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Understand the impact of Quality Management on clients and other stakeholders.
Learning Analyse, propose and argue solutions to quality and service problems in accordance with the principles of Quality
prerequi Management and Applying quality approaches in different organizations.
sites Understand and value the total cost of quality.
Understand the usefulness of quality management for the competitiveness of the organization.
Internati National and international standards, policies, regulations and mores related to the professional field.
onal Vocabulary and technical language to communicate in different cultural contexts.
Compon
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Intercultural challenges.
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COURSE DETAILS

SDG: 4. Quality Education

COURSE | This deepening empowers the Administration & Service student to learn logistics and internal management of different types of
DESCRIP | gastronomic establishments, as well as the industrial processes of products with a view to marketing. Likewise, the key service factors
TION in this type of company will be developed in order to build customer loyalty.
Ke
¥ Food and Beverages, gastronomic establishments, service.
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ILOS
Applies techniques of _
the food and beverage Eogd Modtgle. . g
; - . Preparation of raw sausages, an
1LO02 ﬁ]rﬂdgf:oﬂ C:;Ii::’ Skill cooked sausages. Experiment Summative
1LO03 clu g a 9 I 2. Manufacture of fresh cheeses and Based Learning Assessment
COMPET processing, X i
. dairy by-products.
ENCES preparation and 3. Manufacture of bakery products.
DEVELOP cooking. 4. Preparation of preserves, jams and
ED Knows the sauce.
ILO02 management of the - now| | BEVErages and Service Module: s '
ILO03 risk factors involved in nowl | 1, Origin of whiskeys, beer, wine, and | Theoretical Class ummative
BASS ILOO7 the different food _and edge | spirits. Assessment
beverage production 2. Pairing alcoholic beverages with
processes food.
ILO02 Understands the 3. Service of wiskhyes distillates, beer £ .
1LOO3 Iog(;s.ti(;s pr(?cesses kil anc wine. - . Basxepde[gf:i;g Formative
and interna . Concepts crucial for successfu
BA&S ILO07 management of bartending. Assessment
BA&S ILO08 | different gastronomic




establishments such
as restaurants,
catering services, bars,
cafes, food and
beverage industries,

among others.

ILO02: Critical Thinking: Evaluate information using critical and analytical reasoning to address changing economic and
business situations.

LO03: Teamwork: Understand and work with others of different backgrounds to solve problems, develop meaningful
relationships, and share knowledge.

BA&S ILO07: Understand the needs of people and organizations as well as the tendencies of service and hospitality, which prevail in
the marketplace in order to design solutions that satisfy the needs of both internal and external customers.

BA&S ILO08: Understand transformational leadership to improve organizations and human resource development.
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