
is 51'?3sg:nte following prior research thereof. It is suggestjg Hﬁt didactic resources be

used (quwerpmnt;presentanons video, recordmgs etc.l.l;.____ W,
-\. | '-.'.'H. i

|

B ",
o

T

Independent Iearnmg actlv'i_Ties ,|‘"-E=. |I r-."::ﬂ .,} ]
.. ..r

1. Brainstorming: Active student part|C|pat|on, with the professor’s encouragement, in
order to come up with ideas regarding a particular topic. The professor, together with

the group, will then move on to analysis and validation of the new ideas.

2. Concept map: A graphic representation that synthesizes the relationship between general
concepts or ideas through identification of the categories in which the concepts or ideas are
organized, related, divided or put into a hierarchy.
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Evaluation criteria:

Partial evaluations can make up 40% to 60% of the final course grade. The final evaluation can
make up 40% to 60% of the final course grade.

Depending on the above-mentioned learning activities, the teacher may use the following
evaluation methods for both the partial and final exam:

- Analysis of readings
- Self-evaluation

- Essays

- Performance evaluation s -

- Product evaluation "-'-,II f-'-l—_"-.l I \ | ':."l _

- Oral and written myho | | A

- Hand-ins and hc{?a Ky '-I.I"-'i"" Fale 4 1_| LAY

- Portfolio #% %! Eﬁ “ =

- Class ﬁg@eh or forums =gy

- Interﬁﬁﬁ's {7

- Oralpréséntations or exhibits .-______-'-':: ---"'-._‘__- -.l;:'.-'-:":____.-:_

. &h project or work ; -,ﬂ___-"‘x, . e

- Awrcable project or work .;':ﬁ‘*-""- -.____-"‘-. ., —~
- '-l.ﬂggi.atlve project or work 5 M, -.__‘-""-. . i
- =Case solving s \ R -.__"_:'-_____h > M
-@em solving - N ""-.:""- , "r":_-,. ——
-“Solying practice exercises” .+ .+ Y '""-._x"'-.‘__.- / ,.-" J.-"‘-.‘ A
- ;"“ ,-r’“ i ”‘*. St "

. =
Mmlmg.mjobproh{@dftﬁ ..-"'___.a-______-(./_l__..-""-__..l-.-"f .-""'.J-""'l./> ::E- ,,::

Prefe;ably, a teacherl'\h'nfﬁ. tiopy cg-_ggg History, Humanl_fl__e'k orhﬁwﬁ
area minimum two years*jo né‘h. te"d-qo n nt ment industry field, minimum two
years_,.-lﬂ'achmg experience. IZ_L T

*The teaclag:'may make use of different d|da,q_xc gbuv es td%&‘h@:j}ne learning outcomes. ':'._,.l_

= a

“ o S,
.";'.I-"ﬁ:_ n M '3:{:3

COM1408 Page 3 of 3



Name of course: The entertainment industry in Mexico

Block: Professional

Educational level: Course Code: Prerequisite:

Bachelor's COM1410 None
Cycle duration: Credits: Concurrent requisite:

16 weeks 6 None

_ P
Total hours with __'[i)taﬂ independent | | Tatal hours of Facilities:
teacher: = |8 udylpouﬂs;l-'—'-._:-._ | _____omplem:pvtarx"l
(. '._".lI L “activity: 1 49 4| Classroom

850 Wt 48 o & 1L s
Learning-:(__)?:;eétfyes/Learning outcomes: -3 .

'-.,h_: o '-,_. . _.-"':r".
The stliglent wil % S L W

1 ntify the background history’ gf-'th_t_?"'entertqinment industry in Mexico..-'_j:--""
2. Analyze the relationship l:l)_-'ﬁ;nw.ee.[] the.__eﬂgin ot_mentertainment industries i__r_]_di_ff_erent
, I

[---societies. O
) 3. ™UYnderstand the process’ “Which-@-m_-ert-&inm_ent"'mdustries were shaped;.angd-its
=i relationship to the econo ic,"politicq!-qnd"‘soal_aL.-rirchesses of the most significant
-~~~ societies. F _.-"J_.-"’“‘J"“-. Wl N J_-"' _.'}A e
—e— .r_-".-r.-l-_ ﬁ-'". .r_." ';-. '\'\'._:: "\-.-}._\__.-r'_.l_.-r.l-r.-_;.-_.- "\.\_-\. ::"."
=, - P M e o
Thematic content: " . 4 LS [
- -.-'l LT "'-. _..-' -"-l-_.-" i -"-. _,-" --,- L8 i

-

i -

4. Background hist ryfef'tht_a__.e"rf rta.inmen:f'iﬁ' u'éftry__.ag_d-fhod__e'rn society . &

'+ 1.1.Concepts o I.g'f'su_f_e ans{% time in ge,m cieties L i-"‘" F‘!'
A.2. Types of entertainment for different audiences .~

-:'E 1.3. Characteristics of é-pectat_gﬁg, S tt_i__-ngs, Brodw;ers and patrons ==Y
- ", o W — 0
g._-_.‘-'g:g_pitalism and the industria'iiza-'?i'bqh-a{ cultyre,_~ ___:_"_'-u-_.
_=~2]1. The concept of industrialization{eeonomics and culture) e
2:2.£€hange of practice: the birth.of freg'time = !

i2. _._:_Soci_al classes and entertainment .
2.4 Supfélll_y and demand of cultural and entertainment activities,, '-"-.__:_5'
L s |
3. The in%r\'ﬁar and postwar period (repositioning of the en]lert me{:c é[ljlture)
3.1. Rethinking'fofins of entertainment A A
3.2. The global séenefand the neyi Way bf.uddérstangding the world of leisure
3.3.The birth of enteﬁainmug:%lidyusﬁé L.
4. Background history of cultural industries in Mexico
4.1. Leisure and entertainment activities in New Spain
4.2.Forms of entertainment in the 19th Century
4.3. Spaces, settings and diversions during the era of Porfirio Diaz

5. Origin of the industrialization of culture in Mexico
5.1.Film and theater industry
5.2. Editorial industry: newspapers, magazines and books
5.3. Sports and mass events
5.4.Television as a landmark of mass entertainment
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6. State politics as they revolve around culture and entertainment
6.1. Culture as an equality paradigm
6.2. The right to entertainment and culture
6.3. The birth of cultural institutions in Mexico
6.4. The pop culture concept

7. Globalization and the entertainment culture
7.1.The global market and transnational demand for content
7.2.Technology and change in the content production process
7.3.New industries and the development of contents for different platforms

s -
Selected* teacher- Ied Ie'{:} lrlnl';lél aiwltj'es | ::-__ .._J | A

e ! .-'

1. Case ﬁ?lés—ﬁ?etm?ea thorough analysis of a spemﬁé tfealllf[g S|tuat|?n in order to identify
prob‘Ie_'T. reach viable conclusions, and propose solutlon_s Strves to link curriculum
cahte ?Nlth actual tangible situations, strengthening the stuu‘é‘m's! capacny to propose
t'il éi:'ent problem-solving options th t{Lt the case presented for degcision<faking.

«§tu‘d-_é_n‘i presentations: Clear, efféctivésoral communication in which k-nfawlﬁdge of a topic
-""ls presented following prior res"e'a ch_thereof. It is suggested that d|gag_tLe resources be
i _ughd (Powerpoint presen?u@s,__-w o,.rec dings, etc.).

==
L

[ 'l
i .-" h L —

r.-'r _..-" i .-ﬁ"\. .H'"\. Ty 1'.\‘-. -\.\_:.1 _..-' :} r:i-_=.._.:.
|h.dep.egdent fearning aCtIV.-_IJ(?} P .--_ - ‘--"'__,.-"". __..-'___.."'-.__. o
—r-IDocument"'red_eaifﬁ# Information-is ¢ é_(;(-:f'ed y__l;he &rough resgarch reading,
- _-_-_.analy5|s éq_d cussmfh written, and-€l c___por}_»c mat r.__ai enabling him tQ estab:hsh new

- asso<:|at|ons-W|th GOl s'é-cqn‘tenfpéihd '&o__peaeh co _y-smns
(23 Teamwork or«€0 pera g-'@-r ks Studénts are~divided into smaH wor r?aﬁtﬁ
"= seeking to develop task' lve ﬂm%lemé-pr cr-é'-a_.té pradiicts through a joint activity in whic
#the participants r?‘h:]st,_a e é"etlvely.__"'i'nvolve.g They" will then share the—products and

.:-.__ conclusions they hav bta|ﬁ'ed'- \
= , x 4 o
= . .r'-:l . "-u\_--'\"u . .\:\"'\.-" .-_.l'.-
all Y Cn, A
Evaluatto-ﬁ chterla N2 =
o % L T
Partial evahjatlons- n make up 40% to 60% of the final course grade. Thqg‘mal n.\faluatlon can
make up 40% t10/60% of the final course grade. ' -f -I
ﬁjﬁselthe following

1]
- Analysis of readmgs "l'?--"'
- Self-evaluation
- Essays
- Performance evaluation
- Product evaluation
- Oral and written exam
- Hand-ins and homework
- Portfolio
- Class participation or forums
- Internships
- Oral presentations or exhibits

% T
Depending on the above rﬂlé-n ned; legrnlng_actwme the'teacher
evaluation methods for béth' partlh‘l_s__larﬁ fin % Il I L
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- Research project or work
- Applicable project or work
- Integrative project or work
- Case solving

- Problem solving

- Solving practice exercises

Minimum job profile of the teacher:
ion, So 0IOQY, History, Humanities or similar
an en t industry field, minimum two
I

Preferably, a teacher with a IMast
area, minimum two year '0 :
years’ teaching ex . | i

*The teacher may mﬁ}nﬁbﬁent didactic activities to achieve the Ie&rﬁlq'g"oxlq?‘jfes. s
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Name of course: Digital communication for entertainment

Block: Professional

Educational level: Course Code: Prerequisite:
Bachelor’'s COM1412 None
Cycle duration: Credits: Concurrent requisite:
16 weeks 3 None
Total hours with '[i)taﬂ-; en'd.ent | Tcltal hours of Facilities:
teacher: a ud\llhou s; = LLLE mple.-]:_f_"a tar¥_
it bk bt | §
] W e actmtf/' Classroom
24 oy — = 24 o & .
-\..' — ':'r '_.' _._-_:j i
Learnmg':o?:;eét_’yes / Learning outcomes: il i P
'::. ™ J "' -
The st entwrf'. L L
3 ntify the transmedia paradJ_gm h_"Sed o] the basic concepts and au-thef"é enabling the
~—student to better understa gf"the-@ou heeds f entertainment. = =
._2- Anclude audiences in the d ign‘ef 'ente am:_ne roducts, encouraging aﬁ]-a'rrbprlatlon of the

~=experience and establi g-a sy em of'e o-creat n and collaboration be_{;ween:producers
==;—and consumers, thus-benefiting, soc q__e(é:cegﬁ'atl en. P
___.-3- esign entertammeﬁt experiences based on transmedia }torytelllng so that hgrar-she is able
— = tell a great story"'u5| ?ognf". renttimes, pTaceg.and" me._dm___mg-.___hus conveymg_.lley messages
|

— of commerC| » publ --__le"a'f’f'npatgns_,_} ___..- g i
1 ki W L - L [
Them;;ic contentv'-"f "-__,.-""-- N o {"-‘( "'-_,.- £ g CEE
£ ' L _,.-' R ,.-'" -~ Oy IR
“1. The phenomenoﬁ‘-q{sﬁ'q_m héneol_(zg)'/')-. .-"' - - T
##1.1.Why do we sh ', Y -.__ - .
¢i-1.2.The H2H Human t('h;%mxan"‘Mode{,__ -.h‘_. Ty
43 Motivational Maps h_}_/- sha?'e -.:"- b e
=" L4 Sharing strategies .""-"' oy,
o 15 De3|gn of shared expener-]-'(',‘Q._- "-._""- B :_q
2. Stq‘ﬁ’y’teﬂ’mg and society T
2.1 Sociafstorytelling o o
2.2. 1 1astorytelling b f""-'
2.3.Co eratlyé' /;Iiollqboratwe storytelling Ilf'"j-:::"' b
a F II "':_I .--. i
3. Propagation eco‘sysf.gm( écﬁ@)ﬁ'? ﬁ" -.:.=_ 1| L
3.1. Convergence culture .t -s-"

3.2. Technology
3.2.1. Grouping/integrative
3.2.2. Convergent
3.3. Traditional and hybrid digital media

4. Audiences for transmedia universes
4.1. Suffixes
4.2. Prefixes
4.3. Hybrids
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5. Constructing a digital universe for transmedia entertainment
5.1. The narrated concept
5.2.Interactivity plan
5.3. The role of author and spectator
5.4.The follower as product promoter
5.5. Techniques for motivating, giving and receiving feedback and interacting with the user
5.6. Designing the conflict, its solutions and alternate endings

6. Transmedia project
6.1. Formalization of the transmedia project
6.2. Designing KPI's for entertainmen
6.3. Pitch structure ==, i L'
6.4. Storytelllrlg e‘ipansﬁon 'pfts,ed'__dn Vi Iut.chn of thé-cICJncept (franchise, remake)

'-. = .I 5 1 I "l" " L Ul | L,
-\_ b A o [ | .-" 1 I P
< " \ 1 'LF' =
Selected tea___‘h_e'r-],ed-.af:twnles L -
= -H'\'H..I '

1. Concept map A graphic representation that synthesizes the relation between general

mconcepts or ideas by identifying the categories in which the concepts or ideas are
organized, related, divided or put into a hierarchy.

é_—'—Pi:beem—solving: Interact arning-in which the professor presentS"a prohlem for the

__group members to soIve e\\thé"crlte_-r|af"'c;-'.ef|ned by the professor. ;7. (~

o
T "'-. e
'_-=r": .-" f-:::' "'-. N o _
.-.- a- -.-I- .-ﬁ-..l-'\h 1"'- _‘-'\-\._ 'H._..-l- _-"'.--l- :?.-‘-‘. -=-'=_-'.:_
Irrdep:endent learnin ctlv_l.ﬂe_s , s s -
’ NN 2 S .

e
1 plrected ré';dl__r.t-gs-"C {f_,aﬁ-alys% of re:;d'l'h.gs_.-r'ela‘tedll__@ c_pu'fge_-:loplcs for rater'dt$cu55|on

riti
———"rand presentation of o'lllfelusm ...-'
2. Teamwork 6'[__ p,.e'rat W\g"rk-' Stﬁde__pt{a‘re ided into small W_Qrkt
or re_g.te products through a joint activity %ﬂl—?ﬂ

-____Z order to develo taéks ):e’gb

the part|C|pants ust"-_beaq_gl\'/"ely mvt'itve‘d e--__. ill then share the products and
““conclusions they have'obtai S | '-. =
':. el L '\-\. .H"\. -\..__- ! H
_-F-'.-T L H .L"'\. .\.\'\-\. .L"'\-" il .
EvalUatief criteria: W My ey,
o '-\.H."'- - (=% l
A I|‘-
Partial gval at-i_o_ps can make up 40% to 6 d__gf the final course grade. The flnal eVaIuatlon can
make up 40% tol60% of the final course grade -.-.___:.5-
L " 4,
Dependmg on t-tﬁe"above.-mentmned learning activities, the teacher l!lél-e the following
evaluation metiods for both the partial and final exam: T ‘"- ’
iR Fre., = '.":\-\_ | o=
. i Fh g f‘ T -:::. || II| r_:_ ",
- Analysis of readingsi/ i W .-'!
- Self-evaluation e -
- Essays

- Performance evaluation

- Product evaluation

- Oral and written exam

- Hand-ins and homework

- Portfolio

- Class participation or forums
- Internships

- Oral presentations or exhibits
- Research project or work

- Applicable project or work
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- Integrative project or work
- Case solving

- Problem solving

- Solving practice exercises

Minimum job profile of the teacher:

Preferably, a teacher with a Master's in Digital Communication, Public Relations, Cultural
Management, Marketing or similar area, minimum two years’ job experience related to research in

the field of event organization or analﬁliosogﬁl phenomena, minimum two years’ teaching

experience. a iﬁ"l

" 1
*The teacher may make ﬁé‘if d l:;edmigé&i&bcti\hfésﬁt?ﬁieve ﬁ@'f’é'tri]in tII:o s.
u

N

PN
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Name of course: Financial accounting for management

Block: Professional

Educational level: Course Code: Prerequisite:
Bachelor's CON1403 None
Cycle duration: Credits: Concurrent requisite;
16 weeks 6 None
[
Total hours with Fotal mdeﬁer\dént 1 thal hours of Facilities:
teacher: _:-_,:_. Sfﬁjd¥'ﬁo_y WL c_;ompl ptaryj |
--.II e [ activity: & II | :- Classroom
48 4™ ..| M, 48 0] e
o -"_._-'F:Ii
Learning -Qtl)zyecmi‘.'es / Learning outcome I A
|'.__.-"I.-'
The stiident il '::- , Lol
= ognize the accounting record te.;;'hmque.__for an entity’s economic transacuons in order
_to draw up basic flnancq Stateme é"‘-»such-.@s the profit and loss st_a-te‘m.ént and the
'- —-statement of financial pos ion t'laa'l-ance et) Il
accounting tec |n ler analyze e¢onomic and administr ems in
2. Apply g ord .-'E:Q d ad ativeprobl
_____!he organlzat|on S, *, .-".l___.-'“} .
- - a\N N I =
- I f;f A .-"-"'q._ll-"_\_‘- .-}:'-.-" f,f:_}ff_}. -
'Fh-em}nc conten_t.-' A e P
_ S 72> 6
-"'Ba3|c conc"é"-gts of fin ané"al accounting’, -""-. o - W
= 1.1 AccountMg__as “dec aking o ! o |
12 Accounting s d dﬁl (-I—Efnm n____'ra.l I-{? Qum}sfénqards) L F":'lf. E‘
.3 Accounting areas -"'"-._ L .
""' 1.4 Accounting mformé‘ttlon u.g_e-r..s H""- ""-.-' ——
“TTE5 The accounting equation ™, ""- LA P
.--'Il_g_ Basic accounting information W, R T
i x_ o
gil']an0|al statements LN h "G ’ e S
1.Cencepts and objectives S &, -
2. 2-'Pre§e tation forms . b g
2.3'Ge qb balance structure I-'-"":___,
2.4 Inegme statément structure ) \jl"_:. A
2.5 Income 4" [ - . Sl
2.6 Expendﬂtrre;‘l ---F |£ fl .'III Y
P Ly

3. General ledger accounts
3.1 Journal entries
3.2 Classification of the accounts
3.3 Chart of accounts

4. Transaction record
4.1 The double entry
4.2 Daily and major entries
4.3 Ledger logbook
4.4 Handling accounting sub-accounts
4.5 Practice recording basic operations
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5. Value-added tax
5.1 Concept
5.2 Mechanics of VAT
5.3 Specific accounts
5.4 Monthly VAT adjustment
5.5 Practice recording VAT operations

6. Continuous inventory system
6.1 Inventory evaluation methods
6.2 Preparing stack (bin) cards

7. Adjustments due to depreqratlop}.e.nd Al'l"loﬂlﬁatlon
7.1 Concept of depretiation| |5t " .._J
7.2 Calculating and, revcbrding-ﬂep'réc!di-lén"' | _.-:5". \ o
7 3 Coneem-ef-i"a‘mul-uzanon ol 1T

C_____-. la.tmg--énd recording amortization L’ _.-_:5':; -
T
."H.\_ -\._:.l_-" ':,\_- -"'-\.\_ -:-_.-'"'::'_ 5
Selected*teacher-led learning act|V|t__es -.___-"'-\. 5, _.--.::.--"'

— b -]
(I=-_Integral practice case: 'golvm_g agés W_hl(ll-h integrate the theorech’l’_.-C‘Oncepts being
“=-examined and then applying-them.jn eaneqr fictitious situations. N

'—2'- Interactive participation: Exchange.of deé“s. betweenthe group and the pr_fessor in order
~"to clear up confusion, exp__r_eg"'cdﬂcexhs ask qu estions and propose solutlb-nﬁtq problems.

"—%__.Problem solvirig Interactiv -T'e a/h/ e proféssor presents a p4:9b}e"'m for the
o . group merz)é(rs t_p-s_p#vepzal{g on he___cn];e 1) defi _negl-by_'EEi_}e ofessor l-.:__ -
p

4 Bralnsto_[_ Active |pa'udn of stug.en_ts wit fessor's emomagement
- _-_',.ln order to-.gom.e up € eas-C oncern articul e professar, together with
~ _ thegroup, wrﬂ the r_po e o.ﬁ"to an "Tysrs _g;md.-x'/all 91‘-1 of th new ideas. _

M o *,
= L H.::.H N ""-. "-. e
= - —

Indel__e-n?d.ent learning activitieS'-" M k -.__-"' --".- o _1-'

P " ._h_-'-,__ oy ""'-'n..__ i

1. EX,EI’{.‘.ISGS Practice in concrete |tuéﬂ-"hs ll?elated to the course topie: {,gkillé development
met anisms, application to pracuca.l__w_pblems etc.) -

2. T wark or cooperative group k: Students are divided |nt'c')‘:.e Il work teams in
ord_er to deelop tasks, solve problems or create products thro ;_14 a_Ja'mt activity in which
the patilt"-pants must be actively involved. They will then sharé the products and
conclusions they_ﬁgve obtamed - ._\F‘- ’

g, .\_

".. -::l I'.Il f |'|':. ':3'- i L B
L 1 l? II 1 H I-_ll:— J!.I -

Evaluation criteria: = i B %

Partial evaluations can make up 40% to 60% of the final course grade. The final evaluation can
make up 40% to 60% of the final course grade.

Depending on the above-mentioned learning activities, the teacher may use the following
evaluation methods for both the partial and final exam:

- Analysis of readings

- Self-evaluation

- Essays

- Performance evaluation
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- Product evaluation

- Oral and written exam

- Hand-ins and homework

- Portfolio

- Class participation or forums
- Internships

- Oral presentations or exhibits
- Research project or work

- Applicable project or work

- Integrative project or work

- Case solving

IRy
- Problem solving = \"l\
- Solvmg praa,’ﬁ_gé ;;gtcm@ -'-I'Illt\- JE':II

Minimum jo bfdﬂ m‘ﬂ‘theteacher _.-:—
Preferal t er with a Master’s in Accounting, Finance or S|m|Iar a um two years’
job experie elated to financial records ncial statement preparati m two years’
teachin perience.

e

£
*The tea,c_her may make use of different didz{g-tic aetiviti
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Name of course: Workshop on presentation of the artist’s portfolio

Block: Professional

Educational level: Course Code: Prerequisite:
Bachelor’s CUL1408 None
Cycle duration: Credits: Concurrent requisite:
16 weeks . 5. None
-'; oy i | bl A
b BT ESA T S A
Total hours with [~ ‘l.gl.md"é’pé‘hdent __Total'ﬁou'r II 2 | Facilities:
teacher: ,5'."-| — y hours: complemeﬁta -.-.':" L
"-.__H-- = -..'ﬁ activity: L --"-:f.i Classroom
A8, 48 0 i 7
= '-.l:'% o '-._‘. 3 "'::
Learning objectives / Learning outco__m__é's ‘-,__ T,
" o
The sﬁierrt will: - —)
(I--Organize the strategic inf aﬂQ_n'-r_eq ite 'd_fo J__énning and creating stagé projects.
2. "“Use oral and written ex sion t ca.mm ndations and arguments.laying out the
==i—planning, creation and tim abng-‘"f

ag pl‘Qje
3 Plan stage prOJects:','Jusx-rfy heir e"a'brﬁf'omm BPCIafanci.':hnlstlc viability. =

—14.-_-Evaluate stag I’Oj ed thé'l'eb&s on tandards andt -
2% toirbonsiid -~
m

'l_-l

e, ustification, to_]:he__trbe-___e kmd_.} _,.-" P —
|| _.-"-. '.'-- -\.:-I
[ '-.-'_:_.-"' __,.- .-"'_l__..-'"'f -"':-_.-" . ___.- ~ "'-_,.-.--; __,.-":} E A
s by . ""-\. W A T - — c
Ther'natic content: -:_'"- ¢ ) -.__:'".__ .-"'___.-"'- -~ L iﬁ. -.I 5:
YA ‘*» NS -
{.L Theater T MMy H ==
1.1. The theater as artistiC:expression *, ™, ™, —
= 1.1.2. Theater as a mearis 6f corniupitation iy, ey
e 1.1.3. Theater as artistic f\ iy
.r*.--" 1.1.4. Theater and its relation‘to*time and space s
~===1.1.5. The theater through*history -
|;' .1.6. The theater as a life choice "
1. 2"-'Eu._r_|d§ ntal principle: Author, actor and spectator E,i."'::.-_.
1.3. The directgf's function A
3.1.8t ovement .-‘-:._ Sl
1.3.2"The diréctor: Orr.-*ela‘ﬁo B %
1.4. The actor and the chafa II. ﬂ:_. '-5';._.4-'

1.4.1. Characterization
1.4.2. Developing and interpreting the character

2. The dramatic text
2.1. The playwright's function
2.2. Copyrights
2.3. Theater genre
2.4. Choice of the work to be produced

3. The artist’s portfolio and mobility strategies
3.1. Internal and external factors
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3.2. Professionalization in management
3.3. Distinctive seal

3.4. Originality and innovation

3.5. Market niches

3.6. Logistic and operational viability

4. Theater space
4.1. Theater and forum
4.2. Alternative spaces: Public squares, cabaret theater, micro theater, etc.
4.3. Theater directory - Mexico City

5. Content of the artistie:dacumenty, |'
5.1. Introducing the producet qr'l;h_é.atfr com,l)any
5.2. Synopsis and  plog b4 & 'J I _.-:5". \ o
5.3. Proposat-arig justification W g "-.-::.' )
5.4. 'éne‘ral and specific objectives v
55.T hitical sheet - "-._-' !
5 6 -@reaﬁve cVv
y\[iirdrobe design, scenograpﬁ'y -"lq__r:r-unauon and multimedia o .,':. o
-""S . Calendars i,
=% 5.8.1. Attistic tlme(lgh.Lt L

"

5.8.2. Production £

=
--5;9. Technical require :'aeau___.s "“-., '-., I -
:1_—.._5 10. Contact mformg.tlon W, -h‘_. 5 .___f__,.
_-5_ _Graphic deS|gn_.dfth dfcﬂmeﬂt h "m._""_____.--‘:'_.-" ___.-
~6.1. Physicaland po.rﬁo.l-r'o # __,.-

ﬂl 6.2. De5|g-r‘i'c ¥ if thie sta-ge -El;e A
_ '6 3. Advé'rr.__§| g-deS|g-r1.ly_§p'55ters .__Ilyerg., an._r}er;s-;e :-:’_)

(7% Final destmaubn"'o tﬁ'-e a.rf{t-s"'p?)“'rtfollb-. .;:
"~ 7.1, Institutional bodles' _.-" A~
#7.2. Types of scholarsh ps"‘*fé'ﬂowshlp."s spoq_sor_hsmps"and funding —

&
I8_- Most important performlna' arts"s._réatol-r-"s ._:"- -""__. = o
8,3 World-renowned playwrights ™., *, o gy
+“812. Mexican directors ™y -.__-"-. . y
8.2 ‘Mexican producers and theater companies “Eapd
T, M .

o
|

Sy
Selected* teac@e-r-,led Iearnlng activities: h s

H\'- I ':.'- u

1. The quesq_on;-ilEx lori sking. qu s'uohs"wabouii specific topic which allows
examination and’ anggsis eI nforin scuss’ fon.

2. Concept map: A graphic repnese,ntagbn h sizes the relationship between general
concepts or ideas by |dent|fy|ng the categorles in which the concepts or ideas are
organized, related, divided or put into a hierarchy.

3. Summary: Accurate, concise presentation of the most essential points of a matter or topic.
A synthesis of the contents in their most fundamental aspects.

4. Student presentations: Clear, effective oral communication in which knowledge of a topic
is presented following prior research thereof. It is suggested that didactic resources be
used (Powerpoint presentations, video, recordings, etc.).

5. Workshop: Creation and development of a significant practice task in order to acquire
procedural abilities inherent to the course subject. This leads the student to exercise and
try out specific abilities until he or she has mastered them.
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6. Teamwork or cooperative group work: Students are divided into small work teams in
order to develop tasks, solve problems or create products through a joint activity in which
the participants must be actively involved. They will then share the products and
conclusions they have obtained.

Independent learning activities:

1. Structured experiences: Defined situations based on real-world experiences which are
enhanced by students’ experimentation and participation in actual tasks and then by
observation, critical an_alpl_-s ar]d d|sc|.|F3|or] of said activities and their direct relation to a
specific topic. AR ! 'F'

2. Directed rea\'dmg thtlgﬁi dn_l‘y_sd of.-r_eadlngs_delated_ to the course topics for later
discussion ‘and présgnté:ﬂon of conclusions.

3. Conqept marTA.'graphlc representation that syntheS|ze§ the Pélatlon_shl.p between general
Conc $. 0T ideas by identifying the categories in which" the__xgoncepts or ideas are

|ze._d.- related, divided or put into a hierarchy.
s.p-op Creation and develop ent of a significant practice task, m- order to acquire
roc‘edural abilities inherent to the eourse subject. This leads the smd"e'ri'ttd' exercise and
~—=try.out specific abilities until he or sh__é‘-has astered them. Ly "
_5_Te'amwork or cooperat(ﬁ"‘graup o'rk Students are divided into sm_ng- work teams in
L_—--order to develop tasks, solve problems*or'create products through a jointactivity in which
- “the participants must:ﬁ‘f\a‘ ctively “involved, T-'F'rey will then share the—products and

— ¥ tonclusions they have ed, RN g
s y;, o TNy =T

=

-—_____-. -l_.-"r _-". _._"'. L 1\"'\.1 -—.-l_.— .-"l...-"..\l"\"'\.. I:.;:_..-
- "'.-"'.-"' ,-"',-""""‘-.-'},- Era

Partla.ﬁ'evaluanon'sxﬁaﬁ'f | ake up 4{5% t_p 60% of-{'ﬁe .-__u*lé"__'-l.-course':gré'de The final evaluatldn can
maketp 40% to 60% of th_e"j_pé' co__u'rse grade-._ -

.-"
De'pehdmg on the above{ﬁ-enponed'.r;arqmg aCt-l__:;IQS"'-__be teaphé-r--may use the folldv.wng i-"ll F‘!'
evalua_tten methods for both-the-partial and___-'hal exe_l__-m -~
il il Analy5|s of readings ™ “-._ e ,____ h =
- _Self-evaluation __‘ R .____M"- --"'._. =~
ﬁssays . s e gy
Per]‘.prmance evaluation -.___ W v o :_l
- P‘F'___dust__evaluatlon L &, '._“
- Ofal and'written exam Y
- Hahd- |_r}s_._la-fﬁ'd homework 1 1‘-.;;-5":'.'.-
- Portfoha_ i E-, j‘-:-._ L]
- Class parﬂup"aﬂmmrﬁorums.-. - I_i_- B r._'l B
- Internships ¥ | I| ':. N W, ‘
- Oral presentations or exhibits ' -
- Research project or work
- Applicable project or work
- Integrative project or work
- Case solving
- Problem solving

- Solving practice exercises
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Minimum job profile of the teacher:

Preferably, a teacher with a Master’'s in Communication, Literature, Marketing or similar area,
minimum four years’ job experience related to theater production and management or theatrical
scenery project management, minimum two years’ teaching experience.

*The teacher may make use of different didactic activities to achieve the learning outcomes.
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Name of course: University A Student Development

Block: Professional

Educational level: Course Code: Prerequisite:
Bachelor's CuL1411 None
Cycle duration: Credits: Concurrent requisite;
16 weeks 3 None
=
Total hours with Eyta,l mde f}.ent '| | Tatal indépendent Facilities:
teacher: .':_.-’:' rk I'|01_g,'r dy)i L_L-work hodrs (activity):
24 _ =, I8 V) & Classroom
AT i A
-\.. — L A
1.ﬁ'e ;-xj_.l'_.
Learnin comes: £ A
ql'.Q.lf:i '::. .'H'\"-. AL .__.l-__l
The st tW"II ._.- l::."--"::'--"':'
F— "'\.\_\:\'\"- "-h_- .-"'.-"'.

_1 Deepen his knowledge of,grr:ﬁ'sé'ﬁ, rece.gxhlzmg-,l_ys different dimensions, lr].-ofde? to fully
L -integrate his person, inclu his biograpt
ol _'I'dentn‘y his learning pr or&e,r"tq de Tep stra_lt ies and enhance Fﬁ'estren’gths
3__,.7—\cquire the compe C|e .__e_el'ﬂed for, building nter efg' nal reIat|0nsh|ps,._
0 N

esign aperso_r}a d,.-'\'l o_pmen 'fiian to-.Q.-'n.sw .._.__]. is life’s vocation. | |' o
_ f I o _
__‘".‘ f’fﬁjf S 1"‘"““} ff i =\
e —_':JI H'\-_Y_-" r‘-"'-.--- '-::: J-"--. _-"'. — _1-"--.- .-r_-" r_-"'. __.-"' i -"} '_ ._:
Thematic content: {x__.-"f-"". _,.-"f S, 1“'-.__:‘-_-"' P .-__.-"'lr.-"' -l__,.-""lr e -
l____. .-"' - .;"ﬁ"',_____-x.__ “-._{x _,.-".-__,.-"". - s F':'I:.FE
Lo Self-KnowIedge R -""‘-._ '-.__ -
ol -'"' 1.1 The integrated per -so c-'"e B'IQg'raphy "=.§=-
Y Temperment, characte__ and. E)QI’SO In.y_ —n
=13 Knowledge W, .,.::"_""an.
._.-'"." 1.3.1 Learning systems-._. e,
:‘. A.3.2  Strategies for improving ll'earmng '==:_-__= §
i H
2. The"'lnteﬁp rsonal dimension e . "'-":-"-.___.._5'
2.T4nte n and settings r"if":l'.-
2.2 Relationships,and ties
2.3 Co unlsanéh % = "
2.3.1 rt_a.f)eteﬁue& pétﬁ)ﬁ'-.a r vﬁness actli\‘}'-e stenlng
2.3.2 Types: \#%rball ,erba]_, '-'-,____,.,.

3. Personal development
3.1 Personal development plan
3.1.1 Mr.(Ms.) Who am I?
3.1.2 Vocation: What am | called to be in fullness?

Selected* teacher-led learning activities:

1. Directed readings: Critical analysis of readings related to the course topics for later
discussion and presentation of conclusions.
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2. Interview: Obtaining and compiling information whereby students ask a specialist,
professor, classmate or someone connected to a particular academic topic or life
experience. The purpose is to obtain current, specialized viewpoints in order to deepen
relationships and relate them to reality.

3. The question: Exploring or asking questions about a specific topic which allows discussion
and analysis of the information under discussion.

4. Concept map: A graphic representation that synthesizes the relation between general concepts
or ideas through identification of the categories in which the concepts or ideas are organized,
related, divided or put into a hierarchy.

5. Collaborative learning: An educational method whereby students or students and
professors join forces in order to work together on the task of acquiring knowledge, abilities
and competencies. _.=——- .:__ |' T -

6. Interactive partiei‘pat'ioln "EI change of idea;i betwegn the group and the professor in order

to clear up gonfusion, express/€oncerns,ask questiens and propose solutions to problems.

. Studen_x-p_réé'.eﬁt'qtlr.(_)'nsrl'cfear, effective oral conﬁ'munipa.}_tfbfi indhich knowledge of a topic

is pregg_n't.e_dllfe wing prior research thereof. It is suggesfe_"é' th_q;:dfdéctic resources be

used ( 5\_{\_rerpoint presentations, video, recordings, etc.). "-"-._"

8. ﬁq\-'m__.g."Group discussion and ex¢hange of specific knowledge _ang/"or experiences
ﬁ___.with‘-the professor’s mediation.. The objective is to analyze and 'é\?'éﬁy_a'g'ge a particular

_a-_-t-o‘pjc or phenomenon, which. can-.hb'"e done in-person or online. -;_'_:-"'

9. B—fainstorming: Acti\t.é -"'pa"rticip‘at-i'bn of the students, with _t-}:l_'e'.'-brofessor’s

——-_encouragement, in or rto come up'-y:'/"lth ideas concerning a partﬁgula[_mpic. The

==, professor, togethe[_.w'i’i‘%r-fxgrahéz__\ivill -t_he_q move on to analysis and-validation of

-
o

~

o “the new ideas. " .~ h, \ A "=I-.:_I-_

—56m Roundtable;” Stprdg.nf-f(.j-_j.sélu sion "Wherf__. ‘Opposite; ‘divergent or E_qﬁlpré-mentary

= _-_-_._viewpoint_g,.a'(r':?f_p.r-ése'nte_g.-re ardi g the .é"gnclusi.d"ns"obta-i‘he.d from a spe_gi:ﬁc,ht.qpic.
11)ISeminar®.Gr ip di'scgssion se_§sr'c')'.ns for.-signific_ént'"lea;rﬁng"thro_'i?gh review/and analysis of

- readings. It§ ebjective i to lock for probj_e}g:s"f_and preb}_l_erﬁ-soMng alternatives aswell as to

{7 draw conclusions. . R a0y -""___.- - T MR

“12. Workshop: Credtion &Kc'igvelbp'ﬁ'nent of am-'f"-rmhinenﬂg/ practical task in ordef to acquire

en

3 o the"e.a"urfe Subje__c__g, his leads the studentﬂq_:ﬁe)_cercise and

_procedural abilities inher ot
“h==try out specific abilities unfil he,or.she*has mastered them. e
%:_’»_..-?FE_gmwork or cooperative group Wq-rk:"studgpt's are divided into small v__\_/__c'JTrE'teams seeking
_-_.._-t_d_-'develop tasks, solve problems or, create: products through a joint _actT'v"ﬁ¥ in which the
p.értitipants must be actively invomed.l"’rhe\] will then share the products ahg.conclusions they

‘hayg-obiained. Ry O
I.I E. ra::-._
e e ..::-"'ﬁ = ...-: ==

_{.' . LY |
P | L s, B
o 55 ]

oM B e 'l:'-"-..\_l

Independent Iearn|ng"a5'-t|§'2‘i.t_fes: i B P tn 0 -
o Nﬁ !
ns

1. Structured experiences: Defined"situati sef™dn real-world experiences which facilitate
students’ experimentation and participation in actual tasks, as well as observation, critical
analysis, discussion and their direct relation to specific topics.

2. Portfolio of evidence: Gathering of evidence periodically in order to demonstrate
progress in different areas of knowledge.

3. Summary: Accurate, concise presentation of the most essential points of a matter or topic.
A synthesis of the contents in their most fundamental aspects.
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Evaluation criteria:

Partial evaluations can make up 40% to 60% of the final course grade.
The final evaluation can make up 40% to 60% of the final course grade.

Minimum job profile of the teacher:

years’ teaching experience.

Preferably, a teacher with a Master’s in Humanities, Psychology, Education, Family Sciences or
similar area, minimum two years’ job experience related to integral development, minimum two

" AID
551_%\ .@ﬁhxl_/l ,;f':ll

CuL1411

Page 3 of 3




Name of course: Research fundamentals in communication and entertainment

Block: Professional

Educational level: Course Code: Prerequisite:

Bachelor's INV1402 None
Cycle duration: Credits: Concurrent requisite;

16 weeks 6 None

i =
_-..Hx | ! |I
Total hours with .= Tota'l. l;ouri; gf—u Y L T tal h@.ﬁ'i Facilities:
teacher: (L Inaeﬂ,erxd'enrstu"dy comp leme ta{_y- i
o : ! activity: .,:;. _Classroom
485 = 48 0 WV 457

.--:. 1\.'\-\..-' 1'\:' 4 s

Learmng-o‘dl_e,gtlves/Learnmg outcomqﬁ ‘-., e
e, g -._.-'"-\.:'____.-\:

The suhm will: , o

1.7"Analyze problems and ?'&as__ gf" p-po?f"u ity in the world of c'c')'r'_r_].mqukation and
[---entertainment in order to opo'a_e-§ol ns that will benefit audiences and consumers.
2 ““tdentify research on c Gnicati ions an eqtert"alnment phenomena in“prder=fo propose
" new research approaﬁhes cc'brdlng-._b rrenla-'soc' aI political and econom|c context.
se__C|aI

3- Make SC|ent)7f|t_:ré gemé $ regardi “reality ph nomena in order 1 rq Gp.__mbute to

_— ==xsolving proble ;pﬂe__.com{_r_p nlq_ia}"luon d-a-_h-__t talnm'e_mf lds. [
— - e ' o frm—y
N £ S A - - .-"'. L Wil ,-} [ b
i ”"-"', Ay .-"' W 8 S S L al
Thp,matic content: ..-"' i ".-" A ] i —
1 _The importance o"f-{es"". areh ndxmegoca r'éallﬁf
_.-:--' “1.1 The human being as a n ur_gl B‘Grn-.[_esé"arch(_e_r; =
“ids2 Scientific research anhd it q_]m'tmeq_t to*investigation o,
_=¥3 Ethics and the research.pro s__- R E"_r.-,_.
AT gy,
2""Th.e seientific study of commumce;_noﬁ'-a-"'r‘nd- ézr'nertalnment S ,!

21 Research in communication an__éghtertalnment phenomena .
2.2/Research development in differént sectors of communication angd e__ntertalnment
2. 3-C0mrt}ma|cat|0n and entertainment as a field and object of dy

2.4 Thebretical focuses for analyzing communication and entgrtai ment

2.5 Research a‘pnﬁpaupn f|elds Yoo % *

"
g, - 5

if & f "ﬂ?- |'i' k1 L b
3. Information sourCes 'é'hd |n i atlon | N W, l-'!_l i
3.1. Strategic uses of mfonﬂd'tlon.saarc S -

3.2. Research sources and use of databases
3.3 Synthesizing content
3.4 Use of the APA format

4. Planning communication and entertainment research
4.1 Conceiving the plan
4.2 Putting forward the research problem
4.3 Main research areas in media communication
4.4 Types of basic and applied research
4.5 Research methodologies: quantitative, qualitative and mixed
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Selected* teacher-led learning activities:

1. Directed readings: Critical analysis of readings related to the course topics for later
discussion and presentation of conclusions.

2. Document research and analysis: Information is collected by the student through
research, reading, analysis and discussion of written and electronic material, which
enables him to establish new associations with the course contents and to reach
conclusions.

3. Case studies: Detailed, thorough analysis of a specific real-life situation in order to
identify problems, reach operative conclusions, and propose solutions. Strives to link
curriculum content with actual tanglb ituations, strengthening the student’s capacity to
propose different proprem_solvmg_ op [ﬂat fit the-pase presented for decision-making.

4. Student presgnt"éhor\é. Clear, effective oral communication in which knowledge of a topic
is presented_following prior résearéh-théréof. It-'-'esﬂﬂ ugg_éisted that didactic resources be
used (_Powé'r-pei.-f}t presentations, video, recordings, ete.);’

L' 1

= . . =
i’ - - -
_::- -"‘-. - . r "'\.\.H.' )
P, L " e
e ] S i L
! - -
:'b- .\.'-:-.-'.-. l:—'- N B0, i
Independent learning activities: 2t K A
,Q 'Q__- g L -\._\.-"“- -, -:\__.-'

l Interview: Obtaining and cﬁ:-mplli.[_]g.___nfd'r-ma.t_lon"\whereby students have alé'enVersatlon with

~--ai'specialist, professor, s&mate,,gbéoni'eon_g connected to a particular academic topic or

== hfe experience. The purpose is.{o 0 t'l"fq' current, s_pec.rallzed viewpoints in y'order to deepen
~~"relationships and rélate them'to real i B

—ﬁ—_.FleId research.-"lnff_;m n se'ér hing éﬂh Qp;'l:'eétlon__by._,séiq.ctmg direct souI'Ces'Felated to
e, the purpose of the (pd? ¥ .--_prés ta__lon of s'éld [pfo__r.mat QA A with the facts 'aﬁd Observable
ine i

‘-

= phenome a th
—3 ___. Docume _s-earch"" nd at:-aa_y3|s f'ﬁfo a_r.ron |s-'"E___o|I'".cte@;} by the s,tudent through
- research, readlng A I€S|s_.a'nd- sbussxc_)_p o_f-wrltt d electronic material, enablmg him
/™ to establish néw-associations with the'course coritents and'to reach conclusions. k& F_!_
“4. Field observation: visits ‘that ‘situate the std'g.ent |n-‘t'he place where the=-facts"or
~“phenomenon understudy ‘eceurs. B__é‘sed 0 obéer\zd'tlon the student collqc.tglnformanon
-:'|.__. researches indicators a"hd relates var b{es
5. T"e.amwork or cooperative group. work_-r"'-Stu} ents are divided into sma'IE'/\ro?k teams in
= order to develop tasks, solve problems or.create products through a joint, acf'wlty in which
-'-fl’né participants must be actively -.g__r’wolv:éd They will then shar(; the™ products and

an&usmns they have obtained.™ \ -
.-_.-_-.I. " - [
||.. 4 " ) -..\.".\" .5
5 %y o, o
s N L 7
Evaluation criteria: 4 L T |,

can make up 40% to 60% of the fl dg)urse g W

Depending on the above-mentioned learning activities, the teacher may use the following
evaluation methods for both the partial and final exam:

- Analysis of readings

- Self-evaluation

- Essays

- Performance evaluation

- Product evaluation

- Oral and written exam

- Hand-ins and homework

Partial evaluations cah l:ha'ker up 40% t760% %th fl’hal doursé‘lgr"ade The final evaluation
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- Portfolio

- Class participation or forums
- Internships

- Oral presentations or exhibits
- Research project or work

- Applicable project or work

- Integrative project or work

- Case solving

- Problem solving

- Solving practice exercises

Minimum job proflr%ffi Ei@ .-_."I'L'E'; |I_.f’| d

Preferably, a a Master’'s in Communicatio
minimum t L experlence related to research devel

teachin%e i . ‘
" %

cien es or similar area,
e inimum two years’

‘-.__:-_?.-' - 23 r
*The teac%?y make use of different didactic a iesito achieve the learning outcomes. (:'.""-:l
'-:—-h '

e

= -
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S GMF:

&
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N
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Name of course: The publishing market and industry

| Block: Professional

Educational level:

Course code:

Prerequisite:

48

0

Bachelor’s PER1401 None
Cycle duration: Credits: Concurrent requisite:
16 weeks 3 None
Total hours with Total independent | Total hours of Facilities:
teacher: study hours: complementary
activity: Classroom

0

The student will;

practices.

Learning objectives / Learning outcomes

1. Identify the driving forces behind publishing, production, commercialization, and
publisher marketing processes.

2. Analyze the geography of the publishing market in the world and in Mexico.

3. Examine what is offered in Mexican publishing and the issues regarding reading

Thematic content:

1. The content industry
1.1. Use, consumption, and cultural appropriation of content
1.2. Traditional and digital reading habits

4. Media and platforms
4.1. Printed media
4.2. Digital media
4.3. Binomio publishing: Printed and digital

2. Value chain of the publishing industry and market
2.1. The world’s publishing industry
2.2. The world’s publishing market
2.3. Mexico’s publishing industry
2.4. Mexico’s publishing market

3. Origin and development of the publishing industry
3.1. Background: From the printing press to transatlantic commerce
3.2. Factors that led to the industrialization of communication mediums
3.3. Origin of the publishing industry in Europe — France, England and Spain
3.4. Industrialization of the book in Mexico

PER1401
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5. Analysis of trends in the content curation industry

5.1. Contemporary edition trends

5.2. The new media and new platforms
5.3. New readers and developing consumers
5.4. E-readers, forum roleplaying and fanfiction forums

6. The publishing industry in other entertainment fields
6.1. Presence of the publishing industry in other entertainment fields
6.2. Virtual spaces for content distribution and sales

6.3. Content streaming platforms

6.4. From text to audiovisual series, movies, videogames

Independent learning activities:

1. Case studies: Detailed, thorough analysis of a specific real-life situation in
order to identify problems, reach viable conclusions, and propose solutions.
Strives to link curriculum content with actual tangible situations, strengthening
the student’s capacity to propose different problem-solving options that fit the
case presented for decision-making.

Directed readings: Critical analysis of readings related to the course topics
for subsequent discussion and presentation of conclusions.

2.

Evaluation criteria:

Partial evaluations can make up 40% to 60% of the final course grade. The final evaluation
can make up 40% to 60% of the final course grade.

Depending on the above-mentioned learning activities, the teacher may use the following
evaluation methods for both the partial and final exam:

Analysis of readings
Self-evaluation

Essay

Performance evaluation
Product evaluation

Oral and written exam
Hand-ins and homework
Portfolio

In-class participation or forums
Internships

Oral presentations or exhibits
Research project or work
Applicable project or work
Integrative project or work
Case solving

Problem solving

Solving practice exercises

PER1401
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Minimum job profile of the teacher:

Preferably, a teacher with a Master’s in Communication, Humanities or similar area,
minimum two years’ job experience related to publisher marketing, with knowledge
and experience in research. Minimum two years’ teaching experience.

*The teacher may make use of different didactic activities to achieve the learning outcomes.
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Name of course: The Music Business

Block: Professional

Education level: Course Code: Prerequisite:
Bachelor's RAD1401 None
Cycle duration: Credits: Concurrent requisite:
16 weeks 3 None
Total hours with '[i)tatr h'dé‘pen'dent | thal cogmlementary Facilities:
teacher: - udylhoudsJ = | é_ctlwty.-tf"‘trs
I A hak el -"- o
[ P P Classroom
24 6 — Y 24 B\
N S il '.-' =57
Learnm_g':o?:;eét_yes / Learning outcomes: iy
"-. J .-'".-"'
The st entwrf'. l::.-- e
1 pose innovative solutions to add___éss music mdustry problems based prT'the history,
~evelution and theory of th velopment, of t %Ymusm industry. =
("2--_Create business opportunities ‘and se rategies by researching t'Ee'musm scene

~—and the music industry market in r er fb.ldqnt|f9=areas of opportunity. 1h._ ==

'—3- Develop music launching atfqrm th he and traditional, by creatmg a marketmg
_': ~“and promotlon pla-ri'thqt-'tf_ax a.E'E nt thf,_eI prm’mpl@ governing the n'l'ES|£-and
-l - discography in str.y.-____. .___.- - .__.-'.__.-"““-.__- o
= A ;”“‘wb St =
h L ,*’ - S [
Fhematic contenw-_ m --___ " = ' "-_,.- __.-' = -""-_,.- A R
(1.} Basic features of thé musf"'{’ahstr """-.-"' ! O MR
~  1.1.Understanding the'i ,t____y ‘the §__ou?’td reé'grt’jing in'éustry, music industry; T
_.-:."' entertainment e .
Pl 1,2. Beginnings of the m |c"'ha't|stry . :
__16 The music industry in rans"'t-l.o s~
a7 131 Evolution of the phys‘ica'l form .'i"-et'nd their types gy, -
% ' 1.3.2. Evolution of the d;bl al for;_r'hat d their types P |
/#"1,3.3. Appearance of strea&rqrrt& “onaf
i '3"4 Dynamics of the industry-and current coexistence of fd'rm@ts

1.4, Dlstrugugon and sales in today’s discography and music mgustry'-.-fong Tail and

gy | 55

F IT .:.' ]

2. Basics of the masm- dus C yste 1l "
2.1.The artist v tf&-:él ﬁ'g- L

2.2.The manager (personal tour and equipment)
2.3.The agent or booker

2.4. Event promotor

2.5.The editor and composers

2.6. Guest musicians

2.7.Collective management organizations

1.5. Th"g?lglture o‘f s_he mdustry and its executives : Generhtlg\j‘ﬁ_tyx-

3. Discographic companies
3.1. Role within the music industry ecosystem
3.2. Positions and responsibilities
3.3. Major record companies
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3.3.1. Operations and market share
3.3.2. Structure and departments
3.3.3. The function of A&R
3.3.4. Main artists
3.4.Independent discographic labels
3.5. Advantages and disadvantages
3.6. Music studios: recording, production and guest musicians

4. Legal framework of the music industry
4.1. Recording rights
4.1.1. Rules for songs
4.1.2. Rules for-master re}hardmbglgh:r
4.1.3. lefer'énce'peu‘vpe,n_p_hoqo rap ic angéaltorla} rights
4.2 Copyrigt_fts LRI Ly

4.24. “Basic pfmupTes of the copyright N ( -:':"
422 g:?énon of the copyright ) '._::::' P
4.8. C'bnﬁ%tcts between the record company and the artist =% ¢
£%.43.1 Basic principles " £
""-4'_3"2 Advances 0 e
4.3.3. Time period, terntorfdhty-qn&"bondnlons A
Jﬁl: New music industry bu ”-".'__éiq_- dej_§ Ll
[ 4.4.1. 360 contract {S Ia:,---
==-.4;5. Music synchronizati rlw"é'e-"'“ __h__ '-u__ |
e 45.1. Commer 'af?} -.h‘_. -y o
s 452, Movie__s"ang__.t se"r-l-é'é W o
"_—:_ 4.5.3. Other uses ofthe branq- "-.__""______. N ez
~4.6. Music vidéos ﬁég, rights~ _.-'"‘-._‘ -~ ) L
B Webca"su.rlg i-c_;u-\'/"e sfrea_mlng-;"‘aﬂ_dadowaplo__adf;]%rdargs" .-.} o
~—5 Music d|stP5-utl'gn - N -._ ""-. .-":___. A L
{1 5.1 Tradltlona'1-p'h I'"-.al d-rérgbut"bn m"e.tho s .-'"'___.- - T i‘._qp' F’_!_-
"= 5.2.Digital dlstrlbutlor].-m thods (new mua_lcal-{g.nsumpﬁon) b L

+5.3. Payment rules ‘for con'teﬁ"t-creat__"?'s (pro.g-ué_grs .€omposers and perforimers)
#~_5.4.Basic principles of distribution
. 5.4.1. Physical retailers . ™. y -'"‘-___ =
= . 5.42. Digital retailers™, ", M N Ty
« 1! 5.4.3. Streaming platforms Wy > Lo
o S ) i -::-.\:
6. Bag-tc'-b’ﬁpciples of marketing et T,
6.1 The 4.C’s of modern marketing bo  gf
2"-Str§1té'g s in traditional media \ '-:.i."'“.-.-
6.3. Strﬁ[_egles i new media k.,
6.4. Audlenceﬂand;"ﬁ c segmentem%n u_r_m‘g-'--.I '=-‘j
6.5. Types of campa. IL"E-. i ‘NS W

i ]
'-.-._'ﬁz"

Selected* teacher-led Tearning activities:

1. Debate: Group discussion of a particularly controversial topic following prior research on the subject.
Groups should be formed to defend the different positions found on the subject, and the teacher or
one of the students will coordinate the opinion exchange. The objective is to arrive at general
conclusions, which do not necessarily have to be consensual.

2. Structured experiences: Defined situations based on real-world experiences which facilitate
students’ experimentation and participation in actual tasks, as well as observation,
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critical analysis, discussion and their direct relation to specific topics.

Independent learning activities:

1. Exercises: Practice in concrete situations related to the course topic (skills development
mechanisms, applications to practical problems, etc.)

2. Case studies: Detailed, thorough analysis of a specific real-life situation in order to
identify problems, reach operative conclusions, and propose solutions. Strives to

link curriculum content W|th.'-.act
capacity to progqse-qTTe{ ntI prQbI

=tangible situations, strengthening student’s
s'b‘vmg o_pﬁons that fit the case presented for

decision- m%mg, i 'I __. ., Wy LS _:-'._l | L
- .'ﬁ- 1 ey
.l-'--l -ll I-III Ill.lﬂ-r -
Wi T |
Evaluation crﬁeﬁla =gl
Partial eV tions can make up 40% to 60%'@.['the final course grade. The ﬂnal e\taluauon can
make 409@_::'6 60% of the final course .-_g__r -.-._ a
— e A

Dep'erﬁ' ing“on the above-mention T‘eam_lng a__rh-vmes the teacher may use the” fg_uo'd\nﬁg
evaltration methods for both the partial aqd-tm

AnaTy'5|s of readings
- $d.lf-=évaluat|on ____.-""'-/} A
VAV

£ .Essays
- Performance evallati ""'-.""'-.--__.-"' _.-"'"‘-:‘:'

- Prqquct evalu_-&'t';on__,.-' o
+0Oral and wrltteh-éxa'r':n FT;_.-""'-. " .-'" ___.-

- .Hand-ins and homQ A

- L Portfolio \'{yg f{ﬁ -.____“-._ -.___h{-__-

- Class participation or fdﬁums"' y Y % e .

- ¢internships "‘-."‘- o

- Ora_Lpfesentatlons or eXthItS--"

- Re§_§ar.bh project or work

- Af)phqat;l_e project or work

- Integr&lt tive=project or work

- Case solvmg’:' o pd

- Problemso :ﬁg .

- Solving prattice ex?.rcl_ses — e li‘-:-_:__- L]
N

A ™ B
JiN O

L |I i
L] IT
Minimum job profile of theteacher.-!- "

Preferably, a teacher with a Master’s in Communication, Social Sciences, Graphic Design, Digital
Design, Systems Engineering or similar area, minimum two years’ job experience related to the
music industry, minimum two years’ teaching experience.

*The teacher may use different didactic activities to achieve the learning outcomes.
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