
WORKING ON 
TOURISM



UNIVERSITY CAREER ABOUT TOURISM

➜De g re e of Tourism
➜De g re e in Ga stronom y a nd Culina ry Innova tion



1)DEGREE IN TOURISM



To access t he degr ee:

➜To a cce ss the tourism de g re e , it is re quire d to ha ve
ob ta ine d a Hig h School d ip lom a or e quiva le nt , fo r
e xa m ple the Hig h School.
➜With a Hig h School or e quiva le nt , it is possib le to

a cce ss unive rsity stud ie s in tourism .
➜It is a lso possib le to a cce ss unive rsity stud ie s in

tourism throug h hig he r e duca t ion in the spe cia lty of
tourism .



In Spa in, in a dd it ion to the Hig h Schoo l de g re e , you ca n
study the fo llowing hig he r le ve l t ra ining course s in tourism :

➜Hig he r Te chnicia n in Tourist Guide , Info rm a t ion a nd
Assista nce .
➜Hig he r Te chnicia n in Tra ve l Ag e ncie s a nd Eve nt

Ma na g e m e nt .
➜Hig he r Te chnicia n in Tourism Accom m oda t ion

Ma na g e m e nt .
➜Hig he r Te chnicia n in Ca te ring Se rvice s Ma na g e m e nt .



- Int roduct ion to tourism
- Tourist ic g e og ra phy tourism e conom y
- Tourist ic m a rke t ing
- Tourism busine ss m a na g e m e nt
- Tourist a nd cultura l re source s
- Tourism a nd susta ina b ility tourist

le g isla t ion
- Ma rke t re se a rch

- Org a niza t ion a nd p la nning of e ve nts
- Consum e r be ha vio r
- Mode rn la ng ua g e s
- Com m unica t ion a nd ne g o t ia t ion

te chnique s
- Da ta a na lysis a nd sta t ist ics a pp lie d

to tourism
- St ra te g ic d ire ct ion in tourism

➔The study p la n of the de g re e in tourism in Spa in de pe nds on
e a ch unive rsity:

➔The ob je ct ive of this study p la n is to t ra in p ro fe ssiona ls with
e xte nsive a nd spe cia lize d knowle dg e in the fie ld of tourism ,
le a d ing to work in va rious a re a s of the tourism indust ry.



2)  DEGREE IN GASTRONOMY 
AND CULINARY 
INNOVATION



➜In Spa in a nd othe r countrie s, the re is a Ba che lor's De g re e
in Ga stronom y, a unive rsity de g re e tha t focuse s on the
study of g a stronom y a nd its re la tionship with othe r
d iscip line s, such a s nutrition, food te chnolog y, busine ss
m a na g e m e nt a nd tourism .
➜This is four ye a r de g re e a nd is de sig ne d to provide

stude nts with a com pre he nsive tra ining in g a stronom y.
➜In Spa in, se ve ra l unive rsitie s offe r this de g re e , such a s the

Unive rsity of Ca stilla - La Ma ncha in Cue nca (World
He rita g e City) a m ong othe rs. In a dd ition, the re a re a lso
othe r countrie s whe re sim ila r g a stronom y prog ra m m e s
stud ie s a re offe re d a t unive rsity le ve l.



- Int roduct ion to Ga st ronom y a nd
Culina ry Innova t ion

- Culina ry culture a nd he rita g e
- Histo ry of g a st ronom y
- Nutrit ion a nd he a lthy e a t ing
- Culina ry te chno log y a nd cre a t ivity
- Culina ry p roduct ion m a na g e m e nt
- Food a nd ca te ring le g isla t ion

- Ga st ronom ic m a rke t ing a nd
com m unica t ion.

- Ent re p re ne urship in the g a st ronom ic
se cto r

- Re se a rch te chnique s a pp lie d to
g a st ronom y

- Inte rnships in g a st ronom ic com pa nie s
- Innova t ion a nd m e nu de sig n

➜The curriculum of the Ba che lor's De g re e in Ga st ronom y a nd
Culina ry Innova t ion m a y va ry slig ht ly de pe nd ing on the
unive rsity, but in g e ne ra l, the sub je cts usua lly ta ke n in this
de g re e include :

➜In a dd it ion, som e curriculum m a y include op t iona l sub je cts.
The a im of this curriculum is to t ra in stude nts in knowle dg e
a nd skills in g a st ronom y, culina ry innova t ion a nd busine ss
m a na g e m e nt .



➜To a cce ss the De g re e in Ga stronom y a nd Culina ry
Innova t ion in Spa in, it is re quire d to m e e t the unive rsity
e nt ra nce re quire m e nts e sta b lishe d by the Org a nic La w of
Educa t ion (LOE). The se re quire m e nts ca n be com ple te d
throug h se ve ra l wa ys:

- Hig h Schoo l: a fte r com ple t ing Hig h Schoo l a nd pa ssing
the unive rsity e nt ra nce e xa m s (EBAU).

- Hig he r te chnicia n: Stude nts who ha ve com ple te d a
hig he r e duca t ion cycle re la te d to g a st ronom y or
hosp ita lity ca n a lso a cce ss the de g re e .

- Inte rm e d ia te Voca t iona l Tra ining : Som e unive rsit ie s
m a y a llow a cce ss to the Ga st ronom y a nd Culina ry
Innova t ion de g re e to stude nts with ce rta in
re quire m e nts.

- Ove r 25 ye a rs o f a g e : ca n a cce ss the de g re e throug h a
spe cific e nt ra nce e xa m .
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