
  

" PROFESSIONAL EDUCATION "  
 SEMINAR   

 

TITLE PROGRAM: Professional Ethics 

  1ηMeeting – 

From Until 
hours: 

minutes) 
COURSE DESCRIPTION 

 

 08 : 00   10:00   2 h s  

 1. INTRODUCTION TO THE COURSE  
  Give the definition of Professional Ethics 

  Indicate the necessity of Professional Ethics in our lives  

  Indicate how Professional Ethics determines the image of a business  

 2. PROFESSIONAL ETHICS  
  Give the definition of professional ethics  

  Explain the difference between morality and law  

 10 : 00   1 0 : 15   15 minutes   BREAK TIME  

 10 :15   12 :15   2  hours 

 3. VALUES AND RULES OF ETHICAL CONDUCT  
 Analyze the values and rules of moral behavior  

  Behavior to business and address  

  Behavior towards senior citizens  

  Behavior towards colleagues  

  Behavior towards subordinates  

 12:15   13: 00   45 minutes  LUNCH BREAK 

 13:00   14: 00   1 hour  

 4. CUSTOMER PSYCHOLOGY  

 IMPORT  

- Indicate the personal and individual needs of the customer and 

explain how they can influence the choice of the hotel and food 

business  

 CUSTOMER TYPES  
- Recognizes and describes the different types of clients he / she can 

face in his or her job.  

  CUSTOMER TYPES  

- Be able to handle customer complaints and complaints.  

 14:00   16: 00   2 hours  

 5. COMMUNICATION  
 Define what communication is  

 Describe the principles, purposes, types and t i s communication 

methods:  

 a) written communication s  

 b) direct communication  

 c) telephone communication  

 (d) intelligence  

 e) special forms of communication  

 16:00   16:15   15 minutes  DISCUSSION 
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  2ηMeeting – 

From Until 
hours: 

minutes) 
COURSE DESCRIPTION 

 

 08:00   09:00   1 hour  

 6. LEGAL SETTINGS - Technical Specifications  
 Indicate the technical characteristics of hotel and food establishments 

that are derived from Cypriot legislation (PART A)  

 To indicate the technical characteristics of the hotel and catering 

establishments that derive from Cypriot legislation (PART B)  

 09:00   10 : 00   1 hour  

 6.2 LEGAL SETTLEMENTS - Obligations (Part I )  

 Explain the statutory obligations and rights of the parties that compose 

and create the tourist product such as:  

- Employers  

- Managers  

- Employees  

- Customers  

 10: 00   10:15   15 minutes   BREAK TIME  

 11:15   12:15   1 hour  

 6.2 LEGAL SETTINGS - Obligations (Part B )  

 Explain the statutory obligations and rights of the parties that compose 

and create the tourist product such as:  

-  Employers  

-  Managers  

-  Employees  

-  Customers  

 12:15   13:15   1 hour  

 7.        LABOR RELATIONS - Employee Obligations  

  Be aware of the framework of industrial relations  

  Be aware of the obligations and rights of hotel staff (PART A)  

 13:15   14:00   45 minutes   LUNCH BREAK TIME 

 14: 00   15:00   1 hour  
 7.1 LABOR RELATIONS - Employee Rights  

  Be aware of the obligations and rights of hotel staff . ((PART B)  

 15:00   16: 00   1          time  

 7.2 LABOR RELATIONS - Settlement of Disputes  
  Describe the ways and means of settling labor disputes :  

 -            They explain when a dispute is referred to arbitration  

 -            They determine when a dispute is referred to Public Research.  

 -            They explain the process of resolving a workplace dispute  

 -            They appreciate - they assess a work gap in the hotel industry  

 16:00   17:00  1 hour   DISCUSSION - SEMINAR EVALUATION  

  


