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GENERAL INFORMATION 



A New Public University 

Cyprus University of Technology (CUT), founded 

by state law in 2004, is a public University based 

in Limassol. CUT has admitted its first 

undergraduate students in September 2007. 

The first Graduation Ceremony was in 2011 while 

the university now offers a significant number of 

graduate master level programs and doctoral 

degrees in all its Departments. 

Vision and Mission 

CUT aspires to become a modern pioneering 

University, capable of offering education and high 

level research in leading branches of economy and 

science. With its orientation towards applied 

research, Cyprus University of Technology aims to 

have a prominent position and a leading role in all 

areas of science, and technology in a knowledge-

based and research driven society. Plus CUT seeks 

to balance the educational and scientific lack in 

the landscape of higher education in Cyprus. 

 

 

 

 

Administration 

As a Public Entity Cyprus University of Technology 

is administered by the University Council, which 

bears the responsibility for the management, 

administrative and financial control of the 

University and its property; as well as by the 

Senate, which is, the highest ranked academic 

instrument.  

Faculties and Departments are administered by 

the respective Deans and Presidents of each 

Department 

 Administrative Services 

The operation of the University supports the 

following administrative  services : 

¶ Human Resources, 

¶ Property Management 

¶ Research and International Collaboration 

¶ Finance 

¶ Academic and Student Affairs 

¶ Information Systems and Technology 

¶ Library 

The Administrative Services ensure that Council 

and Senate decisions are implemented effectively 

and accordingly to the decisions taken  while the 

Director of administration and Finance has the 

overall responsibility for the implementation 

organization, coordination and control of the 

administrative services and their effective 

management. 

Academic Staff 

The academic staff is elected by the electoral 

bodies which consist of Cypriot and foreign 

academics. The procedures are continuous, while 

the minimum qualifications for the elected 

academic Staff are the doctorate title and the 

ability of university level teaching and research. 

The academic staff  already appointed has high 

academic research and teaching experience in 

universities both in Cyprus and abroad. 

Furthermore, the teaching needs of CUT  are 

covered by Visiting Professors by special Scientist 

and other appointed Teaching Staff. 

Academic System of Studies 

The academic year consists of two semesters and 
the expected time of completion of an 
undergraduate course is eight semesters. Cyprus 
University of Technology applies the ECTS 
academic transfer system to all its programs in 
order to give transparency to its recognition 
procedures. The ECTS programme of study 
comprises 60 ECTS per academic year, 30 ECTS per 
semester.  

The Curricula is based on the European System 

Credit Transfer Units (European Credit Transfer 
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and Accumulation System), known as ECTS. One 

ECTS represents 25 to 30 hours of learning. The 

entire workload of the learner for an 

undergraduate program (four-years) is 6,000 to 

7,200 hours. Attendance at all University 

programs is compulsory and continuous. 

The 1st cycle degrees award 240 ECTS in 8 
semesters. An undergraduate program of study 
may include up to five courses of optional choice, 
outside the main study area of the given program. 
 
Second cycle degrees award 90 or 120 ECTS in 3 
or 4 semesters.  
 
Third Cycle degrees award 240 ECTS in minimum 
6 semesters. 
 
 The official languages of the University are Greek 

and Turkish (as defined by the Constitution of the 

Republic of Cyprus). 

Foreign Languages 

An undergraduate curriculum includes two to 

three courses for the learning of a foreign 

language, measured in ECTS credits. The student's 

performance in Foreign language courses are 

recorded in a detailed score sheet and counted in 

his/her overall grade. 

Tuition 

The fee amount is ϵ мΣтлл ǇŜǊ ǎŜƳŜǎǘŜǊ ŦƻǊ 

Cypriot students and students who are nationals 

of Member States of the European Union, paid by 

the Republic of Cyprus. The tuition fee for 

ǎǘǳŘŜƴǘǎ ŦǊƻƳ ŎƻǳƴǘǊƛŜǎ ƻǳǘǎƛŘŜ ǘƘŜ 9¦ ƛǎ ϵ оΣплл 

per semester. 

 

Academic Credit System and 

Methodology for Erasmus Students 

 
Upon satisfactory completion of the period 

abroad, credits gained at the host institution are 

accredited as a success or failure (pass or fail) so 

as not to affect the overall grade at the end of the 

study period.  

All activities indicated in the learning Agreement, 

signed prior to mobility on behalf of the student, 

the host and home HEI that have been 

satisfactorily completed by the student, are 

accepted and recognized.  

Upon receiving the Transcript of Records on 

behalf of the Host Institution courses successfully  

attended  at the Host Institution are replaced by 

the corresponding courses at the Home 

Institution,  that lead to the award of the Degree. 

Recognition of the Erasmus Mobility period for 

studies is made known through the Transcript of 

Records. Mobility period for studies  is also made 

explicit in the Diploma Supplement. 

 Mobility for placement is made explicit in the 

Europass Mobility Document. 

The DS is issued by the Service of Student Affairs 

to all students, automatically, free of charge in 

the English language. 

Information on the Diploma Supplement both in 
English and Greek can be found at : 

http://www.erasmus.cut.ac.cy  

The use of Europass is also recommended for 

study mobility. 

Cyprus University of Technology 

grading system 

http://www.erasmus.cut.ac.cy/


Program Requirements: The grading system is 

numeric from 0 to 10 rounded to the nearest half 

unit and 5 is the passing grade.  A student must 

satisfy the program requirements as described in 

the University's prospectus corresponding to the 

year of entry: 

Grade Point Meaning 

9.5 ς 10.0 Excellent with Distinction  

8.5 ς 9.49 Excellent 

6.5 ς 8.49 Very Good 

5.0 -  6.49 Good 

I Incomplete 

P Pass 

W Withdraw 
 
Calculation of Semester Grade Point Average  (GPA) 
 

For each course, the number of credits is 

multiplied by the numerical value of the ordinal 

grade received to obtain the Grade 

Points:(Number of ECTS) X (Numerical (European 

Value of the Ordinal Grade) = Grade Points 

Then, calculate the semester grade point average 

by dividing the sum of grade points by the sum of 

the semester credits:(Sum of Grade Points) / 

(Sum of Semester Credits) = Semester Grade 

Point Average 

Housing 
 Cyprus University of Technology rents a number 
of flats /rooms, through subsidized rent, to 

students based on socioeconomic criteria. 
Furthermore, CUT implemented a new housing 
policy the " Network of Associate Premises to CUT 
since June 2012 a policy through which  the 
University may be in specific cooperation  to 
ensure rent to its current students . The  Network 
supports fully equipped and furnished apartments 
evaluated by the University that meet specific 
conditions for ensuring CUT students a quality in 
residence standards and a defined amount of 
rent. The maximum rent is set to ϵ пнл ŀ ƳƻƴǘƘ 
for an one bedroom apartment,ϵ рол ŦƻǊ a two-
bedroom apartment while the rent for a three-
bedroom apartment is ϵсол a month. 
 
Finally , the University offers assistance and 
guidance to  all students who need housing 
through a list of  rental houses / apartments / 
rooms available for the period of their enrolment 
which  is constantly renewed . The Student 
Welfare Service advises students  to pay attention 
to issues such as  health and safety of the building 
before signing any agreement . 

Detailed information can be found on the website: 
http://www.cut.ac.cy/studies/accommodation  

 

 

Student Clubs 

Student Clubs at Cyprus University of Technology, 
cover a wide range of interests in matters of 
culture, arts and entertainment. The potential 

involvement of students with extra- academic 
interests like music , dance , journalism , theatre , 
etc. , provide them with rich learning experiences 
and unforgettable memories in  their student life. 
The Student Welfare Service provides guidance 
for the establishment and operation of student 
clubs. Student clubs can only be established with 
the approval of the goals and activities of these 
groups from the University officials.  

The establishment and operation of groupings 
depends on the initiative and interest of the same 
students. The approved groups have access to 
postal boxes, notice boards and electronic mail (e-
mail). Each approved group is funded by the grant 
funds for student activity.  Certificates of 
Participation are issued to all students during their 
studies who have had active participation in 
student groups. The certificates enhance the 
image of students in the labour market and when 
they apply for graduate studies. 

 

http://www.cut.ac.cy/studies/accommodation
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Support for students with special 
needs 
 
The University seeks to facilitate students with 
special needs, providing equal treatment and 
access to programs and services. Students with 
disabilities are expected to cope with the 
academic level of University having access to 
diverse facilities. Students with the following 
health conditions are supported: Dyslexia and 
Learning Disabilities, Blindness or severe visual 
impairment, Deafness or severe hearing, 
Tethered to a wheelchair or emotional problems 
serious psychiatric \  psychological problems, 
serious health problem that affect their academic 
performance. 

Insurance 

Students are secured against accidents with their 
enrolment and the down payment of 10.00 euro. 
Students pay the ¼ of the annual premium and the 
university the remaining 75%. 

Language Policy for outgoing 
students and staff  

Language courses are offered to students in order 
to assist them in satisfying the Council of Europe 
[ŀƴƎǳŀƎŜ 9ŘǳŎŀǘƛƻƴ tƻƭƛŎȅΣ ǘƘŜ ǳƴƛǾŜǊǎƛǘȅΩǎ 
language requirements, and their personal, social, 
educational, research and professional needs. 

Language programmes are also offered to 
administrative and teaching staff. Outgoing 
participants are well prepared through course 
providers by the CUT Language centre in order to 
face linguistic as well as cultural challenges during 
mobility. The preparation includes cultural 
meetings and coordinated events between the 
Language Centre and Erasmus Office, as well as 
social networking discussions between former 
and future mobility participants. If a student does 
not speak the host language of the Host 
Institution he/she is encouraged to attend 
language courses at the Language Centre in order 
to attain the necessary level of knowledge of the 
language of the host university. The outgoing 
exchange staff members are expected to have an 
adequate level of knowledge of English or the 
language of the host university. In all cases 
the language of the training or teaching is agreed 
prior to departure. 

Students are also given the opportunity to follow 
a course and take an assessment with the OLS 
(online linguistic support system) 

Language Policy for incoming 
students and staff  

The Language Centre provides Greek Language 

courses annually, for all language levels, designed 

to offer adequate linguistic support to incoming 

students as well as staff interested to attend 

them. Courses are free of charge. Apart from 

Greek, incoming participants can attend English, 

French, Spanish, Italian, Russian  and German 

language courses. 

Language of Instruction 

Greek is the official language of instruction.  

Incoming students are expected to have 
knowledge of the English language up to level B2 
at least. They should include in their application 
documents official language examination 
certificates such as TOEFL, IGCSE or other similar. 
In case these are not available the students must 
present a certificate from their home university 
which verifies their knowledge of English 
Language up to level B2 and at the same time 
indicate the courses and level of English attended 
on their Transcript of Records. It is up to the host 
department to decide whether this certificate is 
ŎƻƴǎƛŘŜǊŜŘ ŜƴƻǳƎƘ ŦƻǊ ǘƘŜ ǎǘǳŘŜƴǘΩǎ ŀŎŎŜǇǘŀƴŎŜΦ 

Currently the Department of Communication and 

Internet Studies offers an English semester of 30 

ECTS during the spring semester. Other CUT 



Departments may offer course facilitation in 

English, through bibliography, assignments, 

tutorials and exams in English for certain courses 

that are pre-agreed with the academics in the 

relevant departments. 

 

 

 

Courses  

All courses taught at CUT are described in the 
official Language of the University, Greek. Course 
information can be also found in the web page of 
each department independently. A Course 

catalogue in English is updated on the website 
regularly so as to allow incoming participants to 
make well informed choices prior to mobility. 

 

Recognition Procedure for Incoming 
and Outgoing Students 

All Erasmus outgoing students must fill in a 
learning agreement before the start of their 
mobility period where the courses to be followed 
abroad correspond with the courses to be 
followed  at the host university once they come to 
agreement with their Departmental Coordinator.. 

Upon receiving the Transcript of Records on 

behalf of the Host Institution courses successfully  

attended  at the Host Institution are replaced by 

the corresponding courses at the Home 

Institution,  that lead to the award of the Degree. 

Recognition of the Erasmus Mobility period for 

studies is made known through the Transcript of 

Records. Mobility period for studies  is also made 

explicit in the Diploma Supplement. 

 Mobility for placement is made explicit in the 
Europass Mobility Document 

The Diploma Supplement (DS) is granted free of 
charge to all graduates of the  Cyprus University of 
Technology. The DS, which is issued by the home 
university, describes the content and level of 
studies undertaken, but does not substitute for 

the official study title or the official transcript of 
courses taken / ECTS earned. Erasmus Placements 
are also recorded in the Diploma Supplement. 
Incoming students and their home university 
receive an original Transcript of Records with all 
the subjects, corresponding ECTS credits and 
grades that were achieved during the exchange 
period at Cyprus University of Technology. 

http://www. erasmus.cut.ac.cy
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ACADEMIC CALENDAR 2015 - 2016 * academic 

cale ndar for 2016/2017 will be announced on the 
web page of the Erasmus  office  

 FALL SEMESTER SPRING SEMESTER 
Registration  31 -4 September  11-15  January  

Beginning of Study 
Period  

7 September  18  January  

Last day to add courses  18  September  29  January  

Last day to drop courses  25 September  5 February  

Last day to withdraw  23  October  4 March  

End of Study Period  4 December  15 April  

Exams Preparation  5-8 December  18 -24 April  

Easter (Holiday)    25 April -  8 May  

Examination Period  9-23  December  9-23  May  

Christmas (Holiday)  24 December ï 10  
January  

 

Public Holiday  1 October  

28 October  
6 January  

14  March  

25 March  
1 April  
1 May  
20 June  

 

  

ERASMUS DEPARTMENTAL COORDINATORS  

Multimedia and Graphic Arts Dr. Panayiotis Zaphiris 
panayiotis.zaphiris@cut.ac.cy 

Communication and Internet 
Studies 

Dr. Angeliki Gazi 
angeliki.gazi@cut.ac.cy 

Commerce, Finance and Shipping Dr. Demetris Koursaros 
demetris.koursaros@cut.ac.cy 

Hotel and Tourism Management Dr. Constantinos Papadopoulos 
c.papadopoulos@cut.ac.cy 

Nursing Dr. Sokratis Sokratous 
sokratis.sokratous@cut.ac.cy 

Agricultural Sciences 
Biotechnology and Food Science 

Dr. George Manganaris 
george.manganaris@cut.ac.cy 

Environmental Management Dr. Theodoros Zachariadis 
t.zachariadis@cut.ac.cy 

Civil Engineering and Geomatics Dr. Dimitris Skarlatos 
dimitrios.skarlatos@cut.ac.cy 

Electrical Engineering and 
Information Technology 

Dr. Sotos Voskarides 
sotos.voskarides@cut.ac.cy 

Mechanical Engineering and 
Materials Science and Engineering 

Dr. Ioannis Aggeli 
ioannis.angeli@cut.ac.cy 

Language Centre Dr. Salomi Papadima 
Salomi.papadima@cut.ac.cy 

CII   Dr. Konstantinos Makris 
Konstantinos.makris@cut.ac.cy 

   

mailto:panayiotis.zaphiris@cut.ac.cy
mailto:angeliki.gazi@cut.ac.cy
mailto:demetris.koursaros@cut.ac.cy
mailto:c.papadopoulos@cut.ac.cy
mailto:sokratis.sokratous@cut.ac.cy
mailto:george.manganaris@cut.ac.cy
mailto:t.zachariadis@cut.ac.cy
mailto:dimitrios.skarlatos@cut.ac.cy
mailto:sotos.voskarides@cut.ac.cy
mailto:ioannis.angeli@cut.ac.cy
mailto:Salomi.papadima@cut.ac.cy
mailto:Konstantinos.makris@cut.ac.cy


 

 

Faculty of Geotechnical Sciences and 
Environmental Management 
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Department of Agricultural sciences, 
Biotechnology and food science 



Department of Agricultural Sciences, Biotechnology and Food Science                www.cut.ac.cy 

  

Academic Staff 

 

Christakis Papachristoforou 
Associate Professor, Department Chair 
 

Andreas Katsiotis 
Professor 
 

Nicolas Ioannou 
Professor 
 

Dimitris Tsaltas 
Assistant Professor 
 

George Manganaris 
Assistant Professor 
 

Vassilis Fotopoulos 
Assistant Professor 
 

Despoina Miltiadou 
Assistant Professor 
 
 

Chryssoula Drouza 
Lecturer 
 

Photis Papademas 

Lecturer 
 

Menelaos Stavrinides 
Lecturer 
 

Nikolas Tzortzakis 
Lecturer 
 

Ouranios Tzamaloukas 

Special Teaching Staff 
 

Loukas Kanetis 
Special Teaching Staff 
 

George Botsaris 
Special Teaching Staff 
 

Iakovos Pantelides 

Special Teaching Staff 
 

Vlasios Goulas 

Special Teaching Staff 

 

http://www.cut.ac.cy/abf/staff/ouranios.tzamaloukas?languageId=2
http://www.cut.ac.cy/abf/staff/loukas.kanetis?languageId=2
http://www.cut.ac.cy/abf/staff/george.botsaris?languageId=2
http://www.cut.ac.cy/abf/staff/iakovos.pantelides?languageId=2
http://www.cut.ac.cy/abf/staff/vlasios.goulas?languageId=2
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INTRODUCTION  

 

The agricultural and food sector 
of Cyprus is in a state of transition 
due to the new socio-economic 
environment created by the EU 
membership of Cyprus. The new 
environment, together with the 
liberalization of the international 
trade, exert a strong competitive 
pressure on raw and processed 
agricultural products of the 
island, both in the European and 
the local market. In order to 
adjust to the new environment, 
and thus ensure its survival and 
further development within the 
EU, the agricultural sector of 
Cyprus must improve its 
competitiveness by reducing its 
costs of production and by 
improving the quality of its 
products. The same problems and 
challenges exist for the food and 
beverage industry, which at 
present, is the most important 
and dynamic sub-sector of the 
processing industry of Cyprus. 

The required increased 
competitiveness of the agri-food 
sector can only be achieved 
through modernization and 

technological upgrading of 
agricultural and livestock 
enterprises, as well as of food and 
beverage units. In both the 
primary (agricultural) and 
secondary (industrial) food 
production sectors, it is 
absolutely essential to introduce 
new production methods that 
would ensure sustainable use of 
natural and biological resources, 
food quality and safety, 
mitigation of negative effects on 
the environment and 
biodiversity, animal health and 
welfare, as well as other 
requirements of the European 
market. Particular attention 
should be paid to the 
development of new products, 
the utilization of the competitive 
advantages offered by traditional 
products of Cyprus and the need 
for major improvements in 
storage, packing, standardization 
and transport of agri-food 
products. It is also important to 
carry out market research on a 
regular basis, in order to ensure 
timely response of production to 
continuously changing consumer 
preferences, and to adopt new 
and effective methods and 

practices for promotion and 
marketing of agri-food 
commodities. 

Considering the problems, 
prospects and challenges 
ǊŜǎǳƭǘƛƴƎ ŦǊƻƳ /ȅǇǊǳǎΩ 
membership to the EU and with 
the objective to contribute to the 
required modernization and 
technological transformation of 
ǘƘŜ ƛǎƭŀƴŘΩǎ ŀƎǊƛ-food sector, the 
Cyprus University of Technology 
has established, for the first time 
in Cyprus, the Department of 
Agricultural Sciences, 
Biotechnology and Food Science. 
The Department offers a four-
year B.Sc. degree in three basic 
areas of agricultural and food 
sciences: a) Crop Science and 
Technology, b) Animal and Dairy 
Science and  

c) Food Science and Technology. 
The research programmes and 
the course curricula in all three 
Specialization options focus on 
the development and adoption of 
new scientific methods and 
technological applications. 
Particular attention is given to 
cutting-edge research areas, such 
as the field of modern 

biotechnology and its multiple 
applications in plant and animal 
production, the food industry, 
and the environment through an 
ecosystem services based 
approach. 

Within the context of the Lisbon 
strategy, a new concept of 
Agricultural Economy has been 
developed in the EU, the 
άYƴƻǿƭŜŘƎŜ-based Bio-
ŜŎƻƴƻƳȅέΣ ǿƘƛŎƘ ƛƴǘŜƎǊŀǘŜǎ ƛƴ ŀ 
sustainable way modern crop and 
animal production, fisheries and 
aquaculture, food industry and 
biotechnology. In this regard, the 
5ŜǇŀǊǘƳŜƴǘΩǎ Ƴŀƛƴ ǊƻƭŜ ƛǎ ǘƻ 
generate through its research 
programmes and to disseminate 
through its educational 
programmes the necessary 
knowledge base and technology 
required for the development 
and promotion of modern bio-
economy in Cyprus. 

The programme of study aims to 
prepare students for scientific 
careers in the public and the 
private sectors of Cyprus. Some 
examples of potential public 
employers of our graduates 
include the Ministry of 



Agriculture, Natural Resources 
and Environment (MANRE) (Dept. 
of Agriculture, Agricultural 
Research Institute, Dept. of 
Fisheries and Marine Research), 
the Agricultural Insurance 
Organization, the Agricultural 
Payments Organization, and the 
State General Chemistry 
Laboratory. 

In the private sector, graduates 
will be able to either develop 
independent professional careers 
(e.g. agricultural consultants, 
seed / plant protection 
companies, greenhouse units, 
nurseries, landscape design, 
micropropagation labs, 
aquaculture units, food labs). In 
addition, graduates could be 
employed by private companies 
or by large agricultural and 
livestock enterprises, and food 
and beverage industries, such as 
wineries and dairy industries. 

In addition, graduates will be in a 
position to pursue careers 
abroad, for instance to seek 
suitable positions in the various 
services of the European 
Commission or as 
experts/delegates/attaches of 
the Republic of Cyprus in the EU, 
international organizations or 

foreign countries. Finally, they 
will be able to pursue post-
graduate and doctoral studies 
and thus develop careers in 
research and academia. 

VISION AND OBJECTIVES OF THE 
DEPARTMENT 

The vision of the Department is to 
become an internationally 
recognized, research oriented 
Department, of top choice, for 
undergraduate and graduate 
education in Agricultural and 
Food Sciences and Biotechnology. 

The main objective of the 
Department is to produce 
through high-quality research and 
disseminate through top quality 
education the necessary scientific 
knowledge and technological 
applications, enabling the 
sustainable development and 
improved competitiveness of 
/ȅǇǊǳǎΩ ŀƎǊƛ-food sector. 
Sustainable rural development 
with respect to natural and 
biological resources, socio-
economic development of the 
rural population and preservation 
of the environmental and cultural 
ŎƘŀǊŀŎǘŜǊƛǎǘƛŎǎ ƻŦ /ȅǇǊǳǎΩ 
countryside is also a major 
objective of the Department. 

The Specific Aims of the 
Department are: 

To attract and retain outstanding 
students, faculty and staff, 

To provide high quality education 
in Agricultural and Food Sciences 
and Biotechnology for 
undergraduate and graduate 
students from Cyprus and 
neighbouring countries, including 
EU countries,  

To perform innovative and 
relevant research that would 
advance the frontiers of 
Agricultural and Food Sciences 
and Biotechnology and ensure 
sustainable development of the 
knowledge-based bio-economy, 

To maintain a close collaboration 
with the Agri-Food sector (public 
and private), including farmers 
associations, food industries and 
animal production units, at both 
the national and European level, 
with a view to develop into an 
internationally recognized 
research and education centre. 
To promote sustainable rural 
development that respects 
natural and biological resources 

maintains and enhances 
ecosystem services, and protects 
the environment  

To promote international 
cooperation and students / 
teachers mobility, especially in 
the EU 

To provide the basis for the 
promotion of life-long learning. 

The Department consists of three 
divisions, namely, Crop Science 
and Technology, Animal and Dairy 
Science and Food Science and 
Technology, which offer 
respective Specialization options. 
The Crop Science and Technology 
Division focuses on enhancing 
crop production quantitatively 
and qualitatively with the aim of 
achieving self-sufficiency in crop 
produce and increasing 
competitiveness at European and 
global level. The promotion of 
scientific knowledge and the 
development of research is 
directed towards two major 
areas:  

(i) Improvement of production 
and quality of cultivated plants 
(fruit crops, vegetables, flowers 
and ornamentals, vines and field 
crops) by the development and 
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adoption of new, improved 
cultivars and cultural practices.  

(ii) Development and 
implementation of effective and 
ecologically acceptable methods 
of crop production and 
protection.  

The Animal and Dairy Science 
division aims to support the most 
important agricultural export of 
Cyprus, the halloumi cheese and 
other high quality animal 
products. The division is focusing 
on scientific research and high 
level education in animal 
breeding and genetics, 
reproduction, nutrition, hygiene 
and management of farm animals 
(cattle, sheep and goats, swine, 
poultry), as well as processing, 
chemistry and microbiology of 
animal food products. The 
advancement of basic and applied 
research for the development of 
know-how and technology that 
contributes to the profitability 
and competitiveness of the 
livestock industry and the quality 
of animal products is top priority.  

The Food Science and Technology 
Specialization focuses on 

scientific research and high level 
education for producing safe, 
healthy and tasty food. 
Innovations and new practical 
processes that offer significant 
benefits to consumers, industry 
and society, either in the products 
or in the production chain will be 
sought. Significant directions are: 
(i) Food process and bioprocess 
engineering. (ii) Food chemistry, 
food physics and food 
microbiology. (iii) Product design 
and quality management studies. 

All three divisions participate in 
an MSc programme in 
Biotechnology offering the 
possibility of specialization in 
Plant, Animal or Food 
Biotechnology. In addition, the 
Department offers Ph.D. 
programs in all three 
Specializations. 

The programme of study provides 
a general foundation in natural 
sciences, basic education in 
agricultural biosciences and 
specialized scientific training in 
three Specialization options: a) 
Crop Science and Technology, b) 
Animal and Dairy Science and c) 
Food Science and Technology. 

The general foundation in natural 
sciences and the basic education 
in agricultural biosciences are 
mainly offered during the first 
three semesters, which are 
common to all students of the 
Department. In addition, during 
these semesters the curriculum 
includes introductory courses to 
the three specialization options, 
aiming at providing students with 
the background information and 
understanding required to 
choose their direction of study, 
depending on their interests and 
particular professional objectives. 
In the fourth year, students of all 
three options are required to take 
courses in Agricultural Economics 
and Management and to carry 
out a research project under the 
supervision of staff members of 
the Department 

For award of the B.Sc. degree of 
the Department of Agricultural 
Sciences, Biotechnology and Food 
Science, students are required to 
complete 240 European Credit 
Units, in the context of the ECTS 
system. The B.Sc. degree 
requirements could be 
summarized as follows: 

 

A. Courses common to all students 
(mainly the first three semesters) 
General foundation in natural 
sciences: 27 ECTS 
Basic education in agricultural 
biosciences: 62 ECTS 
Foreign language: 8 ECTS. 
B. Specialization options (4th to 8th 
semester) 
Specialized scientific training: 96-102 
ECTS * 
Courses in economics and 
management: 10 ECTS 
Elective courses: 18-24 ECTS * 

Practical training (summer 
session between 3rd and 4th 
year): 5 ECTS 
B.Sc. thesis  (4th year): 10 ECTS 
*There are slight differences 
between different Specialization 
options.  
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B.SC. DEGREE: AGRICULTURAL SCIENCES, BIOTECHNOLOGY and FOOD SCIENCE 

(Common courses for  1st , 2nd  & 3rd  Semester)* 

FIRST YEAR  

FALL SEMESTER SPRING SEMESTER 

1st Semester 

 

2nd Semester 

  ECTS  ECTS 

ABF 100 General and Inorganic Chemistry 6 ABF 104 Biochemistry 6 

ABF 101   Organic Chemistry 6 ABF 105 Microbiology 6 

MAS 110 Mathematics 4 ABF 106 Statistics/ Biometry 4 

PHYS 101 Physics 5 ABF 107 Plant Systematic  5 

ABF 110 Plant Morphology & Anatomy 5 ABF 150 Introduction to Food Science & 

Technology 

5 

ENG 122 English for Academic Purposes 4 ENG 180 English for Agricultural Studies 4 

TOTAL 30 TOTAL  30 

SECOND YEAR 
Fall Semester 

 

 

3rd Semester 

 
 ECTS 

ABF 210 Genetics 5 

ABF 211 Plant Physiology 6 

ABF 212 Principles of Crop Production 5 

ABF 220 Introduction to Geotechnical 

Sciences 

3 

ABF 230 Animal Biology 6 

ABF 200 Ecology & Conservation of 

Biodiversity 
5 

TOTAL 30 
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Bachelor of Agricultural Science 

CROP SCIENCE AND TECHNOLOGY DIRECTION (Courses 4th  ï 8th  Semester) 

SECOND YEAR 
 SPRING SEMESTER 

 
4th Semester 

 
 ECTS 
ABF 213 Soils & Fertilizers 5 
ABF 214 Arboriculture 6 
ABF 215 Agricultural Zoology & 
Nimatodologia 

5 

ABF 216 Molecular Biology and crafts 
nologia 

5 
ABF 218 Field crops / 
horticulture Plants 

5 

ABF 219 Agricultural Meteorology 4 
TOTAL 30 

THIRD YEAR 
FALL SEMESTER SPRING SEMESTER 

 
5th Semester 

 

6th Semester 

 
 ECTS  ECTS 
ABF 310 Plant Pathology 6 ABF 312 Agricultural Hydraulics-

Irrigations 

5 
ABF 311 Vegetable Science 5 ABF 315 Viticulture 4 

ABF 313 Plant propagation  and nursery 

production  
4 

ABF 318 Diseases of Crop Plants 
6 

ABF 314 Plant Breeding and Genetics 5 ABF 319 Greenhouse Technology & 

Hydroponics 
5 

ABF 317 Entomology & Acarology 6 ABF 320 Integrated Insect and Mite 

Management 
5 

ABF 330 Animal Nutrition and Feeding 5 ABF 336  Animal Breeding 4 

TOTAL 31 TOTAL 29 

ABF 390 Practical Training (summer 

session)  

5   
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FOURTH YEAR 

FALL SEMESTER SPRING SEMESTER 

 
7th Semester 

 

8th Semester 

 
 ECTS  ECTS 

ABF 411 Weed Science 5 ABF 414 Agricultural Machinery and 

Animal Husbandry Equipment 

5 

ABF 412 Pesticide Science 6 ABF 415 Post Harvest Physiology & 

Technology  
4 

ABF 413 Sustainable Agriculture/ Animal 

Husbandry 

4 ABF 470 Principles of Economics and 

Management 

4 

ABF 416  Floriculture and landscape Architecture 5 ABF 471 Agricultural Economics and 

Policy 
6 

Restricted Elective * 5 ABF 490 Thesis 10 

Free Elective ** 6   

TOTAL 31 TOTAL 29 

*Restricted Electives for the Science and Technology of Crop Production Specialization  

Course ECTS 

ABF 252 Food Quality and Management 5 

ABF 332 Apiculture and Honey Technology 5 

ABF 417 Aromatic, Medicinal and Forage Plants 5 

** Open electives can be selected from courses offered for the other two Specializations of the 
Department, from other Departments/Faculties of the University, as well as Language courses 
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B.SC. DEGREE: AGRICULTURAL SCIENCES, BIOTECHNOLOGY AND FOOD SCIENCE  

Courses for the Science and Technology of Crop Production Specialization (Courses 4th  ï 8th   Semester) 

SECOND YEAR 

 SPRING SEMESTER 

 4th Semester 

 
 ECTS 
ABF 216 Molecular biology & biotechnology 5 
ABF 219 Agricultural Meteorology 4 
ABF 250 Food Packaging 5 
ABF 251 Food Process Engineering 5 
ABF 253 Food Chemistry 5 
ABF 356 Food Safety 5 

TOTAL 29 
ʆILw5 ¸9!w 

FALL SEMESTER SPRING SEMESTER 

 5th Semester 

 

6th Semester 

 
 ECTS  ECTS 
ABF 252 Food Quality and Management 5 ABF 315 Viticulture 4 
ABF 351 Food biotechnology 6 ABF 333 Feed Science and Technology 4 

ABF 352 Human Nutrition & Health 4 ABF 334 Dairy & Meat Production (Ruminants) 5 
ABF 354 Physiochemical analysis of Foods 5 ABF 350 Oenology 5 
ABF355 Food Microbiology 6 ABF 353 Dairy Science & Technology 6 

Free Elective  4 ABF 358 Animal- origin Science & Technology  6 

TOTAL 30 TOTAL 30 
 ABF 390 Practical Training (summer session) - 5 ECTS 

 5 ECTS 
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FOURTH YEAR 

FALL SEMESTER SPRING SEMESTER 

 7th Semester 

 

8th Semester 

 ECTS  ECTS 
ABF 335 Zoonoses and Food Crises 5 ABF 415 Post Harvest Physiology & 

Technology  

4 
ABF 431 Meat & Egg Production 

(Monogastric) 
5 ABF 454 Agri-industrial and Livestock Waste 

Management 
6 

ABF 450  Plant Origin food Science & 

Technology                                                                                                                                                                                                                                                                                                                                                                                                                                                                                          
6 ABF 470 Principles of Economics and 

Management 
4 

ABF 457 Functionality Foods 4 ABF 471 Agricultural Economics & policy 6 

ABF 459 Science and technology of dairy 

products 

6 ABF 490 B.Sc.Thesis 10 

*Elective compulsory course   5   
TOTAL 31 TOTAL 30 

Restricted Electives for the Science and Technology of Food Production Specialization 

COURSE ECTS 

ABF 332 Agriculture and Honey Technology 5 

ABF 417 Aromatic, Medicinal and Forage Plants  5 

** Open electives can be selected from courses offered for the other two Specializations of the 

Department,  from other Departments/Faculties of the University, as well as Language courses 
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                            B.SC. DEGREE: AGRICULTURAL SCIENCES, BIOTECHNOLOGY AND FOOD SCIENCE  

Courses for the Animal and Dairy Science Specialization (Courses 4th  ï 8th  Semester) 

(ɀŬɗɐɛŬŰŬ 4ɞɡ ï 8ɞɡ  ȺɝŬɛɐɜɞɡ) 
SECOND YEAR 

 SPRING SEMESTER 

 
4th Semester 
 ECTS 

ABF 215 Agricultural Zoology & Nematology 5 
ABF 216 Molecular Biology & Biotechnology 5 

ABF 218 Agronomy (Field Crops)  5 

ABF 219 Agrometeorology  4 
ABF 253 Food Chemistry 5 
ABF 356 Food Safety & Quality 5 

TOTAL 29 
THIRD YEAR  

FALL SEMESTER SPRING SEMESTER 

 
5th Semester 6th Semester 

 ECTS  ECTS 
ABF 252 Food Quality and Management 5 ABF 333 Feed Science and Technology  4 
ABF 330 Animal Nutrition & Feeding 5 ABF 334 Dairy & Meat Production (Ruminants) 5 

ABF 352 Human Nutrition and Health 4 ABF 336 Animal Breeding 4 
ABF 355 Food Microbiology 6 ABF 353 Dairy Science & Technology 6 
Elective (compulsory) 5 ABF 358 Animal- origin Food Science & Technology 6 

Elective (free) 5 ABF 251 Food Process Engineering 5 
TOTAL 30 TOTAL 30 
ABF 390 Practical Training (summer session) - 5 ECTS 

 

5    
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DESCRIPTION OF COURSES 
Courses  

 
 
. 

 
 
  

FOURTH YEAR 

FALL SEMESTER SPRING SEMESTER 

 
7th Semester 8th Semester 

 ECTS  ECTS 

ABF 335 Zoonoses and Food 

Crises 

5 ABF 414 Agricultural Machinery 

& Animal Husbandry Equipment 

5 

ABF 413 Sustainable 

Agriculture/Animal Husbandry 

4 ABF 454 Utilization and Waste 

Management agro-industrial and 

livestock waste 

6 

ABF 417 Aromatic, Medicinal & 

Forage Plants 
5 ABF 470 Principles of Economics 

and Management 
4 

ABF 431 Meat & Egg Production 

(monogastric) 

5 ABF 471 Agricultural Economics 

and Policy 

6 

ABF 459 Science and technology 

of dairy products 
6 

 ABF 490 Thesis 
10 

*Elective  (compulsory) 5   

TOTAL 30 TOTAL 31 

*Restricted Electives for the Animal and Dairy Science Specialization  
COURSE  ECTS 
ABF 332  Apiculture and Honey Technology 5 
ABF 435 Animal Diseases 5 

  ** Open electives can be selected from courses offered for the other two 

Specializations of the Department,  from other Departments/Faculties of the 

University, as well as Language courses 

 

*The five ECTS Summer Elective credits are shared 3:2 between the 6th and 
7th. 
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 DESCRIPTION OF COURSES 
Courses are listed in ascending 
order by their code number. 
 
ABF 100 General and Inorganic 
Chemistry (6 ECTS)  

Introduction (atomic theory, 
atomic and molecular orbitals, 
periodic table). Chemical bonds 
(ionic, covalent, metallic and 
hydrogen bonds). Coordination 
compounds (nomenclature, 
magnetic properties, crystal 
field theory and biological 
importance of coordination 
compounds). Chemical 
equilibrium, ionic equilibria in 
aqueous solutions (acids and 
bases, hydrolysis, buffer 
solutions, precipitation, 
titration). Oxidation-reduction 
reactions, principles of 
electrochemistry. Chemical 
thermodynamics (entropy, 
enthalpy, free energy, Gibbs). 
Liquids and solutions, fraction 
distillation. Chemical kinetics 
(rate and mechanism of 
reactions, transition state 
theory, enzyme kinetics, 

catalysis). Nomenclature and 
properties of elements and 
inorganic compounds of 
ŀƎǊƛŎǳƭǘǳǊŀƭ ƛƴǘŜǊŜǎǘ όɿΣ {Σ tΣ YΣ 
Na, Ca, Mg, Al, Fe, Cu, Zn etc.). 
The course includes lectures 
and laboratory exercises. 

ABF 101 Organic Chemistry (6 
ECTS)  

Introduction. Nomenclature of 
organic chemistry. Classification 
of organic reactions (S nU Sn2, 
El, E2). Conformation of 
molecules-stereochemistry 
(enantioisomers, 
diastereoisomers, racemates, 
asymmetric syntheses). 
Spectroscopy (UV- vis 
spectroscopy, IR spectroscopy, 
NMR spectroscopy, mass 
spectroscopy). Saturated and 
unsaturated hydrocarbons 
(properties and reactions of 
alkanes, alkenes and alkynes, 
organometallic compounds). 
Carbonyl compounds 
(properties and reactions of 
aldehydes, ketones, acids, 
esters, and amides).  

Lipids (glycerol derivatives, 
prostaglandins and 
prostacyclines). Nitrogen-
containing compounds (amines, 
aminoacids, peptides, and 
proteins). Purines, pyrimidines 
and nucleic acids. Aromatic 
compounds. Sugars (oligo and 
polysaccharides). Vitamins, 
hormones, terpenes, and 
steroids. The course includes 
lectures and laboratory 
exercises. 

PHYS 101 Physics (5 ECTS)  

An introductory course in 
General Physics designed for 
students of the Department of 
Agricultural Sciences, 
Biotechnology and Food 
Science. It covers selected 
topics from the following areas 
of Physics: Fluid mechanics, 
Heat and Thermodynamics, 
Optics, Nuclear Physics with 
emphasis on biological effects 
of nuclear radiation. The course 
includes lectures, tutorials and 
lab demonstrations. 

ABF 104 Biochemistry (6 ECTS)  

An introductory course in 
General Biochemistry which is 
an essential foundation for all 
three Specialization options of 
the  

Department. It covers the 
following subjects: Water, 
properties of solutions, buffers. 
Biological molecules and 
macromolecules. Proteins 
(levels of organization, 
interaction, post-translation 
synthesis, modifications, 
functions). Enzymes. 
Carbohydrates (structure and 
metabolism). Energy 
metabolism (Krebs cycle, 
oxidative phosphorylation, 
fermentations). Lipids 
(structure and metabolism, 
lipoproteins, lipid messengers). 
Nucleic acids. Vitamins. The 
course includes lectures and 
laboratory exercises.   

 

ABF 105 Microbiology (6 ECTS)    



An introductory course in 
General and Systematic 
Microbiology with special 
reference to microorganisms of 
interest to Agricultural and 
Food Sciences and 
Biotechnology. It covers the 
following topics: Definition and 
contents of Microbiology. 
History of microbial 
developments. Cellular 
structure and evolution. The 
role of microbes in our lives: 
positive and negative aspects. 

The prokaryotes: Structure and 
function of bacterial cell. Cell 
division and multiplication. 
Bacterial taxonomy and 
Systematics. Major groups of 
bacteria: Cyanobacteria, 
Nitrifying bacteria, Sulfur and 
iron oxidizing bacteria, 
Methanotrophs, Sulfur reducing 
bacteria, Acetogenic bacteria, 
Nitrogen fixing bacteria, 
Hydrogen oxidizing bacteria, 
Hallophillic bacteria. 
Introduction to Virology: 
Viruses and their characteristics 
and classification. The 

eukaryotic microorganisms: 
Eukaryotic algae and Protozoa 
(Protista). The Fungi: General 
characteristics, anastomosis 
and mycelial pseudo tissues. 
Fungal reproduction. 
Classification of fungi Yeasts. 
The course includes lectures 
and laboratory exercises. 

ABF 106 Statistics / Biometry (4 
ECTS)  

An introductory course in 
Statistics with special reference 
to its biological applications 
(Biometry).  It covers the 
following subjects: Population 
and Sample. Descriptive 
Statistics (Tables and Graphs. 
Measures of Central Tendency 
and Dispersion). Probability 
Theory. Normal Distribution. 
Confidence Intervals for the 
mean value and for proportions. 
Hypothesis Testing for the 
means (independent sample or 
paired sample t-test). One Way 
Analysis of Variance (ANOVA). 
Simple Linear Regression and 
Correlation. Chi square test of 

association. The course 
comprises lectures, tutorials 
and applications using 
computers. 

ABF 107 Plant Systematics (5 
ECTS)  

History of plant taxonomy. The 
basic units of classification. 
Nomenclature. Systems of 
classification (artificial, natural, 
phylogenetic). Brief reference 
to Cryptogama: Schizophyta, 
Phycophyta, Mycophyta, 
Lichenophyta, Bryophyta, 
Pteridophyta. In detail 
reference to Spermatophyta: 
Gymnospermae and in 
particular Angiospermae. Origin 
and evolution of Angiospermae. 
The course includes lectures, 
laboratory exercises and field 
trips for recognition of main 
families of the Cyprus flora 
(emphasis on cultivated plants 
and weeds). 

ABF 110 Plant Morphology and 
Anatomy (5 ECTS) 

Topics covered include plant 
cell, cellular organelles, cellular 
cycle/division, cell wall, 
histology, secretory cells and 
ducts, dermal tissues, ground 
tissues, vascular tissues, organs, 
leaves, roots, shoots, flowers 
and reproduction, fruits. The 
course includes lectures and 
laboratory exercises.  

MAS 110 Mathematics (4 ECTS) 

Euclidean spaces, linear spaces 
and applications. Matrices, 
linear equations. Vectors. Inner 
product, cross product. 
Sequences and series. Definite 
and indefinite integrals. 
Calculus, integration. Area of 
plane regions. Differential 
equations, linear differential 
equations of the first order or 
with constant coefficients. 
Application of differential 
equations in Physics and 
Biology. Multivariate functions, 
the chain rule, partial 
differentiation, gradients and 
directional derivatives. Double 
and multiple integrals: 
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definition and examples. The 
course includes lectures and 
tutorials. 

ENG 122 English for Academic 
Purposes (4 ECTS) 

ENG 122 concentrates on the 
learning of English for Specific 
Academic Purposes (ESAP). The 
course aims to enable students 
to acquire and use the English 
language efficiently and fluently 
in the performance of their 
duties as qualified agricultural 
and food scientists. This is 
accomplished through the use 
of a variety of topics and genre. 
Relevant material will be used 
to acquaint the students with 
different writing styles 
(comparison and contrast, 
cause and effect, and 
classification).  Special effort 
will be made so that students 
exercise and improve their 
critical thinking abilities.  
Students are expected to 
develop sufficient range of 
language, phonological control 
and sociolinguistic awareness to 

be able to express themselves 
with a degree of clarity, fluency 
and spontaneity. 

ABF 150 Introduction to Food 
Science and Technology (5 
ECTS)  

The course provides a general 
introduction to the basic 
concepts and Food Science and 
Technology and its main sub-
disciplines, including: 1. Food 
chemistry, biochemistry and 
physics. 2. Food microbiology 
and biotechnology. 3. Food 
processing and engineering. 4. 
Fundamental concepts of food 
chain, focusing on food quality 
and safety issues. The course 
consists of lectures, case studies 
and practicals. 

ENG 180 English for Agricultural 
Studies (4 ECTS) 

 ENG 180 concentrates on the 
learning of English for Specific   
Academic Purposes (ESAP). ENG 
180 is particularly designed to 
meet the needs of university 
students studying in the field of 

Agricultural Sciences, 
Biotechnology and Food 
Sciences. The course intends to 
familiarise the students with 
relevant reading material.  This 
will be used to acquaint the 
students with genre (reports, 
articles), and writing styles 
(classification, cause and effect, 
and comparison and contrast).  

Furthermore, learners are 
expected to develop their 
listening skills and their 
speaking fluency by taking an 
active part in discussions, giving 
oral presentations, etc. 
Students are expected to 
develop sufficient range of 
language, phonological control 
and sociolinguistic awareness to 
be able to express themselves 
with a degree of clarity, fluency 
and spontaneity. 

ABF 200 Ecology and 
Conservation of Biodiversity (5 
ECTS)  

Ecology and evolution of major 
groups of organisms. Natural 

selection. Functional relations 
of organisms with their biotic 
and abiotic environment. 
Adaptation strategies. 
Population dynamics. Ecological 
communities: species 
interactions and trophic 
networks. Ecosystem structure 
and function. Ecological 
succession. Biogeochemical 
cycles.  Natural and semi-
natural ecosystems (e.g. agro-
ecosystems). Conservation of 
biodiversity. Major types of 
environmental pollution and 
their role in degrading and 
destabilizing the environment. 
Ecological restoration. 

ABF 210 Genetics (5 ECTS) 
Introduction to Genetics. 
Mendelian genetics and 
extensions of Mendelian 
Genetics (dominance, multiple 
infertile and lethal alleles, 
epistasis, penetrance and 
expression). Cytogenetics 
(mitosis, meiosis, the discovery 
of linkage).  The nature of the 
gene, DNA structure and 
function. Structure and function 



of eukaryotic chromosomes. 
Genetic recombination, linkage 
and mapping, gene and 
chromosome mutations. Sex 
determination and sex 
chromosomes. 
Extrachromosomal Inheritance. 
The course includes lectures 
and tutorials. 

ABF 211 Plant Physiology (6 
ECTS)  

The course covers the function 
of cellular organelles, 
photosynthesis, respiration, 
phloem translocation, nitrogen 
metabolism, water relations, 
inorganic nutrition, plant 
growth and development, 
phytohormones, plant stress 
physiology, introduction to 
plant molecular physiology. The 
course includes lectures and 
laboratory exercises. 

ABF 212 Principles of Crop 
Production (5 ECTS)    

The course is separated into 2 
Sections: a) Crop Science that 
deals with general cultivation 

and climatic aspects (climate 
and weather, water and air, soil 
properties, nutrition/fertilizers, 
cultivation techniques) for plant 
growth and b) Three 
interrelated sub-sections, 
regarding general aspects of 
annual, vegetable and fruit 
crops. Crop Science: Crop 
production and society, climate 
and weather, plant and soil 
water, crop improvement and 
transgenics, agricultural 
production systems, crop 
rotation, organic crop 
production. Annual and 
Vegetable Crops: Vegetables 
(introduction), types of 
vegetable and annual crop 
cultivation, propagation and 
seedlings, field preparation, 
crop start-up. Fruit crops: 
Pomology (introductory note), 
parts of fruit species, fruit 
bearing habit, pollination-
fertilization, pruning, ecology, 
propagation, orchard design, 
cultivation techniques, aqueous 
relations-Irrigation, mineral 
nutrition-fertilization, fruit 

growth and fruit thinning, 
harvesting, fruit ripening. 

ABF 213 Soil Science and Plant 
Nutrition (5 ECTS)    

Overview of soil systems. Soil 
particle-size analysis. Soil 
minerals. Chemical properties 
of soils. Soil organic matter. Soil 
physical properties. Soil 
morphology (Cyprus soils, soil 
maps and description of soil 
map units). Introduction to 
plant nutrition and soil fertility 
(fertility evaluation, macro- and 
micro- nutrients). Fertilizers: 
characteristics, production and 
use. The course includes 
lectures, laboratory exercises 
and field trips. 

ABF 214 Pomology (6 ECTS)    

This course covers the major 
groups of fruit crops, including 
both deciduous (stonefruits, 
pomefruits)  and evergreen (e.g. 
olive, citrus species) fruit crops 
that are being cultivated in 
temperate climates. In addition, 
nut trees and small fruit crops 

are analysed, as well as species 
of   , subtropical and tropical 
origin. The general outline of 
the topics analysed per species 
is: Origin-spread, botanical 
classification, Economic 
importance-applications, 
Specific requirements for 
cultivation (soil management, 
fertilization, pruning, thinning, 
irrigation), Climate and soil, 
Propagation (rootstocks), 
Pruning, Pollination, 
Fertilization, Fruit growth, 
Harvest, Cultivars, Pests, 
Diseases, Physiological 
disorders. The course includes 
lectures and field trips. 

ABF 215 Agricultural Zoology 
and Nematology (5 ECTS)    

An introduction in General and 
Systematic Zoology with 
examples from animals of 
agricultural interest. It focuses 
on animal and plant parasitic 
nematodes but also covers all 
other important groups of 
animal pests infesting 
agricultural crops and livestock. 
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Plant Nematology: An 
introduction to the 
classification, morphology, 
biology, and management of 
nematodes, with emphasis on 
plant-parasitic species 
damaging major agricultural 
crops of Cyprus. Agricultural 
Zoology: This part of the course 
is devoted to both invertebrate 
(e.g. molluscs) and vertebrate 
animal pests (rodents, birds 
etc.), which frequently 
decimate agricultural 
production in Cyprus, both in 
the field and during storage. The 
course includes lectures, field 
trips and lab practicals. 

ABF 216 Molecular Biology and 
Biotechnology (5 ECTS)    

Introductory course into 
Molecular Biology and 
Biotechnology with focus on 
applications in plant, animal and 
food sciences. The course 
provides an important 
background for the students of 
all three options and covers the 
central dogma of Molecular 

Biology (DNA replication and 
repair, transcription and 
translation), regulation of gene 
expression in prokaryotes and 
eukaryotes, genetic 
recombination in bacteria and 
viruses (conjugation, 
transduction, transfection), 
genetic engineering 
(recombinant DNA technology, 
gene promoter analysis and 
plasmids).  Biotechnology and 
creation of high producing 
plants. Creation of resistant 
plants to disease, viruses, 
herbicides, insects or cold. Gene 
transformation protocols. 
Genetic engineering 
applications, usage of 
Agrobacterium for DNA transfer 
and creation of transgenic 
plants for pharmaceutical 
products, food production, 
resistance to herbicides, 
Lepidoptera and viruses. 
Transgenic Animals and 
genetically modified 
microorganisms used in food 
industry. Risks from genetically 
modified organisms. The future 

and ethics of biotechnology. 
The course includes lectures 
and lab practicals. 

ABF 218 Agronomy (Field 
Crops) (5 ECTS)    

This course covers the most 
important groups of field crops, 
including cereals (wheat, barley, 
oats rye, maize), legumes, 
tobacco, cotton, alternative 
crops (biofuel, medicinal, 
aromatic plants). For each of the 
above crops or group of crops 
the following topics will be 
discussed: Botanical 
classification, utilisation of the 
crop, plant morphology, 
adaptation, growth, climatic 
requirements. Cropping 
sequence and cultivation. 
Nutrient management and 
manuring. Varieties. Plant 
spacing, row width and seed 
preparation. Sowing and 
transplanting. Irrigation and 
Pest Management. Harvest, 
storage, yield and crop quality. 
Productivity and Production 
Economics. The course includes 

lectures, field trips and lab 
practicals. Industrial visits could 
also be arranged. 

ABF 252 Food Quality 
Management (5 ECTS)    

The course covers the following 
topics: Introductory concepts 
and definitions. Food products 
and food quality. Quality 
attributes.  Influencing quality 
attributes in the agri-food chain. 
History of Quality Management. 
Principles of the techno-
managerial approach. Concepts, 
systems and methods of quality 
design, quality control and 
quality improvement.  Food 
quality systems: ISO 22000 
(HACCP), BRC, GMP. Quality 
policy and strategy. Total 
Quality Management. 
Evaluation quality 
management, quality costs and 
auditing.  The course includes 
lectures and laboratory 
exercises. Industrial visits could 
also be arranged. 



ABF 253 Food Chemistry (6 
ECTS)    

This course builds on the food 
chemistry knowledge acquired 
ʽƴ ǇǊŜǾƛƻǳǎ ŎƻǳǊǎŜǎΦ Lǘ ŎƻǾŜǊǎ 
the following topics: Review of 
essential nutrients in foods. 
Digestion. Energy values of 
foods. Proteins, Lipids, 
Enzymes, Carbohydrates, 
Water, Vitamins, Minerals. 
Structural and functional 
properties of nutrients in foods. 
Food Additives. Food Flavor and 
Taste. Browning reactions 
(enzymatic and non-enzymatic). 
Foods of plant and animal 
origin. Beverages. Novel foods. 
Effect of processing and storage 
conditions on the properties 
and organoleptic characteristics 
of foods. The course includes 
lectures and laboratory 
exercises.  Industrial visits could 
also be arranged. 

ABF 310 Plant Pathology (6 
ECTS)    

An introductory course aiming 
to provide students with an 
understanding of the basic 
principles and scope of Plant 
Pathology and a necessary 
foundation for all subsequent 
courses in Plant Protection and 
Pest Management. Topics to be 
covered include: Objectives, 
significance and history of plant 
pathology. Disease expression 
and symptomatology. Aetiology 
of plant disease and 
classification of diseases 
according to the nature of their 
causal agent. Parasitic or 
infectious diseases. Major 
groups of plant genic 
prokaryotes (bacteria, 
phytoplasmas, spiroplasmas) 
plant viruses and viroids, 
parasitic higher plants. For each 
of the above group of 
pathogens the following topics 
will be covered: General 
characteristics and taxonomy, 
morphology, reproduction, bio-
ecology and 
pathogenicity.Production, 
release and dispersal of inocula. 

Aetiology, epidemiology and 
management of representative 
diseases. Non-parasitic 
disorders. Non-infectious 
diseases or physiological 
disorders caused by 
temperature and moisture 
extremes, nutritional 
deficiencies or toxicities, 
pollutants, environmental and 
other abiotic factors. Disease 
diagnosis and management. The 
course includes lectures, field 
trips and practicals. 

ABF 311 Vegetable Science (5 
ECTS)  

The course covers the principles 
of vegetable crop production 
and the specific requirements 
and characteristics of 
vegetables grown in Cyprus. 
Topics covered include the 
origin, evolution and taxonomy 
of cultivated vegetables, 
economic importance and 
nutritional value of the principal 
annual and perennial 
vegetables cultivated in Cyprus.  
The possibilities for export. 

Types of vegetable enterprises. 
Vegetables and the natural 
environment. Selection of 
cultivation areas in relation to 
soil and climatic factors. 
Vegetable nutrition and 
fertilization, nutritional 
elements, soil analysis, fertilizer 
application programme, types 
of fertilizers, organic and green 
fertilization. Vegetable 
propagation, sexual 
propagation, sterilization and 
coating. Nurseries, substrates. 
Asexual propagation and 
micropropagation. Study of 
plant densities and cultivation 
programmes. Plant 
establishment, cultivation 
practices, vegetable irrigation, 
crop protection. The 
mechanization of vegetable 
propagation. Harvest, storage 
and marketing of vegetables. 
Introduction to the hydroponic 
cultivation of vegetables. The 
principal annual and perennial 
vegetables cultivated in Cyprus. 
The course includes lectures, 
field trips and lab practicals. 
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ABF 312 Agricultural Hydraulics 
and Irrigation (5 ECTS)    

Major topics of this course are 
the relationships between soil 
and water, the water 
requirements of plants and crop 
irrigation. This knowledge is 
required for the correct and 
rational water usage in 
agriculture. Other topics 
include: Hydrostatics 
(hydrostatic pressure, 
measurement of pressure, 
manometers). Hydrodynamics 
(introduction, definitions, 
continuity equation, Bernoulli's 
theorem, Venturi, Pitot 
devices). Fluid flow in pipes 
(type of flow, fluid velocity, 
linear and local head losses, 
nomographs). Hydrological 
cycle (soil water and solute 
balance). Water retention, 
moisture characteristic curve. 
Hydraulic conductivity. 
Irrigation systems: flooding, 
basins, borders, sprinklers, drip 
irrigation, furrows, mini- 
sprinklers. Drainage systems. 
Steady-state and transient 

state. Depth of water table. The 
course includes lectures, field 
trips and practicals. 

ABF 313 Plant propagation and 
nursery production (4 ECTS) 

The theoretical part of the 
course encompasses the 
following topics: Biology of 
plant propagation, the 
propagation environment, seed 
development, principles and 
practices of seed selection, 
techniques of seed production 
and handling, propagation from 
seeds, vegetative propagation 
(introductory note), 
propagation with cuttings, 
grafting, layering:  , propagation 
by specialized stems and roots, 
micropropagation, principles 
and practices of clonal 
selection. Lab exercises are 
dealing with the following 
subjects: Seed dormancy, seed 
germination, preparation of 
stock solution and tissue media 
for micropropagation, 
application of 
micropropagation. The course 

also includes a certain number 
of field trips in nurseries and 
State propagation premises. 
The course additionally 
encompasses the testing of the 
students on a weekly basis 
through multiple-choice 
questions, adopted and 
translated by Hartmanand 
YŜǎǘŜǊΩǎ ōƻƻƪ Ψtƭŀƴǘ 
ǇǊƻǇŀƎŀǘƛƻƴΩΦ   

ABF 314 Plant Breeding and 
Genetics (5 ECTS) 

This course builds on the course 
ABF107 Genetics. Major topics 
to be discussed are the genetic 
basis of crop plant evolution, 
crop plant reproduction 
germplasm introduction, the 
genetics of hybridisation, pure 
line breeding, the pedigree 
method, single seed descent, 
back crossing, multiline 
varieties, mass populations. 
Producing hybrids through 
incompatibility, male sterility 
and the sex mechanism. 
Synthetic varieties. Recurrent 
selection for one or two 

populations. Artificial 
polyploidization. Mutation 
breeding. Genetic engineering 
applications in plant breeding. 
Haploid breeding wide crosses. 
Heterosis. Variety maintenance 
and multiplication. Selection of 
quantitative traits. The course 
includes lectures and exercises 
on breeding, molecular genetics 
and bioinformatics with the use 
of computers.  

 

ABF 315 Viticulture (4 ECTS)    

The course covers primarily the 
scientific and technological 
aspects of viticulture and to a 
small extent the socio economic 
background of grapevine 
cultivation in Cyprus. The course 
is dealing mainly with the 
following topics: Botanical 
classification, morphological 
and anatomical characteristics, 
physiology, vineyard design, 
means of propagation, cultural 
practices, pruning, rootstocks, 
main cultivars, irrigation, 



mineral nutrition and plant 
protection (control of pests and 
diseases, weed control), 
harvesting, ripening, maturity 
indices and postharvest 
maintenance of table grapes. 
Special attention is given to 
growth and development, 
dormancy and factors affecting 
it, sprouting, flowering and fruit 
setting . Ampelography 
(systematic classification, 
description of grapevine 
varieties) is a main topic dealt 
with in lab exercises. The course 
includes lectures, lab exercises 
and field practicals. 

ABF 317 Entomology and 
Acarology (6 ECTS) 

The course aims at familiarising 
students with the impressive 
world of insects and mites, their 
anatomy, physiology and life 
histories. In addition, the course 
teaches students the basic 
principles of Integrated Pest 
Management (IPM) with a 
strong focus on principles and 
strategies applied to major 

arthropod pests  of 
economically important crops in 
Cyprus. Specific topics covered 
include: Importance of insects 
and mites for humans and the 
environment, internal and 
external anatomy, sensory 
organs and behaviour, 
reproduction, development and 
life histories, systematic 
classification of insects and 
mites, plant-feeding insects and 
mites, predation and 
parasitism, social insects, IPM 
methods and techniques, 
medical entomology, and urban 
pest management. The course 
includes lectures, lab practicals 
and field trips.  

ABF 318 Diseases of Crop Plants 
(6 ECTS) 

This course builds on the 
introductory Plant Pathology 
course taught in the 5tth 
semester. It covers the most 
important fungal, prokaryotic, 
viral and non-parasitic diseases 
affecting crops of major 

economic importance for 
Cyprus agriculture, including:  

a) Diseases of field crops, 
including cereals, legumes, 
industrial, aromatic and 
medicinal crops. b) Diseases of 
vegetables (including potato) 
and ornamentals, grown both in 
the open field and under various 
systems of protected 
cultivation.  c) Diseases of fruit 
trees and grapevines. For each 
disease the following aspects 
will be presented: description of 
symptoms, economic damage 
to the crop(s) concerned, host 
range, geographic distribution 
and aetiology of the disease, 
bio-ecology of the pathogen(s) 
involved, epidemiology, and 
control measures. The course 
includes lectures and practicals 
(lab and field) where the  

b) student practices with 
diagnostics, yield loss 
assessment,  

c) sampling and sample 
handling and finally pathogen 

identification in the lab. ABF 319 
Greenhouse Technology and  
Hydroponics (5 ECTS)    

The course covers the 
greenhouse structures, types as 
well as the interaction with the 
environment, greenhouse 
energy and mass balances, 
evapotranspiration under 
cover. Equipment for climate 
control: Heating systems, 
ventilation, cooling and shading 
systems. Climate control and 
decision making in 
greenhouses. Energy saving 
technologies: Thermal screens, 
windbreaks, thermal insulation. 
Renewable energy sources for 
heating greenhouses. Emerging 
technologies for sustainable 
agriculture in greenhouses: 
Insect proof, photoselective and 
anti-ŘǊƻǇ ŎƻǾŜǊ ƳŀǘŜǊƛŀƭǎΦ  ʆƘŜ 
second part of the course will 
deal with Hydroponic systems. 
It will discuss the substrates 
used for soilless greenhouse 
cultures and their chemical 
properties. Equipments, water 
and nutrient management in 
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hydroponics. Composition of 
nutrient solution. Calculation of 
nutrient solutions for open 
systems. Calculation of nutrient 
solutions for closed systems. 
Horizontal and vertical systems. 
Disinfection in hydroponics. 
Hydroponics, product quality 
and integrated crop 
management in greenhouses. 
The course includes lectures 
and field practicals.  

ABF 320 Integrated Insect and 
Mite Management (5 ECTS) 

The course covers in depth the 
basic principles of Integrated 
Insect and Mite Management 
with a focus on species present 
on the island. In the first part of 
the course we focus on: Pests 
and their importance for human 
activities, applied ecology of 
pests, pest monitoring and 
forecasting, mechanical, 
physical and cultural control of 
pests, chemical control ς 
problems and resistance 
management, biological control 
and integrated pest 

management, selectivity of 
pesticides to natural enemies, 
and invasive species 
management. The second part 
of the course discusses in depth 
the biology, ecology and control 
of insect and mite pests of 
vegetables, field crops, 
ornamentals, grapevine, 
stonefruits, pomefruits, citrus, 
olives and other crops. In 
addition, the course covers the 
biology, ecology and 
management of key pests of 
medical importance, such as 
mosquitoes and cockroaches, as 
well as the management of 
pests of stored products. The 
course includes lectures, 
laboratory exercises and field 
trips.   

ABF330 Animal Nutrition and 
Feeding (5 ECTS) 

The course examines the 
digestive system and 
metabolism of feeds in 
ruminants (cows, sheep and 
goats) and monogastric animals 
(pigs and poultry). Explains the 

metabolism of key feed 
ingredients (carbohydrates, 
proteins, lipids, vitamins and 
minerals) and gives information 
about the needs of animals 
during different stages of 
development, reproduction, 
gestation and lactation. Basic 
information on feed evaluation 
is given, while laboratory 
exercises are offered for 
chemical analysis and 
nutritional value of feedstuffs. 
The course includes lectures 
and laboratory exercises.  

ABF 332 Apiculture and Honey 
Technology (5 ECTS) 

Honeybee biology and 
behaviour, manipulation of 
honeybee colonies, honeybee 
pathology as well as the 
production and qualitative 
control of honey and other 
beehive products. Includes 
lectures, practicals and 
laboratory work, as well as 
educational visits at apiaries. 

ABF 333 Feed Science and 
Technology (4 ECTS) 

The course deals with the 
production, preservation and 
processing of feed and forages. 
The course focusing in common 
forage plants, concentrated 
feeds and industrial by-products 
used in Cyprus and abroad. 
Information is given describing 
the characteristics of the most 
common feeds and provides the 
necessary knowledge regarding 
their use in different animal 
species. Particular reference is 
made to potential risks to the 
animal health as well as to food 
chain due to the feed 
characteristics and/or 
preservation methods. Subjects 
such as quality control, feed 
additives and legislation in 
Cyprus and European Union are 
also covered. Nutritional 
properties of major feed and 
their use in ration formulation is 
also practiced during hands-on 
tutorials. The course includes 
lectures and practical exercises. 



ABF 334 Milk and meat 
production (Ruminants) 

The course covers general 
aspects of ruminant species 
(cattle, sheep, goats) kept for 
milk and meat production as 
well as specialized topics 
including:  production systems, 
herd management, growth, 
lactation and milking methods, 
reproduction, housing, feeding 
and animal welfare. Besides a 
strong theoretical part, the 
course includes practicals and 
field trips.  

ABF 335 Zoonoses and Food 
Crises (5 ECTS) 

The objective of this course is to 
offer basic knowledge of 
important production animal 
diseases that can be 
transmitted from animal to 
humans directly or through the 
food-chain. Risk factors for 
animal and human health are 
analyzed alongside 
epidemiological evidence, 
diagnostics, prevention and 

intervention strategies, and 
bioethics. Real examples from 
food crises outbreaks will be 
presented, dealing directly or 
indirectly with animal health 
and the hygienic condition of 
animal-origin products. 
Preventive measures and the 
management of food crises are 
emphasized. 

ABF336 Animal Breeding (4 
ECTS) 

The course covers an 
Introduction to Animal Breeding 
aiming to provide a strong 
background of population and 
quantitative genetics and 
practical knowledge and 
understanding of animal 
breeding. The course is focusing 
on traits, phenotypes and 
genotypes important for animal 
breeders, population genetics 
(gene and genotypic 
frequencies, Hardy-Weinberg 
equilibrium, deviations from H-
W with emphasis on natural and 
artificial selection), selection for 
simply inherited traits, 

quantitative genetics (the 
genetic model for quantitative 
traits, breeding value, gene 
combination value and 
producing ability), application 
of statistics to quantitative traits 
(mean, variation, covariation 
and prediction), heritability, 
repeatability and genetic 
correlation, estimation of 
animal breeding  values, factors 
affecting the rate of genetic 
change, mating systems 
(inbreeding, outbreeding and 
hybrid vigor, the use of 
biotechnology in animal 
breeding. The course includes 
lectures and exercises. 

ABF 350 Oenology (6 ECTS)    

Grapes as a raw material for 
winemaking. Grape varieties for 
the most important regions for 
wine production in Greece and 
Cyprus. Prefermentive 
phenomena and treatments. 
Yeasts and alcoholic 
fermentation. Malolactic 
fermentation. Winemaking 
methods and techniques. Wine 

types (red, white, sparkling 
wines etc). Wine composition. 
The physical and chemical 
stability of wine. The 
maturation and ageing of wines. 
The fining and clarification of 
wines. Microbiological spoilage 
of wine and its control. The 
bottling and storage. The role of 
sulfur dioxide in wine. Wine and 
health. Wine legislation. The 
course includes lectures and 
laboratory exercises. 

Visits to local wine industries 
and regional wineries could also 
be arranged. 

ABF 351 Food Biotechnology (6 
ECTS)    

Introductory concepts and 
definitions. Theory and 
application of micro-organisms 
and enzymes during the 
preparation of fermented 
foods. Theoretical background 
aspects of functional 
microorganisms and their 
behaviour as fermentation 
starters. Process engineering 
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aspects of the formation of 
biomass and products, and of 
modern biotechnology in food 
fermentation will be dealt with. 
Differentiation of fermentation 
and bioconversion. 
Fermentable foods and 
application of industrial 
fermentations. Typical 
fermentations and 
bioconversions. Biochemistry 
and technology of microbial 
protein, microbial oil, alcohol, 
organic acids, aminoacids and 
polysaccharides. The course 
includes lectures and laboratory 
exercises.  

ABF 352 Human Nutrition and 
Health (4 ECTS)    

The course is primarily an 
introduction and gives students 
an overview of the field of 
nutrition. Students are 
introduced to: 1) Essential 
nutrients in foods: proteins, 
carbohydrates, fats, vitamins 2) 
Nutritional physiology: how 
macronutrients are absorbed, 
stored, and metabolized for 

energy 3) Food components and 
health: how different types of 
fats, carbohydrates  

and proteins affect health. The 
specific role of vitamins and 
minerals. Effects of 
overnutrition or undernutrition 
and 4) Nutrition and lifestyle: 
specific dietary needs of certain 
populations (infants, children, 
elderly, and athletes). 

ABF 353 Dairy Science and 
Technology (6 ECTS)    

The Importance of the dairy 
industry for Cyprus, European 
and World economy is 
presented. Composition, 
properties and nutritive value of 
milk. Factors and processes 
influencing the composition and 
properties of milk. Biosynthesis 
and secretion of milk. Milk 
microorganisms. Growth and 
metabolism activities of 
microorganisms of milk. 
Mastitis-antibiotics. Production 
and quality control of clean and 
healthy pasteurized milk. 

Hygiene of dairy plants.  Milk 
processing commonly used in 
the food industry. Dairy 
products, functional dairy 
products and dairy ingredients. 
The course includes lectures 
and laboratory exercises. Visits 
to dairy industries could also be 
arranged. 

ABF 354 Physicochemical 
Analysis of Foods (5 ECTS) 

Basic principles of Kinetic 
Theory and Thermodynamics. 
Relationship food-water. Phase 
changes, Physical properties of 
Foods. Definitions and 
Measurement. Viscosity Water 
activity, Texture. Basic 
principles of chromatography 
and spectrometry. 
Determination of food 
constituents with methods of 
physicochemical analysis. 

ABF 355 Food Microbiology (6 
ECTS) 

This Food Microbiology course 
builds up on knowledge 
provided by previously offered 

courses focusing on the 
negative effects of 
microorganisms on food 
products and on practices 
required to prevent or resolve 
such problems. Particular topics 
to be covered include: 
Taxonomy of microorganisms 
associated with food 
ecosystems. Factors affecting 
the growth and survival of 
microorganisms in food 
products (e.g. water activity, 
pH, added preservatives, 
heating, modified atmosphere 
packaging). Moreover, the main 
bacterial food borne pathogens 
will be reviewed. Cultural and 
enumeration techniques for 
microorganisms. The course 
includes lectures and laboratory 
exercises.  

ABF 356 Food Safety and 
Quality (5 ECTS) 

This course provides an 
overview of the most important 
bacterial toxins, mycotoxins and 
phycotoxins, their presence and 
mechanisms of toxic action, and 



detoxification mechanisms. 
Bacterial virulence mechanisms 
and host responses will be 
discussed, including 
interference of pathogen-host 
interaction with food 
components. The effect of 
processing (e.g. heating) on 
food safety, including survival of 
pathogens, formation of 
Maillard products, heterocyclic 
amines, PAK's, and oxidation 
products are reviewed. 
Microbiological and 
toxicological risk assessment 
will be discussed including 
genetic polymorphisms for 
detoxification in humans.  

ABF 358 Animal-origin Food 
Science and Technology  (6 
ECTS)    

The course focuses on meat and 
meat products but pays also 
attention to fish and fishery 
products. Composition, 
structure, properties and 
nutritive value, factors 
influencing meat quality. Post-
mortem biochemical, 

physiological, microbiological 
and mechanical processes in 
muscles. Hygiene: parasites, 
zoonoses causing 
microorganisms, viruses, prions 
and contaminants. Principles of 
meat inspection. Processing and 
preservation methods for meat 
and fish products. ISO22000 
(HACCP) and quality control of 
processed meats. Specific 
analytical aspects of meat 
products and fundamentals of 
their (inter) national legislation.  
The course includes lectures 
and laboratory exercises. Visits 
to meat industries and 
slaughterhouses could also be 
arranged. 

ABF 390 Practical Training 
(Summer Session) following 
6th semester (5 ECTS)    

During the summer session 
between the 3rd and 4th year, 
the student works at an 
organized crop, animal or food 
production unit or research 
centre. The unit/centre must be 
relevant to the specialization 

option chosen by the students 
and must be approved by the 
Department. At the end of the 
training period the Head of the 
unit/centre supervising the 
student, must prepare and 
submit a report regarding the 
ǎǘǳŘŜƴǘΩǎ ǇŀǊǘƛcipation, degree 
of learning and performance. 
The student must orally present 
the experience and skills and 
the knowledge gained during 
the on-the-job practice before a 
two-member staff committee. 
The committee decides 
ǿƘŜǘƘŜǊ ǘƘŜ ǎǘǳŘŜƴǘΩǎ tǊŀŎǘƛŎŀƭ 
ƛǎ άǎŀǘƛǎŦŀŎǘƻǊȅέ ƻǊ άƴƻƴ 
ǎŀǘƛǎŦŀŎǘƻǊȅέΦ Lƴ ǘƘŜ ƭŀǘǘŜǊ ŎŀǎŜΣ 
the student is obliged to repeat 
the practical training in the 
following year.    

ABF 411 Weed Science (5 ECTS)    

Introduction to weed science. 
Definitions and basic concepts. 
Competition between crops and 
weeds. Weeds and their impact 
on crops. Critical weed 
thresholds for economic 
damage to crops. Morphology, 

taxonomy, identification, 
physiology and bio-ecology of 
the most important weeds 
affecting major crops in Cyprus. 
Weed management with 
mechanical and chemical 
methods, biological control, 
genetic engineering (plant 
resistant to herbicides) and 
integrated weed management 
(IWM). The course includes 
lectures and lab practicals. 

ABF 412 Pesticide Science (5 
ECTS) 

Introduction to Pesticide 
Science. Principles and concepts 
of pest and disease 
management during cultivation 
of crop plants. Chemicals for 
crop protection, a historical 
review. Chemistry and 
classification of the active 
ingredients of pesticides. 
Physicochemical and biological 
properties, biochemistry and 
toxicology of the main groups of 
pesticides, including 
insecticides, herbicides, 
fungicides, bactericides, 
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nematicides and other plant 
protection products. Plant 
uptake, translocation and 
metabolism of pesticides. 
Biochemical modes of action 
and mechanisms of selective 
toxicity. Pesticide formulations: 
nomenclature, ingredients, 
formulation types and their 
advantages and disadvantages. 
Pesticide application: The 
choice of formulation and 
application method for 
maximum effectiveness and 
safety. Problems associated 
with the use of pesticides and 
measures to minimize their 
adverse effects. Mechanisms of 
pesticide resistance. 
Degradation of pesticides: 
biological and non-biological 
degradation. Pesticide-soil 
interaction. Residues and their 
origin, persistence and fate into 
the environment. Pesticide 
legislation: national, European 
and international regulatory 
aspects on pesticides. Principles 
of pesticide safety. The course 
includes lectures and lab 

practicals. 
ABF 413 Sustainable 
Agriculture/Animal Husbandry 
(4 ECTS)    

This course discusses the 
development of sustainable 
agriculture, as applied to both 
crop and animal production. 
The present state of 
conventional agriculture, and 
the impact of intensive 
agricultural production 
systems: an irreversible trend. 
Principles of sustainable 
agriculture, alternative 
sustainable agricultural 
production systems (organic, 
integrated and precision 
agriculture). Soil fertility and 
improvements. Principles of 
biological and integrated 
control of insects, diseases and 
weeds. Agro-biodiversity 
assessment and management. 
Implementing organic fruit and 
vegetable production. 
Sustainable management in 
post harvest preservation 
methods.  

ABF414 Agricultural Machinery 
and Animal Husbandry 
Equipment (5 ECTS) 

The course covers the most 
important types of agricultural 
machinery and equipment used 
in crop and animal production. 
Topics covered include: 
Mechanical cultivation of soil, 
planting, harvesting, sparying, 
e.t.c. For animal husbandry 
topics the issues covered 
include: milking systems, 
sorting and trapping systems, 
feeding systems, and basic 
information and animal needs 
regarding farm building design 
(ventilation systems, floor plans 
for barn and parlor structure, 
outbuildings etc). In addition 
the course discusses precision 
farming, with focus on GPS and 
GIS systems, and remote 
sensing. The course includes 
lectures and field practicals.  

ABF 415 Postharvest 
Physiology and Technology (4 
ECTS)   

Theoretical part: Quality of 
horticultural products, Factors 
affecting postharvest life of 
horticultural products, maturity 
indices, ethylene and its 
inhibitors (1-
methylycyclopropene), pre-
harvest factors affecting 
postharvest life of horticultural 
products, harvesting systems, 
preparation of horticultural 
products for the market, 
precooling and cooling systems, 
modified/controlled 
atmosphere storage, 
transportation of horticultural 
products, physiological 
disorders, postharvest losses 
due to fungi. Lab exercises: 
Sources of information about 
postharvest physiology and 
technology (introductory note), 
determination of ascorbic acid 
content, maturity indices 
(physical characteristics), 
maturity indices (chemical 
characteristics), maturity 
indices (physiological 
characteristics), organoleptic 
characteristics, determination 
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of total phenol content, 
determination of total 
antioxidant capacity, 
determination of total 
carotenoids, cell wall 
preparation and fractionation, 
determination of neutral sugars 
and uronic acid content. The 
course also includes visits to 
packing houses and storage 
facilities. 

ABF 416 Floriculture and 
Landscape Architecture (5 
ECTS) 

The course aims to provide 
advanced training in 
ornamental horticulture and 
landscape architecture, two 
closely related and 
interdependent fields with 
continuously increasing 
economic potential. Topics t 
covered include: Field and 
greenhouse commercial culture 
of cut flowers and potted 
plants. Specific information is 
given on environmental 
conditions, propagation 
methods, culture techniques, 

plant growth regulation, 
harvesting, grading, storage, 
packing and shipping. 
Morphological characteristics 
and culture conditions of 
nursery plants (annuals, 
perennials, shrubs, trees, 
climbers, bulbous plants). In 
Landscape Architecture topics 
will cover the collection of 
information, visual assessment, 
information analysis and 
information presentation. 
Design analysis: landscape type, 
factors affecting the design, 
factors affecting the function 
and use of the landscape, 
budget, maintenance. 
Landscape design: Introduction 
to design, methodology, design 
principles. The course includes 
lectures and field practicals.  

 

ABF 417 Aromatic, Medicinal 
and Forage Plants (5 ECTS) 

The course focuses on annual, 
perennial forage plants which 
are of particular importance for 

Cyprus and the Mediterranean 
area as well as the wild and 
cultivated aromatic and 
medicinal plants. For each plant 
species topics covered include: 
botanical characteristics, 
methods of cultivation, yields, 
nutritional value, extraction of 
valuable ingredients, robust 
metabolites and biological 
activity in humans and animals. 
Crop prospective of aromatic 
and medicinal plants in the 
context of sustainable and 
conventional farming. 
Distilleries and technologies for 
plant extracts and essential oils. 
Essential oils uses and 
properties. Includes lectures 
and study visits. 

 

ABF 431 Meat and Egg 
Production (non-ruminants) (5 
ECTS)    

The course covers general 
aspects of pig and chicken 
production and to a lesser 
extent, production of the turkey 

and rabbit species. The course 
includes several topics such as 
growth and development, 
production methods, 
reproduction, genetics, product 
quality, technological aspects 
and animal welfare. The 
theoretical part is 
supplemented by practicals and 
field trips. 

ABF 435 Farm Animal Diseases 

The course deals with animal 
health, hygiene and disease 
prevention and control of the 
productive animal at the farm 
level. The most significant 
animal diseases in different 
species are studied regarding 
their epidemiology of infection 
in Cyprus and Europe, their 
origin, diagnosis and methods 
of disease control. The course 
also examines veterinary 
medicines and vaccines used for 
prevention and treatment of 
different infections with special 
reference to the best practices 
regarding proper drug use, 
hygiene and drug storage in 
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farms. Information is also given 
in relation to drug residues in 
animal products and the 
environment. The course 
includes lectures and practical 
exercises. 

ABF 450 Plant-origin Food 
Science and Technology (6 
ECTS) 

The course focuses on the 
following topics of cereal olive 
and vegetable/fruit products: 
(1) Cereals: species and 
varieties of cereal. Composition 
and properties of the granules. 
gelatinization starch. 
Measurement of viscosity 
properties of starch 
suspensions. Production and 
packaging of bread and pastries. 
Yeasts and enzymes in bakery. 
(2) Olive: traditional and 
modern ways of olive oil 
production. Centrifugation: Two 
and three phases. Table olives. 
Plant origin oils. Phenolic 
compounds. Use of olive mill 
wastes and plant residues. (3) 
Fruit and Vegetables: properties 

and nutritional value OF fruit 
and vegetables. Treatment with 
scalding, making of sweets and 
jam. Specifications of fresh 
produce during packaging. 
Maintenance in a 
modified/controlled 
atmosphere. Fresh cut salads 
and edible coating membrane. 
New technologies. 

ABF 454 Management of Agro-
industrial and  Livestock 
Wastes (6 ECTS) 

Kinds of agro-industrial and 
livestock wastes, solid and liquid 
wastes. Primary treatment, 
centrifugation , sedimentation, 
flotation. Secondary treatment, 
trickling filters, aeration and 
active sludge. Recovery, water 
recycling. Valuable constituent 
recovery. Energy from biomass, 
Renewable energy sources, 
Anaerobic treatment, 
composting of solid wastes. 

ABF 457 Functional Foods (4 
ECTS) 

This course studies the 
relationships between the 
structure of raw materials and 
ingredients and their 
functionality. Functionality 
comprises physical, bio-active 
(health-promoting) and sensory 
properties. For the most 
important ingredients and raw 
material constituents, their 
contribution to the 
characteristics of the complex 
food matrix will be indicated. 
For bioactive compounds the 
focus will be on their potential 
activity in the human body, as 
well as on methods to retain the 
activity in the food. 

ABF 459 

This course studies the science 
and art in cheesemaking. 
Introduction to cheesemaking, 
milk as a raw material, 
cheesemaking procedures 
(artisanal vs. industrial), 
required cheesemaking 
equipment, cheese categories 
and their characteristics, cheese 
maturation, cheese quality 

characteristics, and sensory 
analysis. The course includes 
lectures, laboratory exercises 
and industrial visits. 

ABF 470 Principles of 
Economics and Management (4 
ECTS)   

This and the following two 
courses provide the necessary 
economic and management 
background required by all 
agricultural scientists. It covers 
the basic topics, terms and 
concepts of Economics and 
Management with special 
reference to agricultural 
economics. Economic functions 
of an agricultural enterprise. 
Basic principles of agricultural 
production. Production inputs. 
Cost of production. Economic 
results of agricultural 
enterprises. Demand, supply 
and marketing of agricultural 
products.  

ABF 471 Agricultural Economics 
and Policy (6 ECTS)    



This course is a follow up of ABF 
470 Principles of Economics and 
Management. Economic 
functions of an agricultural 
enterprise. Basic principles of 
agricultural production 
functions with one variable 
input. Cost of production. 
Economic results of agricultural 
enterprises. Basic concepts and 
special characteristics of the 
marketing of agricultural 
products. Demand, supply and 
marketing of agricultural 
products. Marketing functions 
and services (standardization, 
packing, transit, information, 
market research, advertisement 
etc.). Marketing institutions and 
distribution networks. 
Competition, types, structure 
and organization of the markets 
of agricultural products. 
Consumer behaviour. 
Introduction to the 
international marketing of 
agricultural and food products. 
Decision making and marketing 
strategy. Marketing 
management in agricultural 

enterprises and industries. Cost, 
efficiency and evaluation of 
marketing systems. Case study: 
Preparation of an example of a 
marketing plan. 

ABF 490 Thesis Project (10 
ECTS) 

The Thesis Project is mandatory 
for the bachelor degree in 
ά!gricultural Sciences, 
Biotechnology and Food 
{ŎƛŜƴŎŜέΦ ¢ƘŜ ǎǘǳŘŜƴǘ ōŜƎƛƴǎ ǘƻ 
work on a given subject under 
the supervision of a faculty 
member at the beginning of 8th 
semester or earlier (7th 
semester). Emphasis is placed 
on literature review and on 
mastering relevant methods 
and techniques in the 
laboratory. At the end of the 
ǎŜƳŜǎǘŜǊ ǘƘŜ ǎǘǳŘŜƴǘΩǎ 
performance is assessed by the 
supervisor and the grade 
άǎŀǘƛǎŦŀŎǘƻǊȅέ ƻǊ άƴƻƴ 
ǎŀǘƛǎŦŀŎǘƻǊȅέ ƛǎ ƎƛǾŜƴΦ Lƴ ǘƘŜ 
latter case, students need to 
improve their project the 
following year. In the former 

case, the student gives an oral 
presentation about his/her 
work. 

 



39 
 

 

 

 

 

 

 

 

   

Department of Environmental 

Science and Technology 

 



Department of Enviromental Science and Technology                   

www.cut.ac.cy 

Academic Staff 

Constantinos Varotsis 
Professor, Department Chair 
 

Costas Costa 
Associate Professor 
 

Theodoros Zachariadis 
Assistant Professor 
 

Alexandros Charalambides 
Assistant Professor 
 

Evangelos Daskalakis 
Assistant Professor 
 

Despina Kyprianou Serghides 
Assistant Professor 
 

Ioannis Vyrides 
Assistant Professor 
 

Michalis Koutinas 
Assistant Professor 
 

Maria G. Antoniou 
Lecturer 
 

Kostas Andreou 
Special Teaching Staff 
 

Petros Savva 
Special Teaching Staff 
 

Constantinos Koutsoupakis 
Special Teaching Staff 
 
 

Marlen Vasquez 
Special Teaching Staff 
 
 

 



41 
 

Department of Enviromental Science and Technology                   

www.cut.ac.cy 

  

Department of Environmental Science and Technology 

 

Both the environment and science/technology have attracted attention in recent years as themes addressing major 

needs of the industry and the society as a whole. The goal of the undergraduate programme of the Department of 

Environmental Science and Technology is to educate students in a combination of life and environmental sciences and 

technology to meet the worlwide needs in this area. The main feature of the program, which is unique in Cyprus, is its 

educational structure in which the Department's faculty work together to teach a variety of topics in the field of 

Environmental Science and Technology. After complementing lectures with practical education, students are assigned 

to laboratories in diverse fields during their senior year while undertaking research for their degree. 



 

   

Bachelor of  
Environmental Science and Technology 

 

 

FIRST YEAR  

FALL SEMESTER SPRING SEMESTER 

1st Semester 

 

2nd Semester 

  ECTS  ECTS 

EST 101 Introduction to Environmental 

Sciences 
4 EST 104 Sustainable Management of 

Environmental Resource 
6 

EST 102 General Chemistry I 4 EST 105 Environmental Chemistry 6 

EST 102E General Chemistry I Lab 2 EST 106 General Chemistry II 4 

EST 103 Biology - Biochemistry 4 EST 106E General Chemistry II Lab 2 

EST 103E Biology - Biochemistry Lab 2 

MATH 201 Mathematics II (Differential 

Equations) 6 

PHYS 101 Physics 6 ENG 181 English II for Environmental 

Management 
4 

MATH 110 Mathematics 6   

ENG 122 English I for Academic Purposes 4   

TOTAL 32 TOTAL 28 
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SECOND YEAR 

FALL SEMESTER SPRING SEMESTER 

3rd Semester 4th Semester 

 ECTS  ECTS 
           

EST 221 Aquatic Chemistry 
4 EST 222 Hydrology 4 

    

EST 221E Aquatic Chemistry Lab 
2 EST 223 Principles of Engineering  6 

EST 212 Ecology  4 EST 225 Instrumental analysis 5 

EST 202 Soil Science 4 EST 206 Applied statistical analysis 5 

EST 202E Soil Science Lab 2 EST 224 Water Quality Analysis 6 

EST 211 Environmental Biology-Microbiology 4 EST 205 Principles of Thermodynamics and 

chemical kinetics 

6 

EST 211E Environmental Biology-Microbiology 

Lab 

2   

EST 203 Material and Energy Balances 6   

 EST 204 Built Environment (Elective) 4   

TOTAL 32 TOTAL 32 
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THIRD YEAR 

 
FALL SEMESTER SPRING SEMESTER 

5th Semester 6th Semester 
 ECTS  ECTS 
EST 331 Environmental Economics & Policy 5 EST 303 Computational Environmental Models 4 

 EST 301 Environmental Physics 4 EST 303E Computational Environmental Models Lab 2 
EST 301E Environmental Physics Lab 2 EST 351 Renewable sources of Energy 5 
EST 312 Ecotoxicology 5 EST 343 Liquid Waste Management 5 
EST 341 Solid Waste Management 5 EST 344 Control and Prevention Air Pollution  5 

EST 313 Toxicology I 4 EST 314 Toxicology II 4 

EST 313E Toxicology I Lab 2 EST 314E Toxicology II Lab 2 

EST 311 Environmental Science & Technology 

 

5 EST 302 Environmental Monitoring and Remote Sensing Systems  5 

TOTAL 32 TOTAL 32 

FOURTH YEAR  
FALL SEMESTER SPRING SEMESTER 

7th Semester 8th Semester 
 ECTS  ECTS 
EST 431 Environmental Impact &Risk Analysis 4 EST 404 Global Climatic Change 4 

EST 401 Dispersion Models 5 EST 403 Thesis Project 12 
EST 402 Tools of Environmental management  4 EST 412 Environmental Biotechnology II 4 
EST 411 Environmental Biotechnology I 4 EST 412E Environmental Biotechnology II Lab 2 
EST 411E Environmental Biotechnology I Lab 2 Elective 4 
EST 441  Environmental Remediation 4 EST 451 Design of Energy Systems 

 

4 
EST 405  Coastal Zone Management 5   

TOTAL 28 TOTAL 30 
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DESCRIPTION OF COURSES 
  

EST 101 Introduction to 
Environmental Sciences                                                                                                                                                                                                        
The nature of our planet and how 
did it form. Earth's internal 
structure and its dynamical 
character. Major environmental 
hazards (ozone depletion, 
hurricanes, global warming and 
depletion of water resources) as 
examples of risk management. 
The scientific principles underlying 
each hazard and examination how 
social and economic policies were 
or should be developed and 
implemented to mitigate the 
perceived risk. Environmental 
Risks and Disasters: Introduction 
to risks and hazards in the 
environment. Basic physical 
principles controlling the 
hazardous phenomena and simple 
quantitative methods for making 
scientifically reasoned 
assessments of the threats (to 
health and wealth) posed by 
various events, processes, and 
exposures. Methods of risk 
mitigation and sociological, 
psychological, and economic 

aspects of risk control and 
management. 
 
EST 102 General Chemistry I     
Introduction (atomic theory, 
atomic and molecular orbitals, 
periodic system of elements) 
chemical bonds, nomenclature, 
physical and chemical properties 
of inorganic elements of 
environmental interest. 
Categories of reactions 
(oxidations, redox reactions, free 
radicals, etc). Chemical 
equilibrium, ionic equilibrium, 
acids, bases, hydrolysis, buffer 
solutions, precipitation, 
stoichiometric analysis. Titrations. 
Principles of Chemical 
Thermodynamics and Chemical 
Kinetics. 
 
EST 103 Biology ς Biochemistry    
Characteristics of living organisms. 
Photosynthesis, respiration and 
transpiration in plants. 
Metabolism of animals. 
Reproductive processes in animals 
and plants. Geographical 
distribution of principal 

vegetation types. Plant and animal 
nutrition. Basic genetic principles. 
Morphology, life cycles, 
physiology, metabolism and 
ecology of micro-organisms. 
Beneficial and pathogenic micro-
organisms. Laboratory classes on 
light microscopy: plant and animal 
tissues and micro-organisms. 
 
EST 104 Sustainable Management 
of Environmental Resources   
Introductory course dealing with 
definitions of sustainability and 
sustainable development. The 3 
pillars of sustainability ς 
environmental, economic and 
social. Renewable and non 
Renewable Resources. The role of 
population, economic growth and 
technological progress on the 
global environment and the 
depletion of natural resources. 
Conventional and alternative ways 
to measure economic and social 
welfare. Introduction to economic 
principles for sustainable resource 
ƳŀƴŀƎŜƳŜƴǘΦ ɳƴǾƛǊƻƴƳŜƴǘŀƭ 
management methods and tools: 

Life Cycle Analysis; Ecological, 
Carbon and Water Footprint. 
 
EST 105 Environmental Chemistry    
Dealing with the following 
aspects: Geochemical cycles of 
elements, Water pollution, 
Wastewater characteristics and 
treatment, Atmospheric 
Chemistry, Air pollutants, 
Geochemistry and Soil Chemistry, 
Solid waste characteristics and 
treatment. Nature, sources and 
treatment of hazardous waste. 
Fundamentals of environmental 
Biochemistry and Toxicological 
Chemistry  
 
EST 106 General Chemistry II    
Principles of electrochemistry 
(electrolytic cell, galvanic cell, 
electrochemical potential, etc). 
Chemistry of Complexes. 
Chemistry of elements of the main 
groups of the periodic table. 
Inorganic quality analysis. Surface 
chemistry. Catalysis 
(heterogeneous and 
homogeneous catalytic 
processes). Industrial chemical 



processes. Introduction to organic 
chemistry (nomenclature of 
organic molecules, organic 
pollutants, categories of organic 
reactions, etc). 
 
EST 202 Soil Science   This course 
introduces the student to basic 
concepts of soil science and 
fertilization of crops. During the 
course the following topics are 
covered: Soil as an independent 
physical system. Elements of soil 
mineralogy. Soil formation. Soil 
texture analysis. Soil solution and 
electrolytes. Soil acidity and soil 
buffering capacity. Soil organic 
matter. Physical, chemical and 
biological properties of soil. 
General aspects of soil fertility. 
Fertilization methods and tools. 
The course includes lectures, 
laboratory exercises and a field 
exercise. The soil science 
laboratory exercises aim to 
introduce the student to the 
practical aspect of soil sampling 
and soil physical and chemical 
analysis techniques. In the context 
of soil science practical the 

following topics are covered: Soil 
texture analysis. Soil density. Soil 
Porosity. Soil moisture content 
and soil organic matter. 
Determination of variety of 
chemical parameters in soils. 
Determination of Cation Exchange 
Capacity (CEC).  
 
EST 203 Material and Energy 
Balances  Review of engineered 
systems for prevention and 
control of pollution. 
Fundamentals of material and 
energy balances; use of overall 
and differential balances to 
develop fluid flow, heat, and mass 
transfer equations; introduction 
to chemical thermodynamics and 
kinetics; analysis of reactor 
systems to address environmental 
problems including solid and 
hazardous waste, air, water, soil 
and noise pollution. 
 
EST 204 Built Environment I  This 
lessons consists an integrated 
approach to the building from the 
stage of its conception, as a space 
of energy exchange between the 

internal and external 
environment. It provides 
guidelines for the requirements in 
heating, cooling in buildings. Basic 
scientific principles for the 
bioclimatic design. Special design 
strategies for the Mediterranean 
Area. 
 
EST 205 Principles of 
Thermodynamics and Chemical 
Kinetics  Basic problems of 
thermodynamics, systems and 
equilibrium. Ideal and real gasses. 
First law of thermodynamics and 
internal energy. Second law of 
thermodynamics, entropy and 
reversibility of reactions. Third law 
of thermodynamics. 
Thermodynamic equations, 
chemical potential. Phase 
transitions, equilibrium. Mixtures, 
phase diagrams, phases law. 
 
EST 206  Applied Statistical 
Analysis  This course is based on 
statistical introductory concepts. 
It includes descriptive statistics on 
data sequences and series, 
convergence of sequences of real 

numbers, comparison, root and 
ratio tests for convergence of 
series of real numbers. Standard 
Distributions: Binomial, negative 
binomial, geometric, Poisson, 
hypergeometric, uniform, 
exponential, gamma, beta and 
normal distributions. Poisson and 
normal approximations of a 
binomial distribution. Testing of 
Hypotheses: Basic concepts, 
applications of Neyman ς Pearson 
Lemma for testing simple and 
composite hypotheses. Q- and t-
tests. Likelihood ratio tests for 
parameters of univariate normal 
distribution. Applications for the 
above concepts will be introduced 
in lab classes with the software 
package SPSS. Also, basic 
principles of the software MATLAB 
are introduced with data 
manipulation in matrices. 
 
EST 211 Environmental Biology - 
Microbiology   Introduction to 
Microbiology. Cell biochemistry, 
DNA-RNA and their function. 
Introduction to biology and 
Environmental Microbiology. 
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Growth of microorganisms and 
their metabolism. Biodiversity of 
microorganisms, bacteria, 
archaea, yeast, algae. 
Microorganisms in the 
environment and biofilm 
formation. Growth and loss 
processes in nature and role of 
microbes in the biogeochemical 
cycles of elements (carbon, 
nitrogen and sulfur). 
Extremophilic microorganisms, 
their mechanisms and 
applications (halophilic-
halotolerant, thermophilic, 
psycrophilic microorganisms). 
Acidophilic microorganisms and 
metal bioleaching. Anaerobic 
microorganism and their 
applications. Bioremediation of 
soil and polluted environment (oil 
contamination). Cellulose, 
hemicellulose and Lignin 
biodegradation. Pathogens 
microorganisms and methods to 
measure them. Colony forming 
unit method. Techniques to 
isolate and to characterize 
microorganisms. Molecular 

microbiology techniques: PCR- 
DGGE. 
 
EST 212 Ecology  Ecosystem 
structure and function: energy 
flow (trophic levels / food webs) 
and materials cycling. Ecosystem 
development. Population biology 
/ ecological interactions: 
competition and density ς 
dependence; predation and 
hebivory; distribution and 
abundance of individuals and 
populations. Application of 
ecological knowledge to 
sustainable harvesting of plants 
and animals and restoration of 
degraded habitats. 
 
EST 221 Aquatic Chemistry  This 
course examines the chemical 
reactions and processes involved 
in both natural (lakes, oceans, 
rivers) and artificial (wastes) water 
systems. At first there is a brief 
introduction to general aspects of 
chemistry; solution chemistry, 
structure and properties of water 
and chemical thermodynamics. 
Next, we approach in a punitively 

way the chemistry of water 
solutions with emphasis on 
chemical equilibrium and kinetics. 
Major issues of the course are: 
acid-base equilibrium (pH, pC-pH 
diagrams), buffer solutions, acid-
base titrations, salinity, 
deposition, metal complication, 
oxidation-reduction reactions (pe-
pH diagrams).  
 
EST 222 Hydrology   Fundamentals 
of hydrologic analysis, 
emphasizing the components of 
the hydrologic cycle such as 
precipitation, evaporation and 
transpiration, runoff, infiltration 
and groundwater, and the 
interactions that are of 
environmental significance. 
Application of fundamental 
principles to quantifying the basic 
hydrologic processes occurring on 
ǿŀǘŜǊǎƘŜŘǎΦ 5ŀǊŎȅΩǎ ƭŀǿ ŀƴŘ 
groundwater flow equations for 
steady-state and transient 
conditions, application to flow 
nets, aquifer testing, groundwater 
resource evaluation, and 
groundwater protection. The role 

of groundwater in the hydrologic 
cycle is explored with emphasis on 
natural groundwater flow systems 
and their influence on streams, 
springs, and wetlands. Effects of 
topography and geology on 
regional and local flow systems. 
Physical processes controlling 
groundwater contamination are 
introduced. 
 
EST 223 Principles of Engineering   
This is an introductory course to 
the basic principles of 
engineering. It includes the 
following topics: Introduction ς 
Basic principles of fluid 
engineering. Fluid statistics. Fluid 
kinematics. Dynamics of perfect 
fluids. Dynamics of real fluids. 
Laminar and turbulence flow. 
Theory of the boundary layer. 
Energy balance in tubes/walls. 
Heat exchangers. 
EST 224  Water Quality Analysis    
This laboratory-oriented course 
focuses on the measurement of 
the parameters that characterize 
the quality of water. This way the 
students will develop the ability to 



analyse samples from different 
origins like surface waters and 
wastes. In addition, through the 
study of the physicochemical 
processes we will achieve a better 
understanding of the taught 
analytical theory. The laboratory 
exercises are divided into five 
groups. At first we describe the 
natural characteristics of water 
(color, odor, taste and dimming). 
Next we examine the physical 
properties of water (conductivity, 
pH, alkalinity, salinity, total 
hardness). The third part includes 
the inorganic ingredients of water 
(metals, iron, ammonia, nitric and 
phosphoric ions, dissolved 
oxygen, sulphuric and silicon ions) 
and the fourth part studies the 
organic ingredients (COD, BOD, 
TOC, oils and fats). Last part is the 
microbiological examination of 
the water.  
EST 225  Instrumental Analysis   
The main target of this course is to 
familiarize the students with the 
most important instrumental 
analysis methods used in the area 
of environmental sciences and in 

particular, chemical quantitative 
and qualitative analysis. The 
course includes lectures and 
laboratory exercises on the basic 
principles of operation 
(theoretical background), sample 
preparation methods and 
practical methods of analysis 
using basic analytical 
instrumentation. In particular, the 
following methods of analysis will 
be taught: High Performance 
Liquid Chromatography (HPLC), 
UV-Vis Spectrophotometry (UV-
Vis), Infrared Spectrophotometry 
(IR), Polymerase Chain Reaction 
(PCR), Gas Chromatography (GC) 
and Atomic Absorption 
Spectrophotometry (AAS). 
 
EST 301 Environmental Physics  
This course provides knowledge 
on the Atmospheric System 
(composition and distribution by 
height), Temperature profile, 
Atmospheric regions, Hydrostatic 
equation ς atmospheric 
applications, deviations by height, 
humidity parameters, 
Atmospheric dynamics: Stability ς 

Instability. Great importance will 
be given on the clouds: types, 
mechanisms of formation, 
condensation, and artificial 
condensation, also the equations 
of gas motion, the general 
atmospheric circulations and 
environmental impact 
 
EST 302 Environmental 
monitoring and Remote Sensing 
Systems   Specific topics include 
relationships of landscape 
morphology and water typology, 
hydrological cycle, interaction of 
groundwater and surface water, 
rainfall-runoff relationships in 
catchments. Use of such 
measurements in environmental 
modelling. Remote sensing 
images by air planes and satellites 
in the optical, thermal infrared as 
well as in the microwave (radar) 
region provide information from 
small to large scales at different 
time and places of type of land 
use, evapotranspiration, soil 
moisture and the like. As such it is 
an excellent method to scale the 
information from point scale up to 

the regional scale. Principles and 
methods for designing, building 
and testing systems to sense the 
environment. Monitoring the 
atmosphere, water bodies and 
boundary interfaces between the 
two. Sensor systems for 
monitoring heat and mass flows, 
chemicals, and biota. 
Measurements of velocity, 
temperature, flux and 
concentration in the field. The 
class will involve planning and 
execution of a study to sense a 
local environmental system.  
 
EST 303 Computational 
Environmental Modelling This 
course will be combined with 
basic computational and 
programming knowledge. 
MATLAB software will be used for 
applications in environmental 
modelling. It provides lectures on 
Computational model types, 
Fundamental Conservation Laws 
(mass, energy, momentum), 
Transport of Mass and Heat, 
Transport with Decay and 
Degradation, kinetics and 
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equilibrium reactions, Transport 
and Sorption, Numerical and 
Analytical model solutions, 
parameter fitting, Compartments 
and Linear systems, Eutrophic 
modeling, Molecular Dynamics 
basics, the equations of motion, 
weather prediction modeling, 
Data analysis techniques and 
Model evaluation.  
 
EST 311 Environmental Science 
and Technology  The course 
includes the following topics: 1) 
Categories of pollutants, microbial 
metabolism, metabolism paths, 
destructive metabolism plasmids, 
Transformations-nitrogen cycle 2) 
Biological remediation 3) 
Environmental Biotechnology 4) 
Phytoremediation of metals 5) 
Bio-plastics, bio-polymers 6) 
Environmental biotechnology 
applications in the production of 
bio-fuels 7) Industrial applications 
of environmental biotechnology. 
 
EST 312 Ecotoxicology 
Ecotoxicology studies the effects 
of pollutants on ecosystems and 

focuses on different levels of 
ecological organization. Covered 
topics in this course includes: 
Ecological risk assessment 
procedures and techniques, 
development of ecological models 
that provide ecological impacts on 
the environment, concepts and 
practices of water toxicology, 
including physiological responses 
to toxic substances. 
Bioconcentration. 
Biomagnification. Ecotoxicity 
testing (algae, invertebrate and 
fish) and developmental testing at 
population level. Description and 
prediction of ecological change 
resulting from various human 
activities resulting from the 
release of xenobiotics and other 
substances in the environment. 
 
EST 313 Toxicology I    Toxicology I 
introduces the student to basic 
principles of toxicology and 
environmental toxicology, 
quantification of toxicity, 
toxicokinetics and biochemical 
action of poisons. Other topics 
includes, acute and chronic effects 

of different types of poisons (eg, 
pesticides, pharmaceuticals, 
metals and industrial pollutants), 
typical routes of exposure to the 
environment and assessment 
methods in relation to their 
licensing regime. Toxicology I 
practical introduces the student to 
laboratory instruments used in 
toxicology testing, procedures and 
experimental methods for the 
identification and quantification 
of toxic substances and their 
transformation products in 
environmental and biological 
samples. Application of these 
methods for the isolation, 
detection and quantification of 
toxic substances in environmental 
samples.  
 
EST 314  Toxicology II  Toxicology 
II course aims to introduce 
concepts such as biochemical 
toxicology, control, regulation and 
activity of metabolic enzymes. 
Molecular and cellular 
mechanisms of toxic action of 
substances. Mode of action and 
kinetics of cholinesterase 

inhibitors. Biochemical and 
molecular biomarkers at organism 
level. Effects of mixtures of 
chemicals to organisms and 
ecosystems. Toxicology II practical 
introduces the student to the 
toxicity testing methods and 
evaluation of results. The topics in 
the practical includes: Evaluation 
of toxicity using bioluminescence 
bacteria in water and soil samples 
Soil and sediment toxicity 
assessment. Evaluation of toxicity 
in water using the organisms such 
as Daphnia magna.  
 
EST 331 Environmental 
Economics and Policy  Principles 
of economics: Demand, supply, 
market equilibrium under perfect 
competition and monopoly. 
Welfare analysis: Consumer and 
producer surplus. Efficient 
allocation and pricing of scarce 
natural resources. Principles of 
cost-benefit and cost-
effectiveness analyses of 
environmental issues. Valuation 
of non-market environmental 
goods. Economics of pollution 



control. Comparison of 
environmental policy instruments: 
regulations, emission 
taxes/charges and tradable 
emission permits. Economic 
growth, international trade and 
environmental quality. Evolution 
of environmental policy in the 
European Union. 
 
EST 341 Solid Waste 
Management  Categories and 
characteristics of solid waste 
(municipal, industrial, hazardous, 
nuclear and specific types of 
waste). Parameters for the 
characterization of solid waste. 
Household solid waste 
(composition, recyclable 
materials, packaging wastes, 
organic fraction). Technologies 
and practices for the management 
of solid waste. Recovery, recycling 
and reuse of materials. Aerobic 
treatment. Thermal treatment. 
Sanitary landfilling. Control and 
monitoring of solid waste 
management installations.  
EST 343 Liquid Waste 
Management This course deals 

with treatment and management 
of liquid wastes and in particular: 
Categories of liquid wastes 
(municipal, animal, industrial). 
Physicochemical and 
microbiological characteristics, 
planning and treatment, 
treatment plans, use of treated 
liquid wastes, water enrichment 
of aquifer, irrigation, treated 
liquid wastes as a source of water. 
Sources of water pollution. 
Biodegradation - aerobic and 
anaerobic decomposition of 
organics in water. Heavy metals 
and toxic substances. Water 
quality related effluent 
limitations. Standard quality limits 
for the disposal of wastewater to 
water recipients. Water pollution 
prevention and control 
techniques and practices. 
Wastewater minimization at 
source. Methods and technologies 
for the treatment of wastewater 
prior to its disposal (physical, 
chemical, physico-chemical and 
biological methods). Advanced 
methods and systems for the 

treatment of wastewater. Water 
saving, recycling and reuse. 
 
EST 344 Control and Prevention 
of Air pollution  Historical review 
of air pollution. Current state of 
atmospheric pollution. Review of 
major air pollutants origin and 
health effects. Definition of air 
pollution prevention and control. 
Basic principles of designing 
pollution control systems. 
Categories of control systems and 
technologies. Analysis of major 
control systems including 
scrubbers, gravity chambers, 
cyclones, electrostatic filters, 
catalytic filters and converters, 
flue gas desulphurisation, low NOx 
burners and innovative 
technologies. Sources and 
characteristics of major indoor air 
pollutants. The Sick Building 
Syndrome (SBS). Categories of 
indoor air pollution prevention 
and control methodologies. 
 
EST 351 Renewable resources of 
energy  Renewable energy and 
sustainabilitȅΦ ʆƘŜ ŀŘǾŀƴǘŀƎŜǎ ƻŦ 

renewable energy. Solar energy. 
Solar water heaters. Passive solar 
design for buildings. Energy 
conservation in buildings. Systems 
for conversion of solar energy to 
electricity. Photovoltaic systems. 
Energy from ocean and sea. Wind 
energy and systems. Hydroelectric 
energy and systems. Geothermal 
energy. Biomass and bio-diesel. 
Green fuels.  
 
EST 401 Dispersion Models  This 
course deals with the basics of 
atmospheric dispersion, space and 
time dispersion classes, 
computational modeling of 
dispersion, model types on 
atmospheric pollution, a simple 
dispersion model, The Euler and 
Lagrange approaches, the 2D 
Dispersion equation, Gaussian 
dispersion, Instability of the 
atmosphere, Building effects and 
stack downwash, wind 
distribution by height, Chemical 
dynamics, gravitational settling, 
dry deposition, wet deposition 
and errors ς reliability of the 
models. 
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EST 402 Tools of Environmental 
Management  Historical 
perspective, Environmental 
Management Systems: ISO Series, 
EMAS. Environmental auditing 
and its uses. Life Cycle 
Assessment. Environmental 
Assessment. Evolution of 
pollution abatement: Carmand 
and Catrol; voluntary agreements, 
economic/fised instruments, 
including carbon trading. Clean 
Technology: nomenclature. 
 
EST 403 Thesis Project  The 
student is required to undertake, 
under the supervision of 
professors of the Department, a 
thesis project. The subject of the 
project should be relevant to the 
main specialization of the student. 
The student is required to identify 
the subject and prepare a detailed 
research proposal. The student 
should collect and analyze 
research data and prepare and 
present the thesis. 
 

EST 404 Global climatic change 
Greenhouse gas emissions. 
Predicted and observed patterns 
of climate change. Effects of 
climate change on agriculture, 
forestry, fisheries, natural 
ecosystems and human health. 
Consequences of sea-level rise. 
Desertification. Particular 
problems faced by developing 
countries. The Kyoto Protocol and 
other mitigation strategies. 
Carbon reduction technologies. 
Stratospheric ozone depletion and 
the Montreal Protocol. Land use 
changes and loss of 
biodiversity/extinction. 
EST 411 Environmental 
Biotechnology I  Introduction to 
environmental biotechnology. Cell 
biochemistry. Microbial growth 
and substrate utilization 
mechanism (anabolism and 
catabolism). Recombinant DNA 
technology. Environmental 
pollution and biodegradation of 
organic compounds. Soluble 
microbial products. Growth of 
microorganisms in close and open 
systems. Basic types of 

bioreactors. Recently developed 
bioreactors (membrane 
bioreactor and aerated biofilm 
bioreactor). Introduction to 
design of bioreactor. Biofilm 
formation and its role in 
bioreactor. Biotechnological 
process: metal bioleaching, 
anaerobic digestion, production of 
bioethanol and biodiesel, 
production of biohydrogen, food 
process biotechnology. 
 
EST 412 Environmental 
Biotechnology II  Environmental 
biotechnology and biofuel. 
Industrial biotechnological 
process. Enzyme kinetics , 
Michaelis-Menten. Enzyme 
reaction and enzyme inhibitors. 
Mathematical models of 
microorganisms. Design of 
bioreactor. Microbial conditions 
and parameters to maximize the 
biotechnological processes. 
Biotechnological process: 
production of biopolymers, 
antibiotics and pharmaceutical 
product, production of proteins 
and microbial fuel cell. 

Extremophilic microorganisms 
and their use in biotechnological 
processes. Genetic engineering. 
 
EST 431 Environmental impact 
and risk analysis This course 
reviews the methodology of 
environmental impact assessment 
(EIA) locally and internationally. 
The main elements of this course 
includes: Introduction to 
Environmental Impact 
Assessment, legislative 
framework (Projects and 
Programmes), Preliminary Study 
on Environmental Impact 
Assessment, Environmental 
Impact Assessment case studies, 
Methodology regarding Projects 
and Programmes, Development 
cycle for EIA Studies, Strategic 
Environmental Assessment, 
Design for Social Impact 
Assessment, Introduction to 
environmental risk assessment, 
Legislative background and 
Methodological tools for 
environmental risk assessment, 
Risk Management, 



Communication and decision 
support tools. 
EST 441 Environmental 
Remediation Surface and 
groundwater pollution. Physico-
chemical, chemical and biological 
methods for water remediation. 
Soil pollution. Physico-chemical, 
chemical and bio-chemical 
methods for soil remediation. In-
situ and ex-situ soil remediation 
techniques. Closure, restoration 
and aftercare of waste disposal 
sites. Control and monitoring of 
surface water, underground water 
and soil after the application of 
remediation measures.  
 
EST 451 Design of Energy Systems  
The students will be taught the 
principles of thermal systems 
modeling, their simulation and 
optimization of their design. The 
course intends to use prior 

knowledge from other courses so 
that the student can convert their 
scientific knowledge into practical 
engineering applications. The 
course will include: Introduction 
to the design of energy systems; 
Feasible and optimal design; Heat 
Transfer and Fluid mechanics; 
Component analysis of thermal 
systems; Modeling of the thermal 
ǎȅǎǘŜƳǎΩ ŎƻƳǇƻƴŜƴǘǎΤ /ƻƳǇǳǘŜǊ 
simulation of thermal systems; 
Introduction to economic analysis 
and cost/ thermal efficiency 
design as an optimization 
parameter; Practical applications. 
MAS 110 Mathematics  Euclidean 
spaces, linear spaces and 
applications. Matrices, linear 
equations. Vectors. Inner product, 
cross product. Sequences and 
series. Definite and indefinite 
integrals. Calculus, integration. 
Area of plane regions. Differential 

equations, linear differential 
equations of the first order or with 
constant coefficients. Application 
of differential equations in physics 
and biology. Multivariate 
functions, the chain rule, partial 
differentiation, gradients and 
directional derivatives. Double 
and multiple integrals: definition 
and examples. The course 
includes lectures and tutorials. 
MAS 201 Mathematics II 
(Differential Equations)  This is an 
introductory course to the various 
types of Differential Equations, 
methods of solution and their 
applications in Environmental 
Science and Technology. Topics: 
Simple Differential Equations (DE) 
of first order, applicationς Simple 
DE of second order, applications ς 
General examination of linear DE ς 
Special methods for constant 
coefficient equations ς Eigen-

values and Eigen-vectors of 
matrices ς Systems of linear DE 
with constant coefficients, 
solution with matrices ς Partial 
DE, problems with terminal values 
ς Linear DE with variable 
coefficients  
HYS 101  Physics   An introductory 
course in General Physics specially 
designed for students of the 
Department of Agricultural 
Sciences, Biotechnology and Food 
Science. It covers selected topics 
from the following areas of 
Physics: Fluid mechanics, Heat and 
Thermodynamics, Optics, Nuclear 
Physics with emphasis on 
biological effects of nuclear 
radiation. The course includes 
lectures, tutorials and lab 
demonstrations. 
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Department of Hotel and Tourism Management  

 

  

The aim of the Department is the rational development and dissemination of the scientific knowledge and values on 

ǿƘƛŎƘ ŀǊŜ ƳƻǳƴǘŜŘ ƛƴ ǘƘŜ IƻǘŜƭ ŀƴŘ ǘƻǳǊƛǎƳ ƛƴŘǳǎǘǊƛŜǎ ŀƴŘ ǘƘŜ ŜŘǳŎŀǘƛƻƴ ƻŦ ǎŎƛŜƴǘƛǎǘǎΩ ƘƛƎƘ ƭŜǾŜƭ ǘƘŀǘ Ŏŀƴ ǎŜǊǾŜ ǘƘŜ 

specific industry but also the culture and society of Cyprus. The curriculum of the Department offers a comprehensive 

knowledge of the issues and functions of the industry so that students , depending on their interests and future 

professional objectives, they can choose specialty in Hotel Management or Tourism Management. 
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BACHELOR OF HOTEL AND TOURISM 
FIRST YEAR 

FALL SEMESTER SPRING SEMESTER 
1st Semester 2nd Semester 

 ECTS  ECTS 
 HTM 100 Introduction to Hotel and Tourism Industry 6  HTM 111 Food and Beverage Management 6 

HTM 140 Fundamentals of Accounting 6 HTM 141 management Accounting 6 

CFC 101 Finances I  6 HTM 180 Statistics 6 

CFC 110 Mathematics Methods I 6 CFC 102 Finances II 6 
ENG 122 English for Academic Purposes 4 ENG 190 English for Hotel & Tourism Management 4 

TOTAL 28 TOTAL 28 
SECOND YEAR 

FALL SEMESTER SPRING SEMESTER 

3rd Semester 4th Semester 

 ECTS  ECTS 

HTM 201 Business Ethics 6 HTM 202 Business Law 6 

HTM 220 Management of Hotel Operations 6 HTM 203 Social Psychology 6 

HTM 260 Introduction to Marketing 6 HTM 204 Business Environment 6 

CFC 221 Financial I 6 HTM230 Tourism Policy 6 
ENG 240 English for Business Communication 4 HTM 271 Information System in Hospitality industry and Tourism 6 

TOTAL 28 TOTAL 30 

THIRD YEAR 

FALL SEMESTER SPRING SEMESTER 
5th Semester 6th Semester 

 ECTS  ECTS 
HTM 322 Event Management Professional 5 HTM390 Management Training in Hospitality and Tourism Industry 20 

HTM 334 Sustainable Tourism Development 6 HTM 351 Organizational Behaviour 6 

HTM 350 Human Resource Management 6 Hotel and Tourism Specialization Course 6 

HTM 361 Consumer Behaviour 5   
HTM 370 E-Commerce in Tourism Industry 6   

HTM 381 Research Methods 6   

TOTAL 34 TOTAL 32 
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FOURTH SEMESTER 

FALL SEMESTER SPRING SEMESTER 

7th Semester 8th Semester 

 ECTS  ECTS 

HTM 482 Project/Dissertation I 6 HTM 483 Project/Dissertation II 6 

HTM 453 Hospitality Leadership 6 HTM 421 Management Income 6 

HTM 462 Strategic Hospitality and Tourism Marketing 6 HTM 426 Corporate Strategy 6 

Hotel and Tourism Specialization Course 6 Hotel and Tourism Specialization Course 6 

Restricted Elective Course 6 Restricted Elective Course 6 

TOTAL 30 TOTAL 30 
 

MAIN SPECIALIZATION COURSES (THIRD AND FOURTH YEAR)  

  HOTEL MANAGEMENT 
 ECTS 
HTM 324 Service Quality and TQM 6 
HTM 428 Risk Management in the Hospitality 
Industry 

6 
HTM 441 Cost Management 6 

   TOURISM MANAGEMENT 
 ECTS 
HTM 332 Tourism Planning and Development 

The planning and development of tourist resources 
and programmes within a geographic region. 
Planning models are reviewed and analysed. The 
relationship among tourists, tourist developments, 
and the planning of tourist attractions and services 
is examined. In particular, this course offers a 
comprehensive review of the tourism planning 
process used to develop or modify a travel 
destination area. Aspects of the strategic tourism 
planning process explored include: the 
development of goals and objectives; the 
identification of natural, cultural, social, and 
recreational resources; and the control procedures 
need to assure implementation and measure 
impacts.  

 

 

6 
HTM 431 Tourism Destination Management and 
Marketing  

The course aims to offer students an in-depth 
understanding of destination management based 
on conceptual frameworks and practical cases. It is 
the goal to explain the phenomenon "destination" 
and understand how destinations work. Factors 
that influence the competitiveness of destinations 
are discussed. The following topics are included in 
the course: The phenomenon of tourism 
(definition, tourism demand, tourism supply, 
tourism market, development processes of 
tourism, sustainability in tourism, tourism politics); 
Destination and tourism organisation in a tourism 
system; Goals and principles for management of 
destinations (business models and management 
systems); Marketing of destinations; Touristic 

6 
HTM 433 Cultural and Heritage Tourism 

This course aims at examining issues related to 
cultural and heritage tourism. The main topics 
examined include the following: definitions and 
principles of cultural tourism and heritage tourism; 
demand characteristics for cultural and heritage 
tourism; expectations and perceptions of culture 
and heritage tourists and travellers; development 
of cultural tourism products; heritage 
interpretation, authenticity and post-modernity; 
promotion and marketing of cultural tourism 
packages; information and communication 
ǘŜŎƘƴƻƭƻƎƛŜǎΩ ŀǇǇƭƛŎŀǘƛƻƴǎ ƛƴ ŎǳƭǘǳǊŀƭ ǘƻǳǊƛǎƳΤ ŀƴŘΣ 
examination of real-life case studies. 

 

6 
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COURSES OF LIMITED CHOICE  

 
 ECTS 

HTM 312 Oenology and Spirits 

The course examines the history, science and varieties of wines and spirits essential for todayôs hospitality manager as well as the fundamental principles of managing bar 

and beverage operations. Emphasis is given in the social concerns of alcohol, planning and marketing beverage operations, beverage controls, purchasing and storage 

practices, drink mixology, and related human resources challenges. A substantial part of the course will cover the different classifications of alcoholic beverages, including 

domestic and foreign wines. 

6 

HTM 352 Employee Development in the Hospitality Industry 

The course examines the strategic role of employee training and development, both personal and professional, in the hospitality industry. It includes needs assessment, 

designing a learning environment, learning theories, training techniques including e-learning and the use of technology, and measuring and evaluating training results. 

6 

HTM 409 Contemporary Issues in Hospitality and Tourism 

Apart from the examination of current events, trends and developments in the hospitality and tourism industry, this course complements the overall Hospitality and Tourism 

Management programme by covering awareness topics in hospitality and tourism which are currently of interest. The series of special topics for this course are decided and 

designed by the faculty members and are complemented by industry professionals as guest speakers. 

6 

HTM 436 Sociology of Tourism 

Definitions of types of tourism across the globe and in Cyprus; Methodology for social analysis in tourism; Contributions of the tourism sector to the economy of the 

country; Global development strategies and tourism; Enclave tourism in the developing world; Commercial sex and the tourist industry; Host culture and host communities; 

Tourism and livelihoods. In addition, this course provides a cross-disciplinary perspective on the issues, problems, and methods of Social Impact Assessment (SIA) of 

tourism. The course will also provide analytic approach and theoretical framework for the assessment of diverse events, including changes in the natural environment, the 

local economy, or dominant technology. 

6 

HTM 437 Special Interest Tourism  

The aim of this module is to introduce students to the main theories and concepts of special interest tourism as well as to examine alternative tourism in the context of special 

interest tourism. The module will examine various facets of special interest tourism in order to provide a better understanding of the dynamic nature of the niche tourism 

products offered under special interest tourism, such as ecotourism, agrotourism, mountain tourism, wellness tourism, sport tourism etc. Recent developments of special 

interest tourism will be analysed through the use of case studies. 

6 

CFS 222 Finance II 6 

CFS 311 Business Forecasting 6 

CFS 326 Financial Accounting II 6 

CFS 327 Administrative Accounting II 6 

CFS 342Company Law 6 

CFS 426 Financial Accounting III 6 

Foreign Language ( except English) I  6 

Foreign Language ( except English) II 6 

A limited elective course(including a foreign language) from another department of the University (must be approved from the department)   
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DESCRIPTION OF COURSES  
 
HTM 100 Introduction to 
Hospitality and Tourism 
The course aims at providing 
students a basic understanding of 
the hospitality and tourism 
industry. It provides a historical 
overview of the industry and 
explores the forces that shape its 
ŜŎƻƴƻƳƛŎ ŀƴŘ ǎƻŎƛŀƭ ǊƻƭŜ ƛƴ ǘƻŘŀȅΩǎ 
changing global environment. 
Special emphasis is given on hotel 
operations including typical 
functional areas; institutional and 
commercial food service 
operations; the dynamic 
relationship between hotels, 
restaurants and travel and tourism; 
concepts of service quality; and the 
economic and social significance of 
tourism, its organisation, and its 
global and local impact. 
Furthermore, travel motivators, the 
concepts of tourism demand and 
supply and basic planning and 
development principles are 
explored. The course also examines 

the role of tour operators, travel 
agencies, the public sector and 
tourism associations in promoting 
travel and tourism services in 
specific destinations. 
 
HTM 111 Food and Beverage 
Management 
The course explores the 
fundamental principles and 
functions of food and beverage 
management. Emphasis is given on 
the different types of food and 
beverage establishments; their 
structure, organisation and 
functional areas; career 
opportunities; food and beverage 
marketing (including public 
relations and merchandising); 
menu planning and analysis; 
modern principles used in product 
purchasing, receiving, storing, and 
issuing; and production (basic 
cooking methods) and service 
methods. In addition, the course 
covers applied foodservice 
sanitation principles and practices, 
including the Hazard Analysis 
Critical Control Point (HACCP) 
system, HR related issues including 

recruiting and turnover, and 
industry trends and developments 
including franchising and 
environmental issues. 
 
HTM 140 Financial Accounting 
In this introductory course the basic 
concepts of financial accounting as 
well as the nature of the 
assumptions underlying the 
conventional measurement 
techniques and reporting 
procedures will be examined. More 
specifically the topics to be covered 
will include: the nature of business 
and accounting, the accounting 
conventions and concepts, 
recording and posting of 
transactions, the adjusting process 
as well as completing the 
accounting cycle. The manual 
accounting systems and internal 
controls will also be learned. 
Finally, the topics of inventory 
valuation, cash and financial 
statement analysis and 
presentation will be covered. 
 
HTM 141 Managerial Accounting 

This course comprises a study of 
management accounting 
techniques relevant to the 
planning, analysis and control of 
hotel and tourism businesses 
(drawing upon the Uniform System 
of Accounting for the Lodging 
Industry, the international 
standard). Worked examples will be 
discussed and demonstrated using 
examples and case studies from the 
hospitality and tourism contexts 
and students will be encouraged to 
use spreadsheets to carry out 
financial work. 
Prerequisite: HTM 140 Financial 
Accounting 
 
HTM 180 Statistics 
This course comprises an 
introduction to statistics and 
statistical theory, with an emphasis 
on fundamental concepts and basic 
techniques of statistical data 
analysis. Where possible 
techniques should be discussed and 
demonstrated using worked 
examples in hospitality and tourism 
contexts and students should be 
encouraged to use computer 
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software to carry out statistical 
work. 
HTM 201 Business Ethics 
Ethical issues in the context of 
business theory and practice will be 
studied in this course. More 
specifically students will study how 
businesses and corporations should 
operate in a social and ethical 
environment and their obligations 
to a range of stakeholders. The 
challenges of globalisation and its 
impact on business ethics as well as 
social and ethical behaviour of 
transnational corporations will be 
studied. In addition the course will 
cover the topics of corporate 
governance and codes of conduct. 
 
HTM 202 Business Law 
The course aims to familiarise 
ǎǘǳŘŜƴǘǎ ǿƛǘƘ ǘƻŘŀȅΩǎ ƭŜƎŀƭ ōǳǎƛƴŜǎǎ 
environment and enable them to 
manage legal issues relevant to the 
hotel and tourism industry. It 
covers topics such as torts and 
crimes, contracts, legal operating 
structures, employment relations, 
negotiable instruments, 

debtor/creditor relationships and 
safety and security issues.  
 
HTM 203 Social Psychology  
Social psychology is an area of study 
within sociology and psychology, 
which examines the relationship 
between the individual and society. 
In this course particular emphasis is 
on the social experience stemming 
from individual's participation in 
social groups, interaction with 
others, the effects of the cultural 
environment on both the social 
experiences and interactions with 
others and the emergence of social 
structures from these interactions. 
From this perspective the course 
touches upon several topics in 
social psychology including theories 
in social psychology, social 
cognition, socialisation, self and 
identity, attitudes and attitude 
change, attribution theory, social 
perception, language, social 
communication and group 
processes. 
 
HTM 204 Business Environment  

This module analyses the key 
elements of the external 
environment in which tourism and 
hospitality operates. These are: 
Political; Competitive; Economic; 
Socio-cultural; Environmental; and, 
Legal. The aim is to understand the 
impacts of changes in these 
environments on hospitality and 
tourism. 
 
HTM 220 Management of Hotel 
Operations 
The course provides students an 
understanding of the primary 
functions of room operations 
management, including both the 
Front Office and the Housekeeping 
Department. It examines the 
relationship between the two 
functional areas and explores topics 
relevant to front office and 
housekeeping operations and 
responsibilities, such as 
reservations, registration, check 
out and settlement procedures, the 
night audit, typical cleaning 
responsibilities, managing 
inventories, material selection 
criteria, and controlling expenses. 

The course will also explore human 
resources challenges, such as 
turnover. 
 
HTM 230 Tourism Policy 
The purpose of this course is for 
students to understand, apply, and 
critically evaluate the interaction 
between public and private actors 
in the field of tourism through the 
examination of tourism policies, 
tourism development plans and 
regulatory mechanisms in a variety 
of locations and political structures 
internationally. The course focuses 
on tourism policy and its 
relationship with economic, socio-
cultural, environmental and 
political forces that can shape the 
policy of the tourism industry. This 
entails both discussions of general 
concepts and theories, and the 
application of these abstract 
approaches to concrete case 
studies of interaction between 
public and private actors within 
tourism in local, regional, national 
and international settings. In 
addition, the course aims to 
develop an understanding of 
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tourism policy-making processes, 
and to gain skills in the evaluation 
of tourism plans and policies 
 
HTM 260 Marketing Management 
This module aims at providing a 
basic understanding of marketing 
principles; it is specially designed 
for students that have no previous 
experience with marketing-related 
issues. The main topics which will 
be covered include the following: 
nature, definitions and objectives 
of marketing; the marketing 
environment in relation to demand 
and supply; customer needs, 
satisfaction and value; principles of 
marketing plans, market 
segmentation, targeting and 
positioning; principles of marketing 
information systems and market 
research; marketing mix and the 
4Ps, promotion and communication 
mix; advertising, sales promotion, 
public relations, publicity, direct 
marketing, merchandising, and 
personal selling; product-related 
issues and decisions; distribution 
channels and intermediaries; 
pricing-related decisions; 

coordinating and organising all 
marketing efforts. 
 
HTM 271 Management 
Information Systems in Hospitality 
and Tourism 
The underlying aim of this course is 
to offer a thorough understanding 
of information technology systems 
in hotels, food and beverage 
operations and the tourism 
environment. Emphasis will be 
given on systems integration 
standards and interfaces as well as 
topics facing the industry such as 
data security and privacy, 
biometrics and wireless 
technologies, use of the internet 
and other industry technology 
issues and trends.  
 
HTM 312 Oenology and Spirits 
The course examines the history, 
science and varieties of wines and 
ǎǇƛǊƛǘǎ ŜǎǎŜƴǘƛŀƭ ŦƻǊ ǘƻŘŀȅΩǎ 
hospitality manager as well as the 
fundamental principles of 
managing bar and beverage 
operations. Emphasis is given in the 
social concerns of alcohol, planning 

and marketing beverage 
operations, beverage controls, 
purchasing and storage practices, 
drink mixology, and related human 
resources challenges. A substantial 
part of the course will cover the 
different classifications of alcoholic 
beverages, including domestic and 
foreign wines.  
 
HTM 322 Event Management 
The course examines the challenges 
associated with managing and 
servicing group business in the 
hospitality industry. Emphasis is 
given on the primary group 
business markets of conventions, 
conferences, incentive travel, 
expositions, tours, fairs, sports and 
other related segments. It explores 
budgetary issues, in-house planning 
and coordination, communication 
with the customer, marketing and 
other related Human Resources 
issues.   
 
HTM 324 Service Quality and TQM 
This course aims at providing an 
understanding of service quality 
issues and Total Quality 

Management principles; special 
emphasis is given in the tourism 
and hospitality industry. The main 
topics examined include the 
following: definitions and principles 
of quality; characteristics of service 
quality; theories and models for 
quality assurance; quality costs and 
development of quality systems; 
Gap model; SERVQUAL; SERVPERF; 
implementation of quality 
programmes; continuous 
improvement and KAIZEN; steps for 
implementing a comprehensive 
TQM system; examination of real-
life case studies. 
  
HTM 332 Tourism Planning and 
Development 
The planning and development of 
tourist resources and programmes 
within a geographic region. 
Planning models are reviewed and 
analysed. The relationship among 
tourists, tourist developments, and 
the planning of tourist attractions 
and services is examined. In 
particular, this course offers a 
comprehensive review of the 
tourism planning process used to 
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develop or modify a travel 
destination area. Aspects of the 
strategic tourism planning process 
explored include: the development 
of goals and objectives; the 
identification of natural, cultural, 
social, and recreational resources; 
and the control procedures need to 
assure implementation and 
measure impacts.  
 
HTM 334 Sustainable Tourism 
Development 
This course aims at examining 
issues related to sustainable 
tourism development. The main 
topics examined include the 
following: definitions and principles 
of sustainability and sustainable 
tourism development; links 
between sustainability and 
tourism; theories and models for 
sustainable development; costs, 
advantages and problems of 
sustainable tourism; carrying 
capacity; stakeholders in 
sustainable tourism; tourism policy 
and sustainability; alternative 
forms of tourism and sustainability; 
agrotourism; ecotourism; and, 

examination of real-life case 
studies. 
 
HTM 350 Human Resources 
Management 
The course examines human 
resources practices in the dynamic 
and changing hospitality industry 
from a strategic perspective. It 
explores the role of human 
resources, leadership styles and 
motivation, human resources 
planning and its integration with 
ǘƘŜ ƻǊƎŀƴƛǎŀǘƛƻƴΩǎ ǎǘǊŀǘŜƎƛŎ 
management, the employment 
cycle, employee appraisals, 
compensation strategies, and 
current and future human 
resources challenges. 
 
HTM 351 Organisational Behaviour 
This course aims at providing an 
understanding of organisation 
theory and organisational 
behaviour; special emphasis is 
given in applications for tourism 
and hospitality firms. The main 
topics examined include the 
following: definitions and principles 
of organisation theory and 

organisational behaviour; 
characteristics of organisational 
behaviour in tourism enterprises; 
theories and practices of 
motivation; leadership theories and 
practices; organisational decision-
making procedures; group 
dynamics; organisation structure 
and culture; delegation of authority 
and empowerment; change 
management; crisis management; 
and, examination of real-life case 
studies. 
 
HTM 352 Employee Development 
in the Hospitality Industry 
The course examines the strategic 
role of employee training and 
development, both personal and 
professional, in the hospitality 
industry. It includes needs 
assessment, designing a learning 
environment, learning theories, 
training techniques including e-
learning and the use of technology, 
and measuring and evaluating 
training results.  
 
HTM 361 Consumer Behaviour 

Consumer Behaviour is an 
important field of study in the 
framework of Marketing 
Management. Consumer Behaviour 
focuses on topics related to: buying 
behaviour, buying decision-making 
process, buying behaviour models 
and theories, product involvement, 
branding and branding decisions, 
market segmentation, effective 
market targeting, consumer 
satisfaction, customer value 
creation, and buying behaviour in 
B2B markets. 
 
HTM 370 E-Commerce in Tourism 
The course examines the 
application of Electronic Commerce 
in hospitality organisations. Main 
topics include the e-commerce 
span and scope, e-marketing and e-
information, e-commerce 
strategies and solutions, web 
technologies, alliances and 
consortia websites, internet 
hosting and building traffic and 
website development.  
 
HTM 381 Research Methods 



The course aims to familiarise 
students with the key elements of 
research methodology as required 
for the purpose of establishing the 
required technical foundation in 
completing a major scientific 
project. The course aims to 
ŜƴƘŀƴŎŜ ǎǘǳŘŜƴǘǎΩ ǳƴŘŜǊǎǘŀƴŘƛƴƎ 
of the relationship between 
measurement, theory construction 
and testing, and to outline the 
principle methods of data 
collection, their applications and 
limitations. Questionnaire design 
and validation, sampling and data 
analysis, both quantitative and 
qualitative, are emphasised along 
with applications in hypothesis 
testing and overall research design. 
Prerequisite: HTM 180 Statistics 
 
HTM 390 Hospitality and Tourism 
Management Internship 
The aim of this course is to build 
upon the existing theoretical 
knowledge acquired through the 
courses studied over six semesters 
at the University by exposing 
students to a six month long 
internship training programme at 

supervisory and junior 
management level (on-the-job, at 
an actual hospitality or tourism 
environment). The utmost goal of 
this internship is to allow students 
to transfer and develop industry 
specific and business skills they 
acquire at University, as well as 
enable them to develop personal 
responsibility and gain a thorough 
an understanding of the work 
environment. This is a continuous 
assessment course where students 
are evaluated by faculty and their 
employers on a rigorous scheme 
which is based on clear learning 
objectives and involves frequent 
visits, reflective log books, diaries 
and reports.  
Prerequisite: completion of at least 
110 ECTS  
 
HTM 409 Contemporary Issues in 
Hospitality and Tourism 
Apart from the examination of 
current events, trends and 
developments in the hospitality and 
tourism industry, this course 
complements the overall 
Hospitality and Tourism 

Management programme by 
covering awareness topics in 
hospitality and tourism which are 
currently of interest. The series of 
special topics for this course are 
decided and designed by the faculty 
members and are complemented 
by industry professionals as guest 
speakers. 
 
HTM 421 Revenue Management 
Revenue Management is the act of 
skilfully, carefully and tactfully 
managing, controlling and directing 
capacity and sources of income, 
given the constraints of supply and 
demand. The purpose of a course in 
the emerging discipline of Revenue 
Management is to provoke the 
discussion on how Revenue 
Managers might improve the 
business and contribute to 
organisational objectives, through a 
range of skills and techniques 
needed to understand and practice 
revenue management. The course 
builds on the fields of Economics, 
Marketing, Psychology and Finance 
already studied in previous 
semesters. Initially, students will be 

exposed to the management 
science of Revenue Management 
with the necessary underpinning 
theory, knowledge and 
applications. Students will then be 
exposed to a series of case studies 
from different service sector 
industries (airline, cruise-ship, 
hotel, restaurant and conference), 
through which they will have the 
opportunity to understand the 
context of a situation and its 
implications so as to provide the 
best possible solution to a specific 
problem.  
 
HTM 426 Strategy for Hospitality 
and Tourism 
The aim of this module is to provide 
an opportunity for students to 
understand, apply and critically 
evaluate strategic analysis for 
hospitality and tourism in 
organisations, government 
authorities and destinations. The 
examination and analysis of these 
will provide a basis for 
understanding and critically 
evaluating the factors that can 
contribute to successful strategy. 
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Students will be able to evaluate 
strategies, their appropriateness 
and the issues that will determine 
whether or not they are successful. 
Key areas covered include: 
understanding the theory and 
practice of strategy in hospitality 
and tourism; developing 
appropriate strategies based on 
critical situation analysis; providing 
an evaluation of the strategies 
pursued in different and hospitality 
and tourism contexts; identifying 
and evaluating critical success 
factors. 
 
HTM 428 Risk Management in the 
Hospitality Industry 
The course provides an in-depth 
analysis of contemporary security 
concerns specific to 
accommodation and food and 
beverage operations. It includes 
development of security 
department organisations, fraud 
analysis, risk management, asset 
protection, loss prevention, 
disaster control, crisis 
communication, industrial safety, 
and emergency action planning.  

 
HTM 431 Tourism Destination 
Management and Marketing  
The course aims to offer students 
an in-depth understanding of 
destination management based on 
conceptual frameworks and 
practical cases. It is the goal to 
explain the phenomenon 
"destination" and understand how 
destinations work. Factors that 
influence the competitiveness of 
destinations are discussed. The 
following topics are included in the 
course: The phenomenon of 
tourism (definition, tourism 
demand, tourism supply, tourism 
market, development processes of 
tourism, sustainability in tourism, 
tourism politics); Destination and 
tourism organisation in a tourism 
system; Goals and principles for 
management of destinations 
(business models and management 
systems); Marketing of 
destinations; Touristic lobbying in a 
destination; Cooperative supply in a 
destination; Planning a destination; 
Financing a destination.  
 

HTM 433 Cultural and Heritage 
Tourism 
This course aims at examining 
issues related to cultural and 
heritage tourism. The main topics 
examined include the following: 
definitions and principles of cultural 
tourism and heritage tourism; 
demand characteristics for cultural 
and heritage tourism; expectations 
and perceptions of culture and 
heritage tourists and travellers; 
development of cultural tourism 
products; heritage interpretation, 
authenticity and post-modernity; 
promotion and marketing of 
cultural tourism packages; 
information and communication 
ǘŜŎƘƴƻƭƻƎƛŜǎΩ ŀǇǇƭƛŎŀǘƛƻƴǎ ƛƴ 
cultural tourism; and, examination 
of real-life case studies. 
 
HTM 436 Sociology of Tourism 
Definitions of types of tourism 
across the globe and in Cyprus; 
Methodology for social analysis in 
tourism; Contributions of the 
tourism sector to the economy of 
the country; Global development 
strategies and tourism; Enclave 

tourism in the developing world; 
Commercial sex and the tourist 
industry; Host culture and host 
communities; Tourism and 
livelihoods. In addition, this course 
provides a cross-disciplinary 
perspective on the issues, 
problems, and methods of Social 
Impact Assessment (SIA) of 
tourism. The course will also 
provide analytic approach and 
theoretical framework for the 
assessment of diverse events, 
including changes in the natural 
environment, the local economy, or 
dominant technology. 
 
HTM 437 Special Interest Tourism  
The aim of this module is to 
introduce students to the main 
theories and concepts of special 
interest tourism as well as to 
examine alternative tourism in the 
context of special interest tourism. 
The module will examine various 
facets of special interest tourism in 
order to provide a better 
understanding of the dynamic 
nature of the niche tourism 
products offered under special 



interest tourism, such as 
ecotourism, agrotourism, mountain 
tourism, wellness tourism, sport 
tourism etc. Recent developments 
of special interest tourism will be 
analysed through the use of case 
studies. 
 
HTM 441 Cost Management 
This course comprises a study of 
cost management techniques and 
control systems and procedures 
applicable to hospitality operations 
management, including the 
administration, production and 
delivery of diverse products and 
services. Systems and techniques 
will be discussed and demonstrated 
in a room and food & beverage 
management contexts. 
Prerequisite: HTM 140 Financial 
Accounting 
 
HTM 453 Hospitality and Tourism 
Leadership  
The course will explore several 
different styles of leadership and 
management applied to the 
hospitality and tourism industry. 
Students will be exposed to real life 

concepts that aim to enhance their 
leadership style, problem solving 
capabilities, and emotional 
intelligence qualities. The course 
will discuss topics such as team 
dynamics, leadership types and 
fundamentals, motivation, conflict 
resolution, change management 
and ethics.  
 
HTM 462 Hospitality and Tourism 
Marketing 
This course aims at providing in-
depth understanding of strategic 
hospitality and tourism marketing; 
emphasis is given in developing 
hospitality and tourism marketing 
plans. The main topics examined 
include the following: principles of 
marketing planning; marketing 
planning process; uses and value of 
hospitality marketing plans; 
development of corporate mission; 
marketing audit for hospitality 
organisations: SWOT analysis, 
competitor analysis, portfolio 
analysis and marketing 
effectiveness analysis; establishing 
marketing objectives; development 
and selection of marketing 

strategy; strategy implementation; 
implementation of tactics, 
marketing mix and the 4Ps for 
hospitality organisations; 
coordinating and organising all 
marketing planning efforts. 
 
HTM 260 Marketing Management 
This module aims at providing a 
basic understanding of marketing 
principles; it is specially designed 
for students that have no previous 
experience with marketing-related 
issues. The main topics which will 
be covered include the following: 
nature, definitions and objectives 
of marketing; the marketing 
environment in relation to demand 
and supply; customer needs, 
satisfaction and value; principles of 
marketing plans, market 
segmentation, targeting and 
positioning; principles of marketing 
information systems and market 
research; marketing mix and the 
4Ps, promotion and communication 
mix; advertising, sales promotion, 
public relations, publicity, direct 
marketing, merchandising, and 
personal selling; product-related 

issues and decisions; distribution 
channels and intermediaries; 
pricing-related decisions; 
coordinating and organising all 
marketing efforts. 
 
HTM 482 Project/Dissertation I  
The course enables students to 
acquire analytical and problem 
solving skills with the application of 
academic knowledge in the 
investigation of a 
hospitality/tourism business 
problem or issue. The course 
requires students to undertake a 
major research relevant with their 
specialisation field during the last 
two semesters of study. Students 
are required to identify a research 
topic, define the research problem, 
and determine how to conduct the 
study via the preparation of a 
detailed research proposal.  
Prerequisite: HTM 381 Research 
Methods 
HTM 483 Project/Dissertation II  
The course enables students to 
acquire analytical and problem 
solving skills with the application of 
academic knowledge in the 



67 
 

investigation of a 
hospitality/tourism business 
problem or issue. The course 
requires students to undertake a 
major research relevant with their 
specialisation field during the last 
two semesters of study. Students 
are required to conduct the study, 
collect the data, analyse and 
interpret the data, write up the 
report, and present their research 
work to the examination 
committee. 
Prerequisite: HTM 482 
Project/Dissertation I  
The course enables students to 
acquire analytical and problem 
solving skills with the application of 
academic knowledge in the 
investigation of a 
hospitality/tourism business 
problem or issue. The course 
requires students to undertake a 
major research relevant with their 
specialization field during the last 
two semesters of study. Students 
are required to identify a research 
topic, define the research problem, 
and determine how to conduct the 
study via the preparation of a 

detailed research proposal.  
Prerequisite: HTM 381 Research 
Methods 
CFS 101 Economics I 
This course is an introduction to 
microeconomics. Topics covered 
include household behaviour and 
consumer choice, business 
behaviour, market structure and 
pricing, markets and welfare, public 
goods, information and labour 
markets.  
 
CFS 102 Economics II 
This course is an introduction to 
macroeconomics. Topics covered 
include money and banking, 
monetary policy, inflation and 
unemployment, aggregate 
consumption and investment, 
monetary and fiscal policy, and 
long-run growth. 
 
CFS 110 Mathematical Methods I  
This is an introductory course on 
mathematical methods used in 
business. Topics include, the 
derivative, differentiation of a 
function of one or more than one 
variables, differentials and total 

derivatives, Taylor expansion, 
optimisation of functions of one or 
more than one variables, and 
optimisation with equality 
constraints 
 
CFS 221 Finance I  
This course is an introduction to 
fundamentals concepts in finance. 
It covers the concept of market 
efficiency and the valuation of 
assets such as stocks and bonds. It 
discusses investor preferences to 
risk and portfolio theory. Other 
topics covered include the Capital 
Asset Pricing Model, the term 
structure of interest and exchange 
rates and the pricing of financial 
derivatives. 
 
CFS 222 Finance II  
This course builds on the material 
covered in Finance I. It includes 
methods for calculating the cost of 
capital, the valuation of risky debt, 
capital structure and payout policy. 
It also discusses how companies are 
valued, the role of mergers and 
acquisitions and the structure of 
initial public offerings. 

 
CFS 311 Business Forecasting  
This course introduces students to 
a variety of forecasting techniques 
used in business practice. The 
course discusses the theoretical 
underpinning of the techniques but 
the emphasis is on applying these 
techniques to forecasting a variety 
of economic and financial variables 
using actual economic and financial 
data. Topics covered include data 
considerations, model selection, 
moving averages and exponential 
smoothing, regression analysis, 
time-series decomposition, Box-
Jenkins (ARIMA) models, optimal 
forecast combinations and forecast 
implementation.  
Prerequisite: HTM 180 Statistics 
and Prior Consent of the CFS 
Department 
 
ENG 190 English for Hospitality and 
Tourism 
This course focuses on the learning 
of English for Specific Academic 
Purposes (ESAP). It is specifically 
designed to meet the needs of 
university students studying in the 



field of Hospitality and Tourism 
Management. Course material will 
be used to acquaint the students 
with genre writing (CVs and cover 
letters, formal letters, reports, 
emails) and writing styles 
(comparison and contrast). 
Furthermore, learners are expected 
to develop their listening 
comprehension and speaking 
fluency by taking an active part in 
discussions, giving oral 
presentations, etc. Students are 
expected to develop a sufficient 
vocabulary, phonological control 
and sociolinguistic awareness to be 
able to express themselves with a 
degree of clarity, fluency and 
spontaneity. 
 
ENG 240 English for Business 
Communication Skills 
This course is designed to acquaint 
students to the various forms of 
written and oral communication 
skills. Students are expected to 
maximise their personal business 
communication skills, necessary 
both within the organisation and 
for communication with external 

audiences. They will develop public 
speaking skills (speaking to a group 
of people in a structured, deliberate 
manner intended to inform, 
influence or entertain the 
listeners). Students will also 
develop their communication skills 
in writing clear, concise, complete 
and correct business 
correspondence. Moreover, they 
will develop an understanding and 
compose a variety of business 
communication, including 
memorandums and formal reports. 
The course also looks at how new 
technologies are changing the way 
people in business communicate. 
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