
ADM1012 6
MANAGEMENT 
FUNDAMENTALS

LIV2022

LCU1012
CULINARY BASICS

LIV2022

LIV3062
GENERAL STUDIES 
ELECTIVE IN ARTS

LIV2022

CLAVE
GENERAL STUDIES 
ELECTIVE IN MATH

SERIACIÓN

INF0012
INFORMATION 
TECHNOLOGIES IN 
THE CONSTRUCTION 
OF KNOWLEDGE

LIV2022

LEX0112
FOREIGN 
LANGUAGE I

LIV2022

LCU1022
CULINARY 
TECHNIQUES 

LIV2022

CON1012
ACCOUNTING 

LIV2022

LHR1022
SAFETY IN FOOD 
HANDLING

LIV2022

LHR1012
HOTEL AND 
RESTAURANT 
MANAGEMENT

LIV2022

LMK1012
FUNDAMENTALS OF 
MARKETING

LIV2022

ESP0012
ACADEMIC 
REASONING

INF0012

LEX0122
FOREIGN 
LANGUAGE II

LEX0112

LHR2012
FOOD 
COMPOSITION

LHR1022

CON2012
COST ACCOUNTING I

CON1012

LCU2012
CULINARY 
PRACTICES I

LCU1022

LCU2022
BREAD MAKING

LIV2022

LCU2032
GASTRONOMY IN 
MEXICO AND THE 
WORLD

LIV2022

ESP0022
ACADEMIC WRITING

ESP0012

LEX0132
FOREIGN 
LANGUAGE III

LEX0122

LCU2042
IDENTIFICATION 
AND PROCESSING 
OF MEAT AND FOWL

LCU2012

ADM2022
ORGANIZATIONAL 
BEHAVIOR

LIV2022

LCU2052
NUTRITION IN FOOD 
PREPARATION

LIV2022

LCU2062
SOMMELIER

LIV2022

LCU2072
IDENTIFICATION 
AND PROCESSING 
IN FISH AND 
SEAFOOD

LIV2022

LCU2082
PASTRY-MAKING I

LCU2022

LIV3062
GENERAL STUDIES 
ELECTIVE IN 
BEHAVIORAL 
SCIENCES

LIV2022

LCU3012
COOKING FOR 
EVENTS

LCU2042

LCU3022
PASTRY-MAKING II

LCU2082

LHR3042
HOTEL AND 
RESTAURANT 
MARKETING 

LIV2022

LCU3032
PROFESSIONAL 
PRACTICES 1

LIV2022

LIV3062
GENERAL STUDIES 
ELECTIVE IN 
NATURAL SCIENCES

LIV2022

LIV3062
GENERAL STUDIES 
ELECTIVE IN 
HUMANITIES

LIV2022

LCU3052
KITCHEN DESIGN 
AND PLANNING

LIV2022

LHR3112
OPERATIONS 
MANAGEMENT IN 
RESTAURANTS

CON2012

LCU3062
SELECT TOPICS 1

LIV2022

LCU3072
SPANISH CUISINE

LIV2022

LHR3062
BEVERAGE SERVICE 
MANAGEMENT

LIV2022

LCU3082
ROOM SERVICE

LIV2022

LCU3092
MEXICAN CUISINE

LIV2022

LCU4012
PROFESSIONAL 
PRACTICES 2

LIV2022

ADM4012
ETHICS AND 
SOCIAL CORPORATE 
RESPONSIBILITY

LIV2022

LNA4082
TECHNOLOGIES FOR 
FOOD PROCESSING

LIV2022

LCU4022
ASIAN CUISINE

LIV2022

LCU4032
FRENCH CUISINE

LCU2062

LCU4042
CHOCOLATE AND 
CONFECTIONARY

LCU3022

LCU4052
ITALIAN CUISINE

LIV2022

LCU4062
SELECT TOPICS 2

LIV2022

LCU4072
SELECT TOPICS 3

LIV2022

Bachelor of Culinary Arts

Bachelor of Culinary Arts
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Food and Beverages

Management

Food Science

Food and Beverage Services

General Education (GenEd)

Área 5

Área 6

Área 7

Área 8

Área 9

Universidad de las Américas Puebla
8 terms - 49 courses - 300 credits (units)

18 Food 
and Beverages 
courses

6 Management 
courses

6 Food 
Science 
courses

8 Food and Beverage 
Services courses

11 General 
Education (GenEd) 
courses

37%

12%

12%

16%

23%

First Second Third Fourth Fifth Sixth Seventh Eighth

Prerequisites

Course credits (units)

Course
Classification 


