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General Information and Programme Indicators

	Degree awarded to graduates
	Bachelor's degree

	Mode(s) of study
	Full-time and part-time studies

	Number of semesters required to complete studies at this level
	6

	Number of ECTS credits required to complete studies at this level
	180

	[bookmark: _GoBack]Total number of contact hours
	Full-time studies: 
Part-time studies:  
	2438 hours
1696 hours

	Total number of ECTS credits that the student must obtain through classes conducted with the direct participation of academic teachers or other instructors
	Full-time studies:
Part-time studies: 
	90.0 (50.0%)
65.1 (36.2%)

	Percentage share of the number of ECTS credits for each discipline to which the programme is assigned in the number of ECTS credits required to complete studies at this level – in the case of a programme assigned to more than one discipline
	Economics and Finance
Management and Quality Sciences
	68%
32%

	Total number of ECTS credits that the student must obtain through classes developing practical skills
	113.9 ECTS (63.3%)

	Number of ECTS credits that the student must obtain within courses in the field of humanities or social sciences – in the case of degree programmes assigned to disciplines within fields other than, respectively, the humanities or social sciences
	5 ECTS*

	
	*including the following course(s)/group(s) of courses: Anthropology

	Number of ECTS credits assigned to elective courses or groups of courses
	65 (36.1%)

	Duration of internships and the number of ECTS credits which the student must obtain within them
	6 months
720 hours
24 ECTS

	Number of hours of physical education classes – in the case of full-time first-cycle studies and long-cycle Master's studies
	60 hours




Courses included in the study programme by education module, with the number of teaching hours and ECTS Credits
	No.
	Course title
	ECTS
	Total number of teaching hours

	1. 
	
	
	Full-time
studies
	Part-time
studies

	1. General education

	2. 
	Health and Safety
	0
	8
	8

	3. 
	Academic Skills
	1
	15
	8

	4. 
	Anthropology
	5
	35
	20

	5. 
	Fundamentals of Social Communication
	4
	30
	24

	6. 
	Introduction to Psychology
	5
	30
	24

	7. 
	Economic History
	5
	30
	24

	8. 
	Foreign Language (elective)
	20
	300
	160

	9. 
	Sports and Recreation
	0
	60
	0

	10. 
	Management Skills
	3
	30
	16

	11. 
	Project Preparation Methodology
	3
	30
	16

	Total
	46
	568
	300

	2. Field-specific education

	12. 
	Fundamentals of Economics
	5
	30
	24

	13. 
	Organization and Management Theory
	5
	30
	24

	14. 
	Foundations of Intercultural Communication
	5
	60
	32

	15. 
	Fundamentals of Spreadsheets
	2
	15
	8

	16. 
	Fundamentals of Accounting
	5
	60
	40

	17. 
	Management of Organisations
	4
	30
	24

	18. 
	Introduction to Tourism and Recreation
	5
	60
	32

	19. 
	Tourism Geography
	9
	120
	64

	20. 
	Fundamentals of Marketing
	3
	30
	24

	21. 
	Microeconomics
	3
	30
	24

	22. 
	Tourism Destination Management
	3
	30
	16

	23. 
	Economics of Tourism and Hospitality
	5
	60
	32

	24. 
	Tourism Law and Insurance
	3
	30
	16

	25. 
	Fundamentals of Hospitality
	5
	60
	32

	26. 
	Pre-medical First Aid
	2
	15
	8

	27. 
	Tourism Management  
	3
	30
	16

	28. 
	Risk Analysis and Management in Tourism
	3
	30
	16

	29. 
	Tourism Services Marketing
	3
	30
	16

	30. 
	Macroeconomics
	3
	30
	24

	31. 
	Tourism Market Analysis
	5
	60
	32

	32. 
	World Cuisines
	2
	25
	20

	33. 
	Internship (elective)
	24
	720
	720

	34. 
	Modern Technology and AI Applications in the Tourism Industry
	2
	30
	16

	35. 
	Social Project
	4
	30
	16

	Total
	113
	1645
	1260

	3. Specialist education

	36. 
	Gastronomy and Hospitality / Tour Operating and Tourism Animation (elective)
	21
	225
	120

	Total
	21
	225
	120

	
	

	Overall total for the entire cycle of studies
	180
	2438
	1696


elective courses

Courses Delivered within Specialisation Modules
	No.
	Course title
	ECTS
	Total number of teaching hours

	37. 
	
	
	Full-time
studies
	Part-time
studies

	3.1. Gastronomy and Hospitality

	1. 
	Safety and Hygiene in Gastronomy and Hospitality
	3
	30
	16

	2. 
	Business Organisation in the Hotel and Catering Industry
	4
	45
	24

	3. 
	Economics and Quality Management of Foodservice
	3
	30
	16

	4. 
	Economics and Quality Management in the Hospitality Industry
	3
	30
	16

	5. 
	Wine Stewardship and Sensory Evaluation
	2
	30
	16

	6. 
	Design and Arrangement of Hotel Spaces 
	3
	30
	16

	7. 
	Small-scale Entrepreneurship in Rural Tourism
	3
	30
	16

	Total
	21
	225
	120

	3.1. Tour Operating and Tourism Animation

	1. 
	Safety and Security in Tourism
	3
	30
	16

	2. 
	Business Organization in the Tour Operating Industry
	4
	45
	24

	3. 
	Logistics and Transportation in Tourism
	3
	30
	16

	4. 
	Tourism Animation
	3
	30
	16

	5. 
	Voice Production
	2
	30
	16

	6. 
	Guiding and Tour Leading
	3
	30
	16

	7. 
	Regional Tourism Studies 
	3
	30
	16

	Total
	21
	225
	120



Optional (non-compulsory) General Education Modules
	No.
	Course title
	ECTS
	Total number of teaching hours

	38. 
	
	
	Full-time
studies
	Part-time
studies

	4.1. Foundation programme (Winter)**

	1. 
	Foreign Language for Specific Purposes I
	3
	30
	16

	2. 
	Cultural Heritage of Europe
	3
	30
	16

	3. 
	Practical Language (Vocabulary and Reading) (elective)
	5
	60
	32

	4. 
	Practical Language (Practical Grammar) (elective)
	5
	60
	32

	5. 
	Practical Language (Conversation) (elective)
	5
	60
	32

	6. 
	Practical Language (Writing and Stylistics) (elective)
	5
	60
	32

	7. 
	Practical Language (Integrated Skills) (elective)
	4
	30
	16

	Total
	30
	330
	176

	4.2. Foundation programme (Summer)**

	1. 
	Foreign Language for Specific Purposes II
	3
	30
	16

	2. 
	Cultural Heritage of Poland
	3
	30
	16

	3. 
	Practical Language (Vocabulary and Reading) (elective)
	5
	60
	32

	4. 
	Practical Language (Practical Grammar) (elective)
	5
	60
	32

	5. 
	Practical Language (Conversation) (elective)
	5
	60
	32

	6. 
	Practical Language (Writing and Stylistics) (elective)
	5
	60
	32

	7. 
	Practical Language (Integrated Skills) (elective)
	4
	30
	16

	Total
	30
	330
	176

	4.3. Additional Optional Foreign Language**

	1. 
	Second Foreign Language (elective)
	16
	240
	128

	
	16
	
	


** Cultural and language education courses delivered within the introductory semester or year (the so-called foundation programme), intended in particular for international students or persons with insufficient proficiency in the language in which the study programme is delivered


Courses or groups of courses developing practical skills
	Title of the course or group of courses
	Form(s) of classes
	Total number of hours (full-time studies)
	Total number of hours (part-time studies)
	Number of ECTS credits

	Foreign language
	Language class
	300
	160
	20

	Foundations of Intercultural Communication
	Workshop
	30
	16
	2.5

	Fundamentals of Spreadsheets
	Laboratory class
	15
	8
	2

	Fundamentals of Accounting
	Class
	30
	16
	2.5

	Introduction to Tourism and Recreation
	Class
	30
	16
	2.5

	Tourism Geography
	Class
	60
	32
	4.5

	Tourism Destination Management
	Class
	30
	16
	3

	Economics of Tourism and Hospitality
	Class
	30
	16
	2.5

	Tourism Law and Insurance
	Tutorials
	30
	16
	3

	Fundamentals of Hospitality
	Class
	30
	16
	2.5

	Pre-medical First Aid
	Class
	15
	8
	2

	Tourism Management  
	Workshops
	30
	16
	3

	Risk Analysis and Management in Tourism
	Class
	30
	16
	3

	Tourism Services Marketing
	Class
	30
	16
	3

	Tourism Market Analysis
	Class
	30
	16
	2.5

	Specialisation module: Gastronomy and Hospitality / Tour Operating and Tourism Animation (elective)
	Class,
Tutorial,
Workshop
	210
	112
	19.7

	World Cuisines
	Class
	15
	12
	1.2

	Management Skills
	Workshop
	30
	16
	3

	Project Preparation Methodology
	Tutorial
	30
	16
	3

	Internship (elective)
	Internship
	720
	720
	24

	Modern Technology and AI Applications in the Tourism Industry
	Laboratory class
	30
	16
	2

	Social Project
	Tutorial
	30
	16
	4

	Total
	1785
	1292
	115.4


Elective courses or groups of courses
	Title of the course or group of courses
	Form(s) of classes
	Total number of hours
(full-time studies)
	Total number of hours
(part-time studies)
	Number of ECTS credits

	Foreign language
	Language classes
	300
	160
	20

	Specialisation module: Gastronomy and Hospitality / Tour Operating and Tourism Animation
	Lectures, Classes,
Tutorials
Workshops
	225
	120
	21

	Internship
	Internship
	720
	720
	24

	 
	Total:
	1245
	1000
	65
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LEARNING OUTCOMES
The learning outcomes take into account the universal first-cycle descriptors for levels 6-7 specified in the Act of 22 December 2015 on the Integrated Qualifications System (Journal of Laws of 2016, items 64 and 1010) and the second-cycle descriptors specified in the Regulation of the Minister of Science and Higher Education of 14 November 2018 on second-cycle descriptors of learning outcomes for qualifications at levels 6-8 of the Polish Qualifications Framework.
A graduate of the first-cycle degree programme in Tourism obtains a full qualification at level 6 of the Polish Qualifications Framework.

	Category of learning outcome descriptors
	Programme Learning Outcome
Symbol
	Upon completion of the first-cycle study programme in 
TOURISM AND RECREATION
the graduate:
	Reference to

	
	
	
	universal first-cycle descriptors of the PQF
	second-cycle descriptors of the PQF

	IN THE SCOPE OF KNOWLEDGE

	KNOWLEDGE – scope and depth
	

	
	TUR_WG01 
	has advanced knowledge and understanding of the nature, place and role of various disciplines within the social sciences, in particular economics and management and quality sciences, the relationships existing between them, and the theories and methods applied therein.
	P6U_W
	P6S_WG

	
	TUR_WG02 
	has advanced knowledge of the terminology, diverse theoretical concepts and research methods used in economics and in management and quality sciences that have practical application in tourism and recreation.
	P6U_W
	P6S_WG

	
	TUR_WG03 
	has advanced and systematised knowledge useful in the professional environment concerning structures and entities operating in the area of tourism and recreation, their functioning and the relations between them at national and international level, and also knows and understands the types and scope of economic decisions taken in enterprises and other organisational units.
	P6U_W
	P6S_WG

	
	TUR_WG04 
	has advanced and systematised knowledge useful in the professional environment in the field of managing and directing enterprises, institutions or organisations operating in the tourism economy.
	P6U_W
	P6S_WG

	
	TUR_WG05 
	has advanced knowledge of the fundamentals of risk management theory and the basic models and methods used in risk analysis at a level useful in the professional environment.
	P6U_W
	P6S_WG

	
	TUR_WG06 
	has advanced knowledge and understanding of instruments, tools and methods, including techniques for data acquisition and processing and methods of extracting knowledge from data, enabling description of economic entities and the phenomena and processes occurring within them in economics and management and quality sciences that have practical application in tourism and recreation.
	P6U_W
	P6S_WG

	
	TUR_WG07 
	has advanced knowledge and understanding of IT tools necessary for conducting research and analyses in economics and management and quality sciences that have practical application in tourism and recreation.
	P6U_W
	P6S_WG

	
	TUR_WG08 
	has advanced knowledge of the human being and their tourism needs, their place within structures and institutions operating in the sphere of tourism and recreation, types of social ties, and the processes of interpersonal and social communication, including their regularities and disturbances.
	P6U_W
	P6S_WG

	
	TUR_WG09 
	has advanced knowledge of the tourism resources (natural and anthropogenic) of selected regions on a global and national scale, their tourist attractiveness, and their role in stimulating tourist traffic and socio-economic development.
	P6U_W
	P6S_WG

	
	TUR_WG010 
	has advanced knowledge of theories, terminology and determinants affecting the safety of persons and property, the principles of protecting persons and property, including occupational hygiene and insurance protection, and their practical application in the sphere of tourism and recreation.
	P6U_W
	P6S_WG

	
	TUR_WG011 
	has systematised and advanced knowledge of economic law and other branches of law, as well as normative systems and standards in the processes of planning, organising, motivating and control, in order to solve the varied tasks and dilemmas accompanying work in the area of the tourism and recreation economy.
	P6U_W
	P6S_WG

	
	TUR_WG012 
	has advanced knowledge and understanding of the functioning of goods and services markets, buyer behaviour and the factors shaping it, identifies the possibilities of applying marketing within an organisation, and characterises marketing instruments and activities.
	P6U_W
	P6S_WG

	
	TUR_WG013 
	has systematised and advanced knowledge within the selected specialisation in the fields and scientific disciplines relevant to tourism and recreation, covering its theory, terminology, methods and research and practical applications.
	P6U_W
	P6S_WG

	KNOWLEDGE - context
	

	
	TUR_WK01 
	has advanced knowledge and understanding of the conditions for conducting research, project and professional activities related to tourism and recreation, including concepts, principles and the scope of industrial and intellectual property protection and copyright.
	P6U_W
	P6S_WK

	
	TUR_WK02 
	has advanced knowledge and understanding of the dilemmas of contemporary civilisation and the functions and tasks of tourism in describing, explaining and solving the problems, needs and expectations of entities participating in the area of tourism and recreation.
	P6U_W
	P6S_WK

	
	TUR_WK03 
	has advanced knowledge and understanding of the social, economic, legal, ethical and other consequences of performing their professional role in tourism and recreation.
	P6U_W
	P6S_WK

	
	TUR_WK04 
	has advanced knowledge and understanding of the principles of establishing and developing various forms of entrepreneurship and organisational structures, and understands the economic, financial, legal and social conditions of these processes, as well as the managerial functions performed within them.
	P6U_W
	P6S_WK

	IN THE SCOPE OF SKILLS

	SKILLS – application of knowledge
	

	
	TUR_UW01 
	is able to use theoretical knowledge in the field of tourism and recreation to analyse and interpret the causes, course and consequences of basic as well as complex and atypical problems and phenomena of contemporary civilisation.
	P6U_U
	P6S_UW

	
	TUR_UW02 
	is able to appropriately select and properly use methods and tools, including advanced information and communication techniques, in order to solve basic as well as new or atypical problems in the field of tourism.
	P6U_U
	P6S_UW

	
	TUR_UW03 
	is able, in practical terms, to formulate and test hypotheses related to implementation problems in the field of tourism and recreation.
	P6U_U
	P6S_UW

	
	TUR_UW04 
	is able to analyse and forecast economic and social processes and phenomena using diverse and modern methods and diagnostic and research tools appropriate to tourism and recreation.
	P6U_U
	P6S_UW

	
	TUR_UW05 
	is able to plan and carry out a creative process aimed at solving specified research and practical problems in the field of tourism and recreation, using appropriate tools and data analysis and presentation methods, with due regard for the principles of professional ethics and industrial property and copyright.
	P6U_U
	P6S_UW

	
	TUR_UW06 
	is able to prepare written papers and oral presentations in Polish and in at least one foreign language concerning problems in the field of tourism, using acquired knowledge and available sources, including foreign-language sources.
	P6U_U
	P6S_UW

	SKILLS – communication
	

	
	TUR_UK01 
	is able to communicate fluently, including in at least one foreign language, using specialist terminology from the fields and scientific disciplines relevant to tourism and recreation, while making use of modern technological solutions.
	P6U_U
	P6S_UK

	
	TUR_UK02 
	is able to participate in debate, present and assess various opinions and positions relating to tourism, and discuss them freely, also in a foreign language.
	P6U_U
	P6S_UK

	
	TUR_UK03 
	is able to use at least one foreign language at B2 level of the Common European Framework of Reference for Languages or higher, within the scope of specialist tourism terminology.
	P6U_U
	P6S_UK

	SKILLS – work organisation
	

	
	TUR_UO01 
	is able to cooperate with other persons within team-based work, in particular in task and project teams in the field of tourism and in interdisciplinary teams within the social sciences, and is prepared to take a leading role and manage such teams.
	P6U_U
	P6S_UO

	SKILLS – learning
	

	
	TUR_UU01 
	is able to use various sources of information independently, including domestic and foreign digital databases in economics and management and quality sciences, in order to broaden and update their own knowledge in the field of tourism.
	P6U_U
	P6S_UU

	
	TUR_UU02 
	is able to independently plan and pursue their own personal and professional development through continuous learning and lifelong deepening of their knowledge and professional competences, and is able to guide others in this respect.
	P6U_U
	P6S_UU

	IN THE SCOPE OF SOCIAL COMPETENCES

	COMPETENCES – assessment – critical approach
	

	
	TUR_KK01 
	is ready to critically assess the knowledge possessed, the content received and the reliability of information obtained from various sources in the field of tourism and recreation.
	P6U_K
	P6S_KK

	
	TUR_KK02 
	is ready to responsibly assess the limits of their professional competences and understands the need to seek the opinions of other experts when they encounter difficulties in independently solving problems in the field of tourism and recreation.
	P6U_K
	P6S_KK

	
	TUR_KK03 
	is ready to communicate knowledge in the field of tourism, justify their own views on socio-economic problems and respond to the views of others while demonstrating respect for cultures created by other nations.
	P6U_K
	P6S_KK



	COMPETENCES – responsibility
	

	
	TUR_KO01 
	is ready to solve basic problems connected with participation in socio-economic life, including the performance of various professions in the field of tourism.
	P6U_K
	P6S_KO

	
	TUR_KO02 
	is ready to initiate diverse professional activities in the field of the tourism economy oriented towards the public interest and the promotion of pro-social solutions, with respect for multiculturalism and sensitivity to persons from other cultures.
	P6U_K
	P6S_KO

	
	TUR_KO03 
	is ready to think and act in tourism and recreation in a business-oriented manner, anticipating the consequences of undertaken socio-economic ventures.
	P6U_K
	P6S_KO

	
	TUR_KO04 
	is ready to cooperate and work in a group according to different principles, communicating effectively within the group while showing respect and tolerance towards persons from other cultures.
	P6U_K
	P6S_KO

	COMPETENCES – professional role
	

	
	TUR_KR01 
	is aware of the seriousness of the social consequences arising from their own professional activities in the field of tourism and recreation.
	P6U_K
	P6S_KR

	
	TUR_KR02 
	is ready to observe the principles of professional ethics and to require the same of others.
	P6U_K
	P6S_KR

	
	TUR_KR03 
	is ready to care for the theoretical and practical achievements in the fields and scientific disciplines relevant to tourism and recreation, as well as for the traditions and ethos of the profession performed within the area of tourism.
	P6U_K
	P6S_KR


Explanation of symbols:
	TUR
	– degree programme: ‘Tourism’

	WG
	– category of learning outcomes: ‘knowledge’ – ‘scope and depth’

	WK
	– category of learning outcomes: ‘knowledge’ – ‘context’

	UK
	– category of learning outcomes: ‘skills’ – ‘communication’

	UO
	– category of learning outcomes: ‘skills’ – ‘work organisation’

	UU
	– category of learning outcomes: ‘skills’ – ‘learning’

	UW
	– category of learning outcomes: ‘skills’ – ‘application of knowledge’

	KK
	– category of learning outcomes: ‘social competences’ – ‘critical approach’

	KO
	– category of learning outcomes: ‘social competences’ – ‘responsibility’

	KR
	– category of learning outcomes: ‘social competences’ – ‘professional role’

	01 and subsequent
	– numbers of learning outcomes



Courses or groups of courses, irrespective of the form in which they are delivered, together with the learning outcomes assigned to them and the curriculum content ensuring the achievement of those outcomes, as well as the number of ECTS credits
	1. GENERAL EDUCATION

	
	

	Programme learning outcome symbols
	Health and Safety
	ECTS: 0

	
TUR_WG04
TUR_WG10
TUR_UW02
TUR_KO01

	Definition and essence of occupational health and safety. Basic legal acts in the field of health and safety (Labour Code, Regulation on health and safety at universities, Fire Protection Act, Regulation on general health and safety rules, Regulation on health and safety training, Regulation on the technical conditions to be met by buildings and their location). Institutions supervising compliance with health and safety regulations. Duties and powers of the Rector regarding compliance with health and safety rules at the University. General occupational health and safety rules applicable on University premises. General rules concerning buildings, rooms, machinery and equipment and the requirements they should meet. Rules for equipping buildings/rooms with fire-fighting equipment and first-aid kits. Rules for moving within circulation routes. Definition of hazardous factors and measures optimising the effects of such factors. Accident hazards and types of accidents. Causes of accidents. Basic principles of fire protection. Legal acts concerning fire protection. Prevention of fire hazards. Rules of conduct in the event of a fire hazard. Rules for using fire-fighting equipment. Types of fire extinguishers. Evacuation procedures. Evacuation signs in use. Safety signs used in fire protection. Conduct in the event of an accident. Regulations governing the obligation to provide first aid to an injured person. Basic resuscitation procedures. Recovery position. Dressing wounds, fractures, sprains and burns. Conduct in the event of electric shock. Conduct in the event of poisoning.

	
	

	Programme learning outcome symbols
	Academic Skills
	ECTS: 1

	TUR_WG02
TUR_WG06
TUR_WK01
TUR_UK01
TUR_UO01
TUR_UU01
TUR_KK01
	The education system in Poland and the functioning of higher education institutions in Poland. Characteristics of a higher education institution, its structure and staff. Discussion of the University statute and study regulations. Ways of obtaining information and communicating at the University (including drafting basic letters and emails), conduct at the University. Preparation of a paper, presentation, project, case study, essay, project work or diploma thesis, including explanation of the difference between citation and unlawful use of another person’s text. Respect for copyright and related rights.

	
	

	Programme learning outcome symbols
	Anthropology
	ECTS: 5

	TUR_WG08
TUR_WK01
TUR_WK03
TUR_UW01
TUR_UK02
TUR_KK02
TUR_KR03
TUR_KO01
	Introductory issues – the definition of anthropology, representatives and schools. What communication is and how people communicate; the role of language, intentions and emotions; anthropological and cultural differences. Civilisation and culture. The individual in culture. Social group. The human being in different cultures; differences and similarities within a humanistic approach; the human being as the subject of anthropological research. Difference and diversity. Multiculturalism. The needs of the contemporary world. Civilisation and the local homeland – how to preserve identity in today’s world. Pierre Bourdieu – habitus. Michel Foucault – panopticon. The challenges of twenty-first-century anthropology.

	
	

	Programme learning outcome symbols
	Fundamentals of Social Communication
	ECTS: 4

	TUR_WG01
TUR_WK03
TUR_UW01
TUR_UW02
TUR_UO01
TUR_KK03
	What social communication is – theories and approaches in communication studies. Intercultural communication – the impact of culture on the perception of social reality and ways of communicating. Non-verbal communication. Types of social influence and methods of defence against it. Methods of manipulation in social communication. Communication in crisis and helping behaviours. Advertising and marketing communication. Knowledge of the social world and its relationship with communication. Practical applications of communication knowledge: running social media.

	
	

	Programme learning outcome symbols
	Introduction to Psychology
	ECTS: 5

	TUR_WG01
TUR_WG13
TUR_WK01
TUR_UW01
TUR_UW04
TUR_KK01
TUR_KK03
TUR_KR02
	Introduction to psychology as a science (main schools and approaches and their comparison). Psychology as a scientific discipline – its subject matter, methods and aims. Stages of human psychological development. Processes of perception. Attention processes. Learning and memory processes. Thinking and intelligence. Emotions and motivation. Language and communication. Individual differences, temperament and personality. The individual within society. Behavioural disorders. Psychology as a field of practice – practical applications of psychology in various areas of life. Cognitive processes: sensation, perception and attention. Cognitive processes: memory, thinking and learning. Emotions: typologies, functions and significance for human life. Motivation: types, functions and significance for human life. Personality – the Big Five theory, personality measurement and its significance in explaining human behaviour. Mechanisms of social influence: examples of social experiments and possible applications of their results. Social mechanisms of aggression, stereotyping and social exclusion and ways of counteracting them. Ethical aspects of psychology.

	
	

	Programme learning outcome symbols
	Economic History
	ECTS: 5

	TUR_WG01
TUR_WG06
TUR_WK02
TUR_ UW01
TUR_KK01
	The subject matter and scope of economic history. Research method. Cliometrics. Feudalism – the agrarian system, the condition of the population, agrotechnical changes. Development of the commodity-money economy. The manorial-serf economy – its development and crisis. Primitive accumulation. Agriculture as a source of primitive accumulation. Commercial and banking capital. Protectionism. Labour markets. Structural changes in European agriculture. Agrarian revolution. Industrial revolution. The regulatory role of the market. International trade relations. Monopolistic economy. Social transformations. The economic consequences of the First World War. Stabilisation of the capitalist system. The Great Depression. State interventionism. The economy of Russia after the revolution. The Second World War and the emergence of the bloc of ‘people’s democracy’ countries. The Cold War. The disintegration of centrally planned economies. Systemic transformation. The process of international economic integration.

	
	

	Programme learning outcome symbols
	Sports and Recreation
	ECTS: 0

	
TUR_WG10
TUR_KO04
	Rules for safe participation in sports and recreation classes. Health-oriented training. Forms of movement activity with music – aerobics, TBC, yoga. Figure-shaping exercises using fitness equipment. Team sports – football. Aerobic classes. Types of aerobic classes. Aerobic training and its functions. Learning and demonstration of exercise techniques. Team sports – volleyball. Table tennis – learning and improving the performance of basic technical elements. Elements of ballroom dancing. Samba, cha-cha, rumba, salsa, jive, disco samba, rock and roll, English waltz, tango, Viennese waltz, slow fox and quickstep. Corrective and compensatory classes supported by relaxation exercises. Team sports – basketball. Team sports – handball. Badminton – learning and improving basic technical elements. Futsal – learning and improving playing technique. Development of motor fitness and technical skills through games and general development exercises.

	
	

	Programme learning outcome symbols
	Management Skills
	ECTS: 3

	TUR_WG01
TUR_WG04
TUR_UO01
TUR_KK01
TUR_KR03

	Effective management: main managerial tasks and functions; the managerial grid; building awareness of leader competences; contemporary leadership models. Communication in the organisation: one-way and two-way communication scheme; discussion of communication noise and barriers; practising tools that increase communication effectiveness. Practical application – providing feedback. Building an employee team: differences between a working group and a team; the cycle and stages of team work, team roles and norms; solving problems in team functioning.

	
	

	Programme learning outcome symbols
	Project Preparation Methodology
	ECTS: 3

	TUR_WG03
TUR_WG05
TUR_WG07
TUR_WK01
TUR_UW02
TUR_UW03
TUR_UU01
TUR_KK01
TUR_KO03
	Presentation of the project assumptions for the undertaking being prepared, the requirements imposed, and the type and scope of the project. Indication of the requirements concerning who should be the beneficiary. Discussion and characterisation of the stages of the LFA approach. Evaluation of the project idea and project environment in geographical, administrative, social and/or economic terms. Evaluation of the properties of the entity/environment within which the project will be implemented. Problem identification – problem tree: (1) description of the existing problematic situation justifying the need for remedial action, (2) identification of the main problems faced by potential target groups of the project, (3) examination of cause-and-effect relationships, ending with construction of a problem tree. Identification of objectives: (1) description of the desired future situation, (2) determination of feasible project concepts, (3) transformation of negative factors (problems) into positive ones (achievable objectives of an action sequence). Selection of the project intervention strategy: (1) identification and characterisation of possible variants for achieving the objectives defined by the objective tree, (2) assessment of available ways of achieving the intended objectives, (3) decision on selecting one or more strategies and preparation of its justification useful for commencing the planning phase in line with the LFA approach (logical framework matrix). Planning phase – completing the logical framework matrix: (1) refining the project structure, (2) analysis of the project logic and risks arising during its implementation, (3) approximate analysis of resources and costs, (4) formulation of measurable result indicators. Preparing the project schedule, including the design of the sequence of tasks, their duration and interdependencies. Preparing the resource use plan – determining necessary resources and the budget on the basis of the previously designed project schedule. Completing the project application form.

	2. FIELD-SPECIFIC EDUCATION

	
	

	Programme learning outcome symbols
	Fundamentals of Economics
	ECTS: 5

	TUR_WG01
TUR_WG03
TUR_WK02
TUR_UW01
TUR_UW04
TUR_UK01
TUR_KO02
	Introduction and explanation of basic concepts. Directions in the development of economics as a science. The research process in economics. The reasoning process in economics. Research methods in economics. Explanation and forecasting in economics. The particularities of economics. Economic sub-disciplines. Internal division of economics. Mainstream economics. Heterodox economics. Population theories. The problem of poverty and occupational exclusion. The problem of labour activity and unemployment. Economic growth and development. Inflation and deflation.

	
	

	Programme learning outcome symbols
	Organization and Management Theory
	ECTS: 5

	TUR_WG01
TUR_WG04
TUR_WG12
TUR_UW01
TUR_UW04
TUR_KK01
TUR_KO04
TUR_KR03
	Organization and management theory as a scientific discipline. Conditions for the emergence of management and quality sciences. Organisation and management as an object of research. Perspectives on organisation – activity-based, attribute-based, material, static, dynamic and spatial. Organisation as a system – systems theory, organisational subsystems. Schools and trends in organisation and management sciences. Models of organisation. Typology of organisation and management. Characteristic features and objectives of organisations. The role of knowledge in the organisation. Knowledge as a resource, knowledge creation, knowledge-based competition. The role of the organisation’s environment. The impact of the environment on management methods. Basic management functions. Planning, directing (leading, implementation, motivating) and control. Managing an organisation – authority, leadership, power, delegation, decision-making. The role of human capital management in the organisation.

	
	

	Programme learning outcome symbols
	Foundations of Intercultural Communication
	ECTS: 5

	
TUR_WG08
TUR_WK02
TUR_UW02
TUR_UW06
TUR_UO01
TUR_KK01
TUR_KO02
	Culture, communication, interculturality – basic concepts. Intercultural communication in history. Ethnocentrism, stereotypes, prejudices: the Other. Totalitarianisms, ethnicisms, nationalisms. Intercultural conflicts. Verbal and non-verbal communication. Emotions in cultures. Communicating emotions. Characteristics of cultural circles. Intercultural communication and world religions. Globalisation. Tourism, education, interculturality. Clash of civilisations. The scholarly profile of Edward Hall, the founder of intercultural communication. Geert and Gert Hofstede’s theory of hidden dimensions of culture. Samuel Huntington’s concept of the clash of civilisations. Low and high power distance. Collectivist cultures versus individualist cultures. Femininity and masculinity in culture. The Sapir-Whorf hypothesis and its significance for intercultural communication. Workshop component – techniques for establishing contacts with representatives of different cultural groups. The specificity of working in a multicultural environment. Cultural differences and their impact on building relations. Relationships in low-context and high-context cultures. Hierarchy and structure in relations with representatives of different cultures. Guanxi in Asian cultures. Workshop component – adapting a multicultural working environment to the specific needs of employees/clients. Special needs resulting from cultural and religious differences – adapting the environment and work infrastructure. Prayer/meditation rooms for representatives of different cultures. Cultural determinants of dietary behaviour and diet. Workshop component – work culture from the perspective of a multicultural environment. Adapting internal communication to a multicultural environment. Approaches to work and work ethic in different cultural circles. The pali-pali culture and the 996 system in Asian circles. Organisation of work during Ramadan. The impact of culture on decision-making models. Polish legal regulations in the field of work organisation. Workshop component – integration techniques and methods in a multicultural environment. Activities promoting tolerance in diverse settings. Co-participation as a form of promoting respect for different cultures. Dissemination of knowledge about diverse cultural circles. Planning and sources of funding for events promoting tolerance. Workshop component – organising assistance for representatives of different cultures. Cultural determinants and the willingness to seek help. Help and concepts of face/honour – organising assistance in accordance with the cultural conditioning of a given group. Persons with special needs in multicultural environments. Workshop component – conflict resolution in a multicultural environment. Religious, ethnic and cultural disputes in the local environment or workplace. Methods and techniques of mediation in a multicultural environment.

	
	

	Programme learning outcome symbols
	Fundamentals of Spreadsheets
	ECTS: 2

	
TUR_WG01
TUR_WG06
TUR_WG07
TUR_UW02
TUR_UW04
TUR_KO03
	Application of spreadsheets in finance and accounting – theory and practice. Basic functions used in spreadsheets. Determining the break-even point (BEP). Presenting the break-even point graphically. Analysis of threshold values. The relationship between planned and maximum sales. Analysis of the validity of price changes. Multi-assortment break-even point. The time value of money – financial functions used in spreadsheets (FV, PV, RATE, NPER, EFFECT). Simple interest and compound interest. Annuity calculations (PMT, PPMT, IPMT). Savings plans. Example application. Budget projections and financial statements. Introduction to financial planning. Types of partial budgets used – investment budget, sales budget, cost budget, working capital budget, financing sources budget. Forecast financial statements. Planned profit and loss account. Planned cash flow statement. Planned balance sheet. Interdependencies between parts of the financial statements. Verification of the correctness of the model. Assessment of the profitability of investment projects. Calculation of free cash flows (NPV). Estimation of free cash flows and the discount rate. Estimation of the discount rate. Cash flows. Methods of assessing the profitability of investment projects. Project evaluation (IRR, MIRR, NPVR). Sensitivity and scenario analysis. Introduction to scenario manager. Editing a scenario. Optimisation of results. Use of Goal Seek and Solver. Limiting conditions. Solver parameters. Bank loans – fixed instalments, variable instalments. Determining the loan instalment (PMT, PPMT). Creating a loan repayment schedule. Calculating the actual cost of credit (IRR). Leasing – operating and finance leasing. Model for calculating the cost of leasing. Factoring – full and incomplete. Model for calculating the cost of factoring. Comparing sources of financing business activity.

	
	

	Programme learning outcome symbols
	Fundamentals of Accounting
	ECTS: 5

	
TUR_WG02
TUR_WG05
TUR_WG07
TUR_UW02
TUR_UW05
TUR_UU01
TUR_KK02
TUR_KR02
	Definition and types of accounting (financial, management and tax accounting). The subject matter and entities of accounting. Accounting as part of the information system of an economic entity. Accounting principles and examples thereof. Accrual and cash accounting entries. Organisation of accounting in an enterprise. Financial statements as the product of accounting and a source of financial information. The balance sheet, its structure and cognitive value. Classification of assets and liabilities. Preparation of the balance sheet. Balance-sheet records. Types of ledger accounts and the principles of their functioning. Chart of accounts. Balance-sheet and profit-and-loss business transactions. Principles of accounting records. Structure of the profit and loss account. Types of profit and loss account. Preparation of the profit and loss account. Informational value of the profit and loss account. Cash flow statement, its structure and informational value.

	
	

	Programme learning outcome symbols
	Management of Organisations
	ECTS: 4

	
TUR_WG04
TUR_WG11
TUR_WK01
TUR_WK04
TUR_UW01
TUR_KR01
TUR_KR03
	Introduction. The role of management in conducting business activity. Origins of management science. Evolution of views – different management styles. Basic concepts: control, directing, management, administration, organisation. Managerial roles and skills. Leadership styles. Sources of power: formal and informal authority, leadership. The management process – motivation and control. Organisation within the environment as an object of management. Models of organisation. Types of organisational structures (rigid and flexible structures; tall and flat structures; centralised and decentralised structures). Optimal use of particular structures. Discussion of the advantages and disadvantages of particular forms of organisation. Management as an information and decision-making process. The decision-making process. The decision-making cycle. Factors influencing the rationality of decisions. Components of the information system. Advantages and disadvantages of group and individual decisions. Decisions under certainty, uncertainty and risk. Planning: the role of planning in management. Types of plans. The concept and principles of strategic management. Vision, mission, strategic objectives, strategy. Factors shaping strategies. Types of enterprise strategies. Operational planning. Organising. Types and development of organisational structures. Organisational changes: their essence and causes. The organisation life-cycle model. Management in the context of change. Resistance to change. Diagnostic and prognostic approaches to designing change in organisations. Enterprise restructuring. Ethical context of management. Cultural determinants of management. Management under conditions of globalisation.

	
	

	Programme learning outcome symbols
	Introduction to Tourism and Recreation
	ECTS: 5

	TUR_WG02
TUR_WG03
TUR_WG07
TUR_WG09
TUR_WK02
TUR_UW01
TUR_UW06
TUR_UK02
TUR_UU01
TUR_KK03
TUR_KR02
	Basic concepts and definitions in tourism and recreation. Outline of the history of tourism in the world and in Poland. Conditions for the development of tourism. Functions of tourism in the socio-cultural, economic and spatial-environmental dimensions. Typology of tourists. Individual determinants of tourist trips. Methods of social research in tourism: questionnaire surveys, surveys, queries, measurements, observation, interviews, etc. Tourism policy in the European Union and worldwide. Strategies for tourism development in Poland, Europe and the world. National and international tourism organisations. Tourism assets and tourist attractions. Assessment of tourist attractiveness. Tourism valorisation – research methodology. Functional and spatial zones of recreation areas. Methods of valorising the natural and anthropological environment. Dilemmas of tourism development – seasonality in tourism, tourism as a new form of colonisation of developing countries, tourism in developing countries from the perspective of modernisation theory.

	
	

	Programme learning outcome symbols
	Tourism Geography Part I
	ECTS: 5

	TUR_WG02
TUR_WG05
TUR_WG09
TUR_WK02
TUR_UW01
TUR_UW04
TUR_UW05
TUR_UW06
TUR_UK02
TUR_UO01
TUR_UU01
TUR_KK01
TUR_KO04
TUR_KR02
	Geography as a natural and social science. The natural and anthropological environment, urbanisation processes and tourism. The socio-economic diversity of the world and tourism. Major tourist regions of the world: inland regions (North America, South America, Sub-Saharan Africa, non-Mediterranean Europe, Australia and New Zealand, Antarctica), coastal regions (the Caribbean, the Eastern Atlantic Islands, Mediterranean Europe, Asia and Africa, South-East Asia, the islands of the Indian and Pacific Oceans).

	
	

	Programme learning outcome symbols
	Tourism Geography Part I
	ECTS: 4

	TUR_WG02
TUR_WG04
TUR_WG07
TUR_WK02
TUR_UW01
TUR_UW05
TUR_UW06
TUR_UK02
TUR_UO01
TUR_UU01
TUR_KK01
TUR_KO04
TUR_KR02
	Abiotic and biotic factors shaping the natural environment of Poland. Environmental protection. The landscape of open areas and the urbanised landscape of Poland. Poland’s material and intangible cultural heritage. Geographical and tourist regions of Poland. Valorisation, for tourism purposes, of the natural and anthropogenic environment of Polish regions: Pomerania, Greater Poland, Silesia, Warmia and Masuria, Mazovia and Podlasie, Lesser Poland.

	
	

	Programme learning outcome symbols
	Fundamentals of Marketing
	ECTS: 3

	TUR_WG01
TUR_WG06
TUR_WG12
TUR_UW02
TUR_UW05
TUR_UU01
TUR_KO04
TUR_KR03
	Marketing as a concept of operation in a competitive market. The market and the market environment of an enterprise in relation to marketing. Consumer behaviour on the market. Marketing research in the marketing information system of an enterprise. Product management. Pricing and distribution strategies. Promotion as a tool of enterprise communication with the market. Marketing management and planning in an enterprise. Methodology of market research and analysis – use of marketing research. Marketing information system and organisation of research, research ethics and the research market.

	
	

	Programme learning outcome symbols
	Microeconomics
	ECTS: 3

	
TUR_WG03
TUR_WG12
TUR_WK03
TUR_UW01
TUR_UW04
TUR_UW05
TUR_KK01
TUR_KO02
TUR_KR01
	Microeconomics versus macroeconomics and applied economics: subject matter, scope, approach, classifications, generalisations and the significance of theory for economic practice. The consumer–producer relationship in the circular flow of the economy – the consumer creates demand and the producer creates supply on the consumer goods market; consumer expenditure and producer revenue and the variables determining them (quantity and price); price and costs – the producer’s perspective; price and utility – the consumer’s perspective; product and good – market verification; equilibrium; basic laws of the consumer goods market; demand and supply elasticities; price sensitivity of supply. The consumer creates supply and the producer creates demand on the factors of production market; the basis of remuneration for factors of production from the producer’s perspective; production costs and the income of the consumer providing labour and capital services; relationships between factor remuneration and consumer income; remuneration and the supply and demand for factors of production in relation to production techniques and their changes; factor remuneration in relation to consumer income and expenditure and producer revenue; feedback mechanisms; basic laws of the factors of production market; supply elasticities. Consumer choice theory, preference and utility function, budget constraint, marginal utility of goods and their prices, the three conditions for maximising the objective function, the solution of the Lagrange function, equalisation of the utility of a unit of money and Gossen’s second law, the Pareto solution in consumer choice, conditional consumer demand and the relative price of a good, consumer responses to the basic laws of the consumer market. Producer choice theory, conditions for maximising the objective function, average and marginal productivity of factors and the spheres of rational management, equality of factor productivity and remuneration, the ULC concept, sources of changes in the profitability of production, relationships between changes in factor productivity (TFP) and changes in the ratio of output to input prices, changes in production techniques on the producer’s side, solution of the Lagrange function for maximisation of the producer’s profit function, conditional producer demand function for factors of production, producer responses to changes and laws of the factors of production market. Inequalities enabling purchase and sale transactions between producer and consumer on the market (Hurwicz hypothesis), consumer and producer benefits, market clearing of product markets in the Walrasian approach, elements of general equilibrium, and the influence of consumer expenditure and structure on the economy.

	
	

	Programme learning outcome symbols
	Tourism Destination Management
	ECTS: 3

	TUR_WG06
TUR_WG07
TUR_WG08
TUR_WG09
TUR_WK01
TUR_WK02
TUR_UW02
TUR_UW05
TUR_UW06
TUR_UK01
TUR_UO01
TUR_UU01
TUR_KK02
TUR_KO02
	Tourist space (essence, features, classification, functions). Analysis of tourist spaces/regions: methods and tools. Entities operating in a tourist region: identification of inter-entity relations. New and old tourist spaces. The cycle of development of tourist space. Determinants of the development of tourist space: their classification and characteristics. Stimulators and barriers to the development of tourist space. Negative impact of tourism development in regions: measurement and remedial strategies. The city as a tourism destination. Urban tourism policy. Natural and cultural heritage within tourist space. The human being within tourist space. Tourist realities and tourist behaviour. Tourist space as hospitable space. Hospitable space as the optimal state of tourist space. Universality and uniqueness of a destination.

	
	

	Programme learning outcome symbols
	Economics of Tourism and Hospitality
	ECTS: 5

	TUR_WG01
TUR_WG02
TUR_WG03
TUR_WG04
TUR_WG06
TUR_WK02
TUR_WK04
TUR_UW01
TUR_UW05
TUR_UW06
TUR_UO01
TUR_KO04
TUR_KR03
	Economics of tourism and hospitality within the system of economic sciences. Tourism economy and the tourism industry. Tourism multiplier. Tourism satellite account. The role of tourism and hospitality in socio-economic development. Tourism policy, its instruments and directions of impact. Negative aspects of the development of tourism and recreation. Market for tourism and hospitality services (structure, models, conjuncture, globalisation). Tourism and recreation enterprises (classification, organisational forms, management). Problems of service consumption in tourism and hospitality (conditions, models). Commercialisation of services in tourism. Prices of services in tourism and hospitality (methods of setting prices, pricing calculations for package tours). Economic and social efficiency of tourism and hospitality services. International tourism (basic concepts, development factors). International tourism organisations.

	
	

	Programme learning outcome symbols
	Tourism Law and Insurance
	ECTS: 3

	TUR_WG02
TUR_WG03
TUR_WG06
TUR_WG11
TUR_UW01
TUR_UW04
TUR_UK01
TUR_KK01
TUR_KO03
TUR_KR02
TUR_KR03
	Institutional tourism law: essence and scope, division of competences. Travellers’ law. Transport services law. Entities operating in the field of transport. Passenger Rights Ombudsman. Legal foundations of the protection of tourists’ health and life, nature protection, monument protection, information and advertising in tourism. Procedures related to running a tourism enterprise. Hospitality services law. Law on package travel and linked travel services. Law on guide and tour-leader services. Structure of contracts for tourism services (including a package travel participation agreement, a contract for a single tourism service, a timeshare contract, a passenger transport contract, a hotel contract). Consumer protection in tourism services, class actions in tourism, tourism insurance. Structure of basic insurance products.

	
	

	Programme learning outcome symbols
	Fundamentals of Hospitality
	ECTS: 5

	TUR_WG01
TUR_WG03
TUR_WG04
TUR_WG11
TUR_WK04
TUR_UW01
TUR_UW02
TUR_UW04
TUR_UW05
TUR_UW06
TUR_UK01
TUR_UK02
TUR_UO01
TUR_UU01
TUR_KO01
TUR_KO04
TUR_KR02
	History of hospitality in Poland and worldwide. Pioneers of hospitality. Basic concepts in hospitality. Hospitality in the world and in Poland in statistical terms. Classification, standardisation and categorisation of hospitality establishments in Poland and worldwide. Typological characteristics of the main types of accommodation facilities. Examples of organisational and functional structures in hospitality (brand group, hotel chain, network of hotels). Components of the hospitality service (main and supplementary). Specific nature of managing a hospitality enterprise. Organisational culture in a hotel. Strategies and models of hotel business and measurement of their effectiveness.

	
	

	Programme learning outcome symbols
	Pre-medical First Aid
	ECTS: 2

	TUR_WG08
TUR_WK03
TUR_UW03
TUR_KO01
	Legal and ethical aspects of saving life and providing first aid. Types of first aid. Securing the place where first aid is provided. Recognition of states threatening human health or life and assessment of basic vital functions. Manual cardiopulmonary resuscitation of adults and children. Restoring, maintaining and stabilising basic vital functions and stabilising various body areas damaged as a result of external factors. Electrotherapy using a defibrillator. First aid in injuries. Treatment of wounds and control of internal bleeding. Qualified rescue activities in various types of environmental threats. First aid in road traffic accidents.

	
	

	Programme learning outcome symbols
	Tourism Management  
	ECTS: 3

	TUR_WG03
TUR_WG08
TUR_WG11
TUR_WK01
TUR_WK03
TUR_UW01
TUR_UW03
TUR_UW05
TUR_UK01
TUR_UK03
TUR_UU01
TUR_KO04
TUR_KR01
	Activities of travel agencies in organising and servicing tourist traffic. The importance of intermediary services for the tourist. Tour leading and residence services – their role for the prospective tourist. Functions and tasks of the tour leader in the tourist traffic service system. Cooperation of the tour leader with contractors (accommodation base, tourist attractions, guide). Guiding – its role for the prospective tourist. Functions and tasks of the tourist guide in the tourist traffic service system. Professional profile, competences of tourist guides and tour leaders – rules for acquiring them, legal responsibility. Associations of tour leaders and tourist guides – their role. Principles of organising tourist events. Rules of the tourist event and requirements connected with participation in a trip (health, environmental, cultural). Travel service: passport, visa, customs and foreign exchange regulations. Tour file and briefing of the tour leader. Programming tourist event offers together with costing. Tourist group – specificity and mechanisms of functioning; types of tourist groups; conflict in the tourist group. Rules for servicing different types of tourist events with particular attention to: (a) type of transport: coach tours, air travel events, walking tourism (rallies, etc.); (b) method of organisation: touring event, stay event, specialist event; (c) travel motive: holiday event, educational event, specialist event.

	
	

	Programme learning outcome symbols
	Risk Analysis and Management in Tourism
	ECTS: 3

	TUR_WG03
TUR_WG05
TUR_UW01
TUR_UW04
TUR_UW05
TUR_UU01
TUR_KK01
TUR_KK02
TUR_KK03
TUR_KO01
	The essence of risk in tourism activity. Methods of identifying the sources of different types of risk in tourism. Risk assessment and measurement methods and their use in tourism. Decision-making under risk. Risk management in tourism: defining the principles of risk management, counteracting diversified risk, problems related to risk management in small and medium-sized enterprises. Risk management tools in a tourism enterprise. Sources of economic information and data on the financial credibility of business partners.

	
	

	Programme learning outcome symbols
	Tourism Services Marketing
	ECTS: 3

	TUR_WG03
TUR_WG04
TUR_WG12
TUR_WK02
TUR_UW01
TUR_UW03
TUR_KK03
TUR_KO01
TUR_KO03
	The essence, aims and functions of marketing, marketing concepts. Marketing mix. Fundamentals of a marketing business plan. The place of marketing in tourism services, including hotel enterprises. Tourism product: structure, planning process, planning in life-cycle phases. Service packages. Marketing of network products. Examples from tourism product practice. Product management. Distribution/sales management. Price management. Planning the price of a tourism product. Simplified methods of determining the price of a tourism product. Establishing the transaction (final) price by adjusting the base price to market conditions. Segmentation of the tourism market – target groups. Marketing activity in the target tourism market. Functioning of tourism services marketing with consideration of consumer behaviour. Preferences and motives for choosing a tourism offer. Creating a consumer profile in a selected destination for selected companies from the tourism and recreation industry. Analysis of selected marketing strategies in tourism. Strategy of marketing management in tourism and recreation. Marketing communication on the tourism market. Promotion strategy. Promotion instruments and the process of planning promotion. Advertising planning. Advertising media and distribution channels. Evaluation of the effectiveness of advertising campaigns. Planning personal selling. Quality of services in tourism. Methods of designing (e.g. Design Thinking), measuring and standardising quality. Service monitoring tools. Human resources management in tourism and recreation. Planning career paths in a tourism enterprise. Marketing research in tourism. Criteria for assessing marketing activities.

	
	

	Programme learning outcome symbols
	Macroeconomics
	ECTS: 4

	TUR_WG01
TUR_WG03
TUR_WG06
TUR_WG12
TUR_UW04
TUR_UK03
TUR_KO02
	Introduction to macroeconomics. Subject matter, methods and tools of macroeconomic analysis. National income accounting. Circular flow in the economy. Gross domestic product and related categories. J.M. Keynes’s demand-side equilibrium model. Aggregate demand and its components. The multiplier mechanism. Macroeconomic equilibrium in demand theory. IS-LM model. Demand management. Classical model of macroeconomic equilibrium. The role of supply-side factors. Competitive labour market – supply, demand, equilibrium. Theory of unemployment and methods of combating unemployment. Theory of inflation and anti-inflation policy. Economic growth. Growth models. Growth fluctuations. Growth-supporting policy. Open economy. Exchange rate and balance of payments.

	
	

	Programme learning outcome symbols
	Tourism Market Analysis
	ECTS: 5

	TUR_WG02
TUR_WG06
TUR_WG08
TUR_WG12
TUR_UW01
TUR_UW02
TUR_UW05
TUR_UW06
TUR_KK01
TUR_KK02
TUR_KR03
	Tourism market: essence, scope, purpose. Models of the tourism market. Subject structure of the tourism market. Object structure of the tourism market. Tourism demand (determinants, consumer behaviour, consumption models). Measures of tourism demand. Tourism supply (tourism product as a service; tourism offer and its quality, certification of the tourism product). Indicators describing tourism supply. Classical and system products on the tourism market. Instruments and methods of tourism market analysis, assessment of tourism usefulness and measurement of the development of tourism functions of areas. Analysis and comparison of tourism markets on selected examples. New trends, crisis phenomena on the tourism market and non-obvious areas of the tourism market. Tourism market development strategies. Analysis of the market environment of tourism enterprises.

	
	

	Programme learning outcome symbols
	World Cuisines
	ECTS: 2

	TUR_WG03
TUR_WG09
TUR_WK02
TUR_UK02
TUR_UU02
TUR_KK02
	History of culinary art. Regional and traditional products in the European Union and Poland, basic legal regulations. Culinary traditions in Europe and Poland – examples. Culinary traditions in the world: South America, North America, Africa and Asia. Development of culinary techniques and technologies. Flavours and aromas of the world – innovative development of culinary product technologies worldwide.

	
	

	Programme learning outcome symbols
	Internship – Gastronomy and Hotel Management
	ECTS: 24

	
TUR_WG01
TUR_WG03
TUR_WG06
TUR_WK02
TUR_UK01
TUR_UU02
TUR_KK02
TUR_KR03
	Characteristics of the internship placement and familiarisation with the nature of the activity conducted by the organisation in which the internship takes place. Learning about the organisational structure, legal basis, working conditions and characteristics of work specific to gastronomy and hospitality. Characteristics of the key departments operating in the organisation in which the internship takes place. Learning the rules and compliance with occupational health and safety regulations applicable at the positions in which the internship is carried out. Characteristics of the ways in which principles are implemented, and of the methods, work techniques and equipment used, e.g. technical-technological, advertising, business, logistics, financial, etc. Characteristics of the scope of activities performed in the organisation. Familiarisation with the documents essential for performing tasks during the internship. Active participation in activities related to tasks performed during the internship. Active participation in work in the area of entrepreneurship and management in gastronomy and hospitality. Discussion of changes occurring as a result of changes in the organisation’s environment. The student prepares reports and presentations specific to the tasks performed, as required according to the rules of the organisation. Development of the student’s own opinions and observations, including identification of industry problems observed in the organisation where the internship is carried out, and attempts to solve them or, alternatively, discussion of proposals for solving these problems.

	
	

	Programme learning outcome symbols
	Internship - Tour Operating and Tourism Animation
	ECTS: 24

	TUR_WG01
TUR_WG03
TUR_WG06
TUR_WK02
TUR_UK01
TUR_UU02
TUR_KK02
TUR_KR03

	Characteristics of the internship placement and familiarisation with the nature of the activity conducted by the organisation in which the internship takes place. Learning about the organisational structure, legal basis, working conditions and characteristics of work specific to tour operating and tourism animation. Characteristics of the key departments operating in the organisation in which the internship takes place. Learning the rules and compliance with occupational health and safety regulations applicable at the positions in which the internship is carried out. Characteristics of the ways in which principles are implemented, and of the methods, work techniques and equipment used, e.g. technical-technological, advertising, business, logistics, financial, etc. Characteristics of the scope of activities performed in the organisation, particularly at positions useful from the point of view of logistics, e.g. work processes, managerial methods of operation, principles of organising business activity. Familiarisation with the documents essential for performing tasks during the internship. Active participation in activities related to tasks performed during the internship. Active participation in activities related to entrepreneurship and management in tour operations and tourism animation. Discussion of changes occurring as a result of changes in the organisation’s environment. The student prepares reports and presentations specific to the tasks performed, as required according to the rules of the organisation. Development of the student’s own opinions and observations, including identification of logistical problems observed in the organisation where the internship is carried out, and attempts to solve them or, alternatively, discussion of proposals for solving these problems.

	
	

	Programme learning outcome symbols
	Modern Technology and AI Applications in the Tourism Industry
	ECTS: 2

	TUR_WG07
TUR_WK01
TUR_WK03
TUR_UW02
TUR_UU02
TUR_KO03
TUR_KR02
	Information and communication technology (ICT) solutions used in the transport, hotel and catering industries. Graphic software used for industry communication in social media. Mobile applications used before and during travel. The significance of augmented reality (AR) and virtual reality (VR) in creating tourism products. Fundamentals of website construction. Tourist reservation service systems. Use of office and database applications in tourism and recreation.

	
	

	Programme learning outcome symbols
	Social Project
	ECTS: 4

	TUR_WG01
TUR_WG03
TUR_WG06
TUR_WK01
TUR_UW03
TUR_UU01
TUR_KK02
TUR_KK03
TUR_KO03
	Techniques, tools and stages of project preparation. Substantive discussion of students’ individual projects. Report on the implementation of project activities. Final report on project implementation – principles, requirements, method of preparation, scope of content. Presentation of the course and results of the project as an example of public speaking. Principles of public speaking. Multimedia presentation as a supporting tool in public speaking. Principles of proper preparation of multimedia presentations. Features of good presentations and the most frequent mistakes in multimedia presentations. Analysis of sample presentations. Substantive discussion of students’ individual projects. Substantive discussion of final reports of students’ individual projects. Substantive discussion of each student’s multimedia presentation. Exercises in oral presentation of one’s own project with simultaneous use of a multimedia presentation before the group. Direct preparation for the degree examination – discussion of its course and principles.

	
	

	3. SPECIALISATION MODULE

	3.1. Gastronomy and Hospitality

	
	

	Programme learning outcome symbols
	Safety and Hygiene in Gastronomy and Hospitality
	ECTS: 3

	TUR_WG10
TUR_WG11
TUR_WK03
TUR_UW05
TUR_UW06
TUR_UU01
TUR_KK01
TUR_KR02
	Biological, chemical and physical hazards in gastronomy and hotels. Food poisonings and infections of microbiological origin. Health safety related to the presence of microorganisms in food raw materials and processed food. Hygienic and sanitary control of food establishments in Poland (external and internal). Control of sanitary conditions in accommodation facilities. Good practices (GAP, GLP, GMP/GHP) in food production and turnover. Principles and stages of HACCP according to the FAO/WHO Codex Alimentarius Commission. Technical and hygiene conditions of food production and sanitary requirements concerning premises related to food production and collective catering. Maintaining cleanliness and order in production rooms. Production and hotel service staff: personal hygiene, medical examinations, training and education in hygiene. Safety of hotel guests and their property: standard operating procedures (SOP), CCTV, fire protection systems, access control systems. Occupational health and safety and ergonomic principles at hotel workstations (reception, ground-floor service, housekeeping departments).

	
	

	Programme learning outcome symbols
	Business Organisation in the Hotel and Catering Industry
	ECTS: 4

	TUR_WG03
TUR_WG08
TUR_WG11
TUR_WK03
TUR_WK04
TUR_UW06
TUR_UO01
TUR_UU02
TUR_KK03
TUR_KO03
TUR_KR03
	Organisational structure of a hospitality enterprise depending on the size, specificity and nature of activity. Shaping the organisational units of a hospitality enterprise and their scope of work. Operational schemes and procedures functioning in a hospitality enterprise assigned to particular units. Human resources in hospitality: recruitment, management. Personality traits and qualifications of hospitality staff. Characteristics of groups and segments of hotel guests. Complaints concerning hotel services. Organisational structure of a catering enterprise depending on the size, specificity and nature of activity. Shaping the organisational units of a catering enterprise and their scope of work. Operational schemes and procedures functioning in a catering enterprise assigned to particular units. Human resources in catering: recruitment, management. Specific nature of working with a customer in catering facilities. Designing a catering product in tourism.

	
	

	Programme learning outcome symbols
	Economics and Quality Management of Foodservice
	ECTS: 3

	TUR_WG01
TUR_WG02
TUR_WG11
TUR_WG13
TUR_UW02
TUR-UW04
TUR_UW05
TUR_UK02
TUR_UO01
TUR_UU01
TUR_KK01
TUR_KO01
TUR_KO03
TUR_KR02
	Factors determining high quality of food (services) in catering establishments. Elements influencing service quality and consumer satisfaction in gastronomy. Quality management concepts. Methods of creative problem solving in implementing quality management. Standardised systems of quality and food safety management. ISO in gastronomy. Documentation of quality management systems in gastronomy. Continuous improvement – internal audit and management review. Recommendation systems for catering establishments, industry competitions and certifications. Research on consumer satisfaction in gastronomy. Complaints concerning catering services and products.

	
	

	Programme learning outcome symbols
	Economics and Quality Management in the Hospitality Industry
	ECTS: 3

	TUR_WG01
TUR_WG02
TUR_WG11
TUR_WG13
TUR_UW02
TUR-UW04
TUR_UW05
TUR_UK02
TUR_UO01
TUR_UU01
TUR_KK01
TUR_KO01
TUR_KO03
TUR_KR02
	The concept of quality, determinants of service quality, dimensions of hotel service quality. Quality as a factor of competitiveness on the hotel services market. Traditional and modern quality management tools in hospitality. Quality assurance systems: TQM (Total Quality Management), Lean Management. Hotel quality management systems in accordance with the ISO 9001 model. HACCP principles. Methods of creative problem solving in implementing quality management. Human factor in the quality of hotel services. Quality culture – staff-oriented development. The client as co-creator of service quality in hospitality. Service quality assessment tools: SERVQUAL, KANO questionnaire, QFD method. Assessment of the quality of services offered by hotels – case study. Recommendation systems for hotel establishments, industry competitions and certifications.

	
	

	Programme learning outcome symbols
	Wine Stewardship and Sensory Evaluation
	ECTS: 2

	TUR_WG13
TUR_WK03
TUR_UW04
TUR_UW05
TUR_KK01
TUR_KK02
TUR_KK04
TUR_KR01
	The role of taste and smell impressions in the perception and acceptance of food. Factors determining consumers’ perception of the sensory quality of meals/dishes. Division of sensory methods with regard to the purpose of research, tasks and requirements imposed on assessors. Methodology of testing sensory sensitivity (smell, taste and/or visual tests). Testing the ability to recognise basic tastes (taste blindness test), the ability to recognise and define basic food smells, visual blindness test (Ishihara plates), assessment of the ability to use a linear scale. Practical use of selected sensory methods for assessing various food products: threshold value determination methods, differential methods, methods of assessing partial and overall quality, point methods. Consumer studies (acceptance, preference, desirability) and their practical use in assessing various food products.

	
	

	Programme learning outcome symbols
	Design and Arrangement of Hotel Spaces
	ECTS: 3

	TUR_WG10
TUR_WG11
TUR_WG13
TUR_WK01
TUR_UW01
TUR_UW06
TUR_UU02
TUR_KK02
TUR_KK03
TUR_KR03
	Adaptation of historic buildings to hospitality functions. The role of place identity in the design process of hotel facilities. Principles of designing and arranging rooms depending on the category and specialisation of the hotel. Principles of designing and arranging common areas depending on the category and specialisation of hotels. Typology of large-scale internal public spaces in contemporary hotels. Principles of designing and arranging the external surroundings depending on the location, category and specialisation of hotels.

	
	

	Programme learning outcome symbols
	Small-scale Entrepreneurship in Rural Tourism
	ECTS: 3

	TUR_WG09
TUR_WK03
TUR_WK04
TUR_UW01
TUR_UW03
TUR_UW05
TUR_UW06
TUR_UO01
TUR_UU01
TUR_KK01
TUR_KK03
TUR_KO04
TUR_KR03

	Tourism in rural areas of Europe. Phases of the development of rural tourism in Poland. Legal and organisational conditions of Polish rural tourism. Networking of products in rural tourism and agritourism. Accommodation, catering and other tourism services in rural areas in Poland: features of development, offer, creators and consumers.

	3.1. Tour Operating and Tourism Animation

	
	

	Programme learning outcome symbols
	Safety and Security in Tourism
	ECTS: 3

	TUR_WG08
TUR_WG09
TUR_WG10
TUR_WG11
TUR_WK02
TUR_UW05
TUR_UW06
TUR_UU01
TUR_KK01
TUR_KR02
	Crisis situations affecting tourism. Danger as a predictor, destimulant and stimulant of tourist traffic – case study analysis. Natural disasters in a tourist destination. Sanitary and epidemiological threats in travel (types of threats, risk analysis), universal prevention measures to increase travel safety. Safety of touring events: types of threats in travel, accommodation and gastronomy, and risk analysis. Safety of mass events: types of threats, rules for organising and operation of information and security services during mass events. Forms of tourism involving particular threats to life and health – selected legal and organisational methods of increasing safety. Safety management systems in tourism. Monitoring, forecasting and universal prevention aimed at increasing safety in travel, mass events and extreme tourism. Tourist safety policy in the administrative activities of selected tourist destinations. Monitoring and forecasting safety – organisation of the threat monitoring, warning and alarm system. Daily reports of the Government Centre for Security. Crisis response network in tourism (TERN).

	
	

	Programme learning outcome symbols
	Business Organization in the Tour Operating Industry
	ECTS: 4

	TUR_WG03
TUR_WG08
TUR_WG11
TUR_WG12
TUR_WK03
TUR_WK04
TUR_UW06
TUR_UO01
TUR_UU02
TUR_KK03
TUR_KO03
TUR_KR03
	Institutional forms and criteria of specialisation of intermediary and organisational entities on the tourism market. Organisation and management of a travel agency in Poland. Operation of travel agencies using marketing rules. Tour operating activity – case analysis. Contracts in the activity of travel agencies – package travel contracts, contracts with contractors, tour leaders, cancellations and refunds to clients, complaints, organiser liability. Bankruptcies of travel agencies in Poland: causes and consequences for clients.

	
	

	Programme learning outcome symbols
	Logistics and Transportation in Tourism
	ECTS: 3

	TUR_WG01
TUR_WG02
TUR_WG03
TUR_WG13
TUR_UW02
TUR-UW04
TUR_UK02
TUR_UO01
TUR_UU01
TUR_KK01
TUR_KO01
TUR_KO03
TUR_KR02
	The role of logistics in tourism. Elements of logistics: logistics processes, logistics management, logistics system, just-in-time (JIT) principle, supply chain, logistics chain in relation to tourism. Global and local value chains in tourism. Regional Smart Specialisations (RIS) and their role in the value chain in tourism. The role of passenger transport in tourism. Entities on the transport market in tourism: carriers and intermediaries, the role of public institutions including local government units, legal environment, international agreements. Types of transport used in tourism: land (road, rail), air and water. Ticket distribution. Logistics in hospitality services: functions and organisational parts of a hotel, logistical customer service in a hotel. Overbooking. Customer requirements map. Logistics in gastronomy (food, supplies, customer service). Urban logistics in servicing tourist traffic. Logistics management in expedition projects (using the example of a high-mountain expedition).

	
	

	Programme learning outcome symbols
	Tourism Animation
	ECTS: 3

	TUR_WG08
TUR_WK03
TUR_UW01
TUR_UW05
TUR_UO01
TUR_KO04
TUR_KR01
TUR_KR02
	Theory and practice of free-time animation. Determinants of leisure behaviour. Free-time animation in tourism – elements of tour leading and guiding. Free-time animation in hospitality – recreational services in hotels. Free-time animation of selected social groups, including children and senior citizens. New forms of free-time animation in tourism, including outdoor games and activities. Free-time animation as an element of intercultural integration. The profile of the free-time animator – principles of communication. Behaviour of the animator in difficult situations. Scope of duties, responsibilities and needs of the animator.

	
	

	Programme learning outcome symbols
	Voice Production
	ECTS: 2

	TUR_UW06
TUR_UK01
TUR_UU02
TUR_KO04
	The process of voice production; phonation, resonance, articulation; the role of voice production; correct voice production; structure of the voice apparatus; anatomical and physiological factors; knowledge of the health of vocal organs; self-analysis of the voice; preparation for working with the voice; controlling the voice during public speaking; proper vocal warm-up; breathing as support for the voice; speaking without fatigue; voice timbre; loudness; voice pathology; elementary diction exercises.

	
	

	Programme learning outcome symbols
	Guiding and Tour Leading
	ECTS: 3

	TUR_WG12
TUR_WG13
TUR_WK03
TUR_UW01
TUR_UW06
TUR_UU02
TUR_KK02
TUR_KK03
TUR_KO04
TUR_KR03
	Social tourism: genesis and essence. Social tourism in scientific research. The economic dimension of social tourism. Participants (senior citizens, persons with disabilities and socially excluded persons), forms and directions of development of contemporary social tourism. Project for standardising the marking of tourist trails for people with special needs. Organisation of qualified tourism events for persons with disabilities. Health tourism as a source of potential growth in social tourism and quality of life. Therapeutic trips in the context of quality of life.

	
	

	Programme learning outcome symbols
	Regional Tourism Studies
	ECTS: 3

	TUR_WG13
TUR_WK02
TUR_UW01
TUR_UW06
TUR_UU01
TUR_KK03
TUR_KR03
	A synthetic approach to the issues of regional tourism studies: terminology, development, role in contemporary society, forms and directions of activity. The regional tourism studies workshop of the tour leader. Interpretation of natural and cultural heritage. Regional tourism inventory: principles of conducting an inventory, inventory cards, use of inventory results – practical field exercise. Tourist routes and trails presenting the cultural achievements of Poland, thematic trails, their creation and management – practical field exercise.





Methods for Verifying and Assessing Learning Outcomes Achieved by the Student Throughout the Entire Cycle of Education
The methods used to verify learning outcomes achieved in the education process include: 
1) examinations – oral and written (descriptive, test-based); 
2) course assessments – oral and written (descriptive, test-based); 
3) mid-term tests; 
4) preparation of an individual or team paper, essay, etc.; 
5) preparation of an individual or team project; 
6) preparation of reports, assignments, set homework, etc. – individually or in teams; 
7) solving problem tasks during and outside classes – individually or in teams; 
8) multimedia presentations delivered and prepared individually or in teams; 
9) oral responses, activity during classes, participation in discussion; 
10) case analyses; 
11) the diploma examination; 
12) other specific and special forms of verification of the intended learning outcomes indicated in the course descriptions (syllabuses). 
Assessment of the degree to which the intended learning outcomes have been achieved covers all categories of learning outcomes (knowledge, skills and social competences). The selection of verification methods should take into account the specificity of particular categories of learning outcomes, as well as the specificity of the course and contemporary social conditions and technological possibilities for their verification.
The University follows the principle that verification of learning outcomes in lecture-based classes is carried out by means of a graded final examination (during the examination session), whereas other forms of classes allow both ongoing verification of learning outcomes during the semester and final verification at the end of the semester, and conclude with a graded assessment. In the case of students with disabilities, alternative methods of verifying learning outcomes are established depending on their individual needs, taking those needs into account.
The method used to verify learning outcomes achieved throughout the entire cycle of education at degree level is the degree examination. 
In the verification of learning outcomes, it is assumed that obtaining a positive grade in the examination or course assessment concluding a course, as well as in the degree examination, confirms achievement of all learning outcomes established for the relevant elements of the learning process. The level of achievement of learning outcomes follows from the grade awarded. 
The Study Regulations specify the grading scale used within the process of verifying learning outcomes, and the Rector’s Ordinance specifies the internal assessment system, which is a set of rules concerning the assessment of students with regard to their achievement of learning outcomes, together with the general criteria for awarding a particular course grade (see Table). The Study Regulations also provide for pass/fail assessments (respectively: pass/fail). This applies mainly to classes that do not require graded verification of learning outcomes (e.g. sports and recreation classes, Health and Safety).


Grading Criteria in the Process of Verifying Learning Outcomes
	
Grade
	
Description of requirements
	Required percentage of learning outcomes achieved for the course

	excellent (6.0)
	The student has achieved learning outcomes quantitatively or qualitatively beyond the scope provided for in the course curriculum, in particular: has knowledge significantly exceeding the scope specified in the course curriculum, independently identifies and solves theoretical and practical problems, is able to use knowledge in new problem situations, and correctly and fluently uses scientific and professional terminology.
	> 90% and additional achievements quantitatively or qualitatively exceeding those provided for a very good grade

	very good (5.0)
	The student has mastered the full range of knowledge and skills specified in the course curriculum, independently solves theoretical and practical problems, is able to use knowledge in new problem situations, and correctly uses scientific and professional terminology.
	min. 90%

	good plus (4.5)
	The student has achieved learning outcomes above the requirements for a good grade, but insufficient for a very good grade.
	min. 85%

	good (4.0)
	The student has mastered most of the knowledge and skills specified in the course curriculum, solves typical theoretical and practical tasks, and presents basic concepts and laws in scientific and professional terms.
	min. 70%

	satisfactory plus (3.5)
	The student has achieved learning outcomes above the requirements for a satisfactory grade, but insufficient for a good grade.
	min. 65%

	satisfactory (3.0)
	The student has mastered the basic knowledge and skills specified in the course curriculum, solves typical theoretical and practical tasks of average degree of difficulty, makes minor terminological errors, and conveys knowledge in language close to everyday language.
	min. 50%

	unsatisfactory (2.0)
	The student has not mastered the necessary minimum of the basic knowledge and skills specified in the course curriculum, is unable to solve tasks of a low degree of difficulty, makes gross terminological errors, and the style of their statements is clumsy.
	less than 50%



Assessment of the achievement of learning outcomes is carried out at the following stages: 
· during the achievement of learning outcomes within a given course/module and after its completion, through verification of learning outcomes carried out for each student by the course lecturer/examiner; 
· after completion of the programme of a given course/module, through verification of learning outcomes carried out by the lecturer/course or module coordinator; 
· after completion of each semester, through verification of the learning outcomes achieved by students of the programme;
· after completion of internships;
· during the degree examination, through verification of learning outcomes carried out for each student by the examiners participating in the degree examination; 
· on an ongoing basis, through assessment of the implementation of learning outcomes carried out by class observers; 
· after completion of each education cycle, through verification of learning outcomes on the basis of quantitative indicators and through monitoring graduates’ career paths and assessing their functioning on the labour market.


Rules and Form of Completing Internships
The general rules for organising internships, templates of the necessary documents, the tasks of internship supervisors, and the procedure for passing internships are set out in the Internship Regulations of VIZJA University.
The Regulations state, among other things, that the University provides internship placements for students and concludes an agreement for this purpose with the internship provider, or approves internship placements indicated independently by the student by issuing an internship referral. In addition, a student may complete an internship on the basis of professional work, a traineeship or voluntary service (provided that this makes it possible to achieve the learning outcomes intended for internships), as well as within the ERASMUS+ programme. The compulsory form of documenting the course of the internship and the tasks performed during it is the student’s ‘Internship Diary’.
Detailed rules for carrying out internships, including: the aim of the internships, learning outcomes, curriculum content, placement of internships in the study plan, internship workload, methods of verification and assessment of students’ achievement of the learning outcomes intended for internships, the method of documenting the course of internships and the tasks performed during them, the criteria that must be met by the entities in which internships take place, the rules for approving an internship placement selected independently by the student, and the conditions for qualifying a student for an internship, are specified in the Internship Programme.
The aim of student internships is to familiarise students with practical issues connected with the selected field of study and with the realities of professional practice, by enabling them to acquire knowledge, experience and skills, and to develop attitudes in the real operating conditions of an entity (enterprise, institution or organisation). The primary aims of the internship are:
· becoming familiar with the organisation and operation of the entity (enterprise, organisation, institution);
· performing, in real conditions, selected tasks, duties or activities typical of the field of study;
· analysing and evaluating a selected area of the entity’s activity (enterprise, organisation, institution) and, where appropriate, proposing a remedial plan.
Internships are carried out over a total period of six months. Internships may be completed in more than one organisation, but the total number of completed hours must not be less than 720 for first-cycle studies. In the first-cycle degree programme ‘Social Media and Digital Marketing’, internships are completed in the third year (in semesters 5 and 6), although in exceptional cases justified by the student, the internship may be started earlier. This requires the student to submit an application stating the reasons for the earlier commencement of the internship.
The student may complete an internship in the following forms:
- on the basis of an internship referral to an entity indicated by the University or by the student,
- on the basis of professional work, a traineeship or voluntary service,
- on the basis of running a business.
The curriculum content delivered during the internship should reflect the specific nature of the tasks entrusted in a given organisation. During the internship, the student becomes familiar with the occupational health and safety rules and regulations applicable in that organisation. Irrespective of the type of organisation, during the internship the student learns about the general aims and tasks performed by the organisation and, in more detail, about the duties and tasks of employees working there. The student becomes acquainted with the company’s scope of activities, enterprise documentation, statutes, organisational structure, the course of work processes and, where available, its strategy and development plans, computer software and economic results, etc. In particular, the student learns about the methods and tools specific to the work used in the organisation and learns to apply at least some of them in practice under the supervision of the workplace internship supervisor. These methods and tools may differ depending on the specific nature of the organisation. The student may also become familiar with other or interdisciplinary methods and tools used in the organisation. The student should be acquainted with the rules applying to the performance of professional tasks and duties in relations with supervisors and co-workers, including other specialists working in the organisation. In addition, the student becomes familiar with the rules, standards and forms of work necessary for the proper functioning of the organisation, gets to know the people, the working atmosphere, interpersonal relations in that environment and the organisational culture. Thanks to the internship, the student develops the ability to observe and understand the work environment, as well as the principles and customs adopted there and the informal and formal rules that govern it. During the internship, the student should become familiar with ethical principles and legal regulations governing work in the organisation and with respect to the specific tasks and duties entrusted to them, initially through observation and then through gradual participation in the current operational activity of the selected organisational unit (or selected units).
During the internship, the student should be given the opportunity and possibility to apply knowledge in solving specific practical problems or tasks. In the content conveyed to the student, particular emphasis should be placed on the relationship between academic knowledge and its practical application. At the same time, the student should develop an attitude of humility and awareness of the limits of their own professional competences.
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