ERASMUS COURSES – FACULTY OF ENGINEERING 2016/2017
	Course Code
	

	Module
	

	Title: 
	Biotechnology

	Teacher:
	Judit KRISCH

	Contact:
	krisch@mk.u-szeged.hu 

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to introduce most important parts of biotechnology.

	Module Subject
	Definition of biotechnology, fundamentals of genetic engineering and recombinant DNA technology, mutagenesis, enzyme technology, biosensors, techniques of product recovery, factors affecting the fermentation and their controls, fermenter design and its control, biotechnological applications in food industry.

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Food Preservation Techniques

	Teacher:
	Cecilia HODÚR, Zsuzsanna LÁSZLÓ

	Contact:
	hodur@mk.u-szeged.hu zsizsu@sol.cc.u-sszeged.hu 

	Level
	BSc (minimum 5 students)

	Termin
	spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to introduce most important parts of food preservation techniques.

	Module Subject
	Principles of food protection, protection of food by heating, evaporation, chilling, freezing, chemical preservation techniques, bio-preservation, new techniques used in food protection such as pulsed electric field, high pressure processing, x-rays, pulsed light, ozone, microwave, radio waves, and applications.

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Food Safety

	Teacher:
	Judit KRISCH

	Contact:
	krisch@mk.u-szeged.hu 

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to introduce basics of food safety.

	Module Subject
	Definitions: definition of food, food safety. Food safety in the EU: EC regulation 178/2002. Principles of the general food law. EFSA and RASFF. HACCP. Risk assessment, management and communication. Principles of HACCP. „From farm to fork” concept: Agriculture: food safety aspects of crop cultivation and husbandry. Food safety aspects of food processing. GMP, GHP, new technologies. Distribution of foods. Food retail. Food safety aspects for the catering industry and for home made foods. Hygiene: Cleaning and disinfection in the food industry. Hygiene at home.

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Transport Phenomena and Unit Operations

	Teacher:
	Cecilia HODÚR

	Contact:
	hodur@mk.u-szeged.hu

	Level
	BSc (minimum 5 students)

	Termin
	spring semester (2+1 lessons a week) (mark: 1,2,3,4,5)

	Module Aims
	Aim of the course is to introduce most important elements of impulses-, heat- and mass transfer.

	Module Subject
	Impulses tr: Newtonian low of viscosity, Bernoulli eq., basic elements of unit operations, i.e.: dimensionless numbers, specified substitution systems, etc, fluid dynamics of Newtonian and non-Newtonian fluids; Heat tr: basic principles of conduction, convection and radiation, calculation with them, steady st and non st.st. systems; Mass tr: diffusion, Fick’s low, analogies. Most typical transport operations: sedimentation, mixing, filtration, heat exchange, evaporation, distillation, drying.

	Number of Credits
	4+2


	Course Code
	

	Module
	

	Title: 
	Industrial Heat-transport

	Teacher:
	Erika VARGA-SIMON

	Contact:
	siera@mk.u-szeged.hu 

	Level
	BSc (minimum 5 students)

	Termin
	spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to introduce the background of the heating and cooling instruments; give elemental methods to calculate the size of a heat exchanger. Show some type of these instruments in industrial technologies.

	Module Subject
	Mathematical and process background:

· Convective heat transfer 

· Heat conduction

· Role of Nusselt numbers

· Role of Reynolds numbers

· Forced convection, roles of pumps

· Calculate the size of the heating surface

Main types of heat exchangers

· Heat exchangers for fluidics

· Heat exchangers for gases

Industrial areas using heat exchangers:

· Food-industry (pasteurization, sterilization, cooling, drying)

· Air condition, heat pumps systems

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Membrane Separation Techniques in Wastewater Treatment

	Teacher:
	Szabolcs KERTÉSZ

	Contact:
	kertesz@mk.u-szeged.hu 

	Level
	BSc (minimum 3 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,2,3,4,5)

	Module Aims
	The aim of the course is to give general knowledge of the membrane technology, especially the pressure driven membrane separation processes like microfiltration (MF), ultrafiltration (UF) nanofiltration (NF) and reverse osmosis (RO).

	Module Subject
	Other scope is to teach the utilization of membrane modules in laboratory and industry. Furthermore, the students will be able to understand and apply novel water purification membrane separation methods in wastewater treatment and water quality analysis. 

To learn and use the scientific literature article databases (like Scopus, science direct) of the membrane techniques (related to water purification and food industry) is an important aim of the course.

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Meat and Meat Products Technology

	Teacher:
	Ferenc ESZES

	Contact:
	eszes@mk.u-szeged.hu 

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to introduce most important parts of meat products technology.

	Module Subject
	Physical, chemical, microbiological and histological characteristics of meat, conversion of muscle to meat, preservation methods; meat refrigeration and freezing technologies, meat processing technologies; curing, smoking, emulsification, fermentation, canning, restructured meat products, meat packaging technology, quality control analysis in meat and meat products.

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Thermal Processing of Foods

	Teacher:
	Ferenc ESZES

	Contact:
	eszes@mk.u-szeged.hu 

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to introduce most important parts of heat treatment of foods

	Module Subject
	Microbiological aspects of heat preserved foods, principles of heat treatment processes (ph classification, d principles and Leistner’s hurdle technology, core temperature measurements, critical factors of heat treatment, measurement, validation and verification of thermal processes, handling processing deviations, heat treatment of chilled foods, machinery of heat treatment, heat treatment calculation by Bigelow and Ball, guide to optimization of heat treatment, packaging materials and handling, cooling and water treatment, incubation testing, environmental aspects of thermal processing 

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Cereal and Baking Technology 

	Teacher:
	Balázs P. SZABÓ

	Contact:
	szpb@mk.u-szeged.hu 

	Level
	BSc (minimum 5 students)

	Termin
	fall semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to introduce most important parts of baking technology.

	Module Subject
	Physical and chemical properties of cereal, cereal quality criteria, storage of cereal, milling of cereal, flour quality criteria, rheology and chemistry of dough, bread making technology, macaroni production technology, biscuit production technology, bulgur production technology, breakfast cereals and snack food technology, quality control analyses in cereals and cereal productsWill be discussed the main raw materials of bread, particularly the flour, the yeast, the salt, and the water. Learn about the technology, scaling the ingredients, activates the yeast. Important part of the course is the mixing (mixing times, dough temperature, structure of the dough, dough kneading - kneader types, different methods - straight dough method; sponge and dough method - sourdough method -, sponge fermentation, sponge parameters, gluten development, and structure). We analyzed the baking process (heat transfer, steaming at the beginning of the baking process, temperature, baking time).  

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Dairy Technology

	Teacher:
	József CSANÁDI

	Contact:
	csanadi@mk.u-szeged.hu 

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2+1 lessons a week) (mark: 1,2,3,4,5)

	Module Aims
	Aim of the course is to introduce the milk production, and the processing of raw milk.

	Module Subject
	Basic information of milk production, collection and reception. General treatments of milk processing (clarification, separation, fat standardization, homogenization and pasteurization). Production of market milk type milk product. Butter making. Production of fermented milk products. Cheese varieties, introduction to cheese making, the steps of the cheese making, the utilization of whey, the mechanization of cheese making. Production of milk powder and ice cream.

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Chocolate World

	Teacher:
	Ernő GYIMES

	Contact:
	gyimes@mk.u-szeged.hu 

	Level
	BSc (minimum 5, maximum 10 students)

	Termin
	fall semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to introduce most important parts of cocoa processing and chocolate manufacturing.

	Module Subject
	Discovering of cocoa and speading around the World. Introduction to cocoa tree, bean and the primary processing of cocoa. Different type of cocoa, flavour, taste. Chemical composition of cocoa bean. White, milk and plain chocolate: differences and similarities.  Chocolate manufacturing and industrial processing. Cocoa butter and its alternatives. Moulding and enrobing of chocolate. Packaging of chocolate bar and pralines.

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Food Chemistry

	Teacher:
	Ottilia Bara-Herczegh

	Contact:
	otti@mk.u-szeged.hu 

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	To get information how individual food components contributes to the overall quality of foods. Achieve an understanding of the chemical changes that take place with food components during processing and storage. Recognize reactions and mechanisms important in food chemistry.

	Module Subject
	The topic of sciences: Important food constituents Macro- and micro components. Gross components of row foods: fruits, vegetables and cereals. Changes during processing and storage. Enzymatic browning. Chemical changes during ripening of fruit and vegetables. Changes some pigments of plants (chlorophylls, carotenoids and anthocyanidins).Occurrence, stability and degradation of ascorbic acid in row foods. Degradation of vitamins in different foodstuffs during processing and storage. Changes of proteins in row foods plants. Proteins of fruits and vegetables. Proteins of cereals. Gross components of animal row materials. Composition and function of meat. Post-mortem changes in the muscle. Composition of milk. Gel formation. Changes of lipids in foods. Effect of heat treatment for the carbohydrates in the foodstuffs. Nonenzymatic browning Caramelization, Maillard reaction, Ascorbic acid oxidation. 

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Modeling and Programming in Measurement

	Teacher:
	József SÁROSI

	Contact:
	sarosi@mk.u-szeged.hu  

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (0+2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to introduce the modeling and programming in LabVIEW and Matlab environment with some practical aspects of measurement.

	Module Subject
	Introduction to data acquisition.

Simple averaging and temperature conversion in LabVIEW.

Acquisition and storage of measured data in LabVIEW without hardware.

Acquisition and stor

age of measured data in LabVIEW with DAQ devices.

Configuring and testing DAQ devices.

Trivial calculations and vector algebra, plotting, making script and function files, logical applications in Matlab.

Investigation of a simple model and spring-mass-damper system in Matlab Simulink.

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Renewable Energy

	Teacher:
	Róbertné KOVÁCS

	Contact:
	veszelov@mk.u-szeged.hu  

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to introduce renewable energy.

	Module Subject
	Introduction to energetics: What is energy? What kind of energy do we know? What kind of energy do we use? Energy sources

Nonrenewable energy, producing electricity, power plants

Renewable energy: What kind of energy do we call renewable?

Hydropower, solar energy, geothermal energy, wind power, biomass

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Kinematics and kinetics

	Teacher:
	István BÍRÓ

	Contact:
	biro-i@mk.u-szeged.hu 

	Level
	BSc (minimum 5 students)

	Termin
	spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	For students the main aims of the education of this module:

Kinematic and kinetic investigation of moving mass points, rigid bodies and structures of rigid bodies including planar closed moving kinematical chains. 

Students will be able to compare the expected motion state with motion state realized by the investigated mechanism (moving structure).

	Module Subject
	Kinematics of mass point. Position, velocity, acceleration. Motion equations and diagrams. Kinematical investigation of translational motion of mass points. Harmonic oscillation. Circular motion. General plane and spatial motion. 

Kinematics of rigid bodies. The motion state of rigid body. Elemental motion components. Description of planar motion of rigid bodies. Velocity and acceleration state of planar moving rigid bodies. Kinematics of relative motion of mass points and rigid bodies. 

Degrees of freedom of mechanisms, constructions, classification. Kinematical investigations of planar four-bar moreover centric and eccentric slider crank mechanisms. Kinematical investigation of cam-drive mechanisms. Kinematical analysis of complex closed planar mechanisms containing more revolute and prismatic joints.

Kinetics of mass points. Motion equations of mass points. Impulse, angular momentum, work, energy, power, efficiency. Constrained motion. Kinetics of relative motion. Vibration of mass points. Free vibration, damped free vibration, excited-damped vibration. 

Kinetics of particle systems. Collision of mass points and rigid bodies. Classification of different collisions. Elastic impact, inelastic collision, real collision. 

Kinetics of rigid bodies. Inertial moment of rigid bodies. The rotation of rigid bodies. Planar motion of rigid bodies. Rotational oscillating motion. 



	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Engine and Vehicle Systems

	Teacher:
	Ferenc FARKAS

	Contact:
	farkasf@mk.u-szeged.hu 

	Level
	BSc (minimum 5 students)

	Termin
	fall semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	For students the main goals of the education of this module:

- to study different engine and vehicle systems 

- to be able to compare this systems

- to know reasonable choosing the perfect solutions

	Module Subject
	Engine systems 

- Otto and Diesel engines

- Four and two stroke cycle engines

- Cycles of internal combustion engines

- Losses, efficiencies and main characteristic curves

- Process of mixture forming

- Electronic injection systems

- Supercharging of engines

- Cooling and lubrication of engines

Vehicle systems

- Function of the power transmission systems

- General construction of the master clutches, gear boxes, differential gears and the cardan drives

- Carriage constructions and steering of vehicles

- Brake systems of vehicles

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	PLC programming 1

	Teacher:
	Sándor Csikós

	Contact:
	csikos-s@mk.u-szeged.hu

	Level
	BSc (maximum 3 students)

	Termin
	fall semester (4 hours a week) (mark: 1,2,3,4,5)

	Module Aims
	Aim of the course is to give an introduction to the programming of PLCs (Programmable Logic Controllers) and to show how they connect to production lines. Since the course builds upon previous courses a basic knowledge of electrical circuits is recommended.

	Module Subject
	PLC I/O modules

IEC 61131 Programming languages

Programming with Siemens S7-1200 series PLC-s

Connecting controllers to sensors and actuators

Working on industrial models

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Information Management

	Teacher:
	György HAMPEL

	Contact:
	hampel@mk.u-szeged.hu

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to give an overview of human and computer aided information  processing.

	Module Subject
	1 The concept of data, information and knowledge.

2 The features of information.

3 The human decision-making.

4 Human information processing, limited rationality, rational and optimal decisions.

5 The role of information management in organizations.

6 Information processing roles.

7 Centralized and distributed systems. Clusters and clouds.

8 Thick, thin and smart clients.

9 The different types of information systems. 

10 ERP

11 The development of information systems.

12 The information supply of managers, Management Information Systems.

13 IT controlling.

14 Data warehouse, OLTP, OLAP.

15 Data mining.

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Cross-border Cooperation

	Teacher:
	Andrea SZÉKELY

	Contact:
	szekely@mk.u-szeged.hu

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	The course introduces the basic knowledge about border theory and applied regional policy. The focus will be mainly put on the regional policy of the European Union, its programs and their effects on the border zones in Europe. In addition, case studies will be demonstrated.

	Module Subject
	The European space, Macrostructures in Western and Eastern Europe, Definitions of border, Border theories, Border regions in Europe and in Hungary, Cross-border agglomerations, Touristic aspects of borders 

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Geography of Hungary

	Teacher:
	Andrea SZÉKELY

	Contact:
	szekely@mk.u-szeged.hu

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	It will be an introduction to the geography of Hungary. Physical and human geography point of view will also be considered. The students will learn the regional geography of Hungary, they will be able to find important natural and cultural attractions in the country. 

	Module Subject
	Overview of Hungary, Northern Hungary, Northern Great Plain, Southern Great Plain, Southern Transdanubia, Western Transdanubia, Central Transdanubia, Central Hungary. 

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Tourism Management

	Teacher:
	Andrea SZÉKELY

	Contact:
	szekely@mk.u-szeged.hu

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to show the business functions applied to tourism and management issues specific to tourism.

	Module Subject
	The structure of the tourism and travel industry. Organizational behavior in tourism. HRM in tourism. Marketing in tourism. Strategy in tourism. Quality and yield management. Visitor attraction management. The economic impact of tourism. The accommodation subsector. Tour operators, travel agents. The transport subsector. Cultural and heritage tourism.

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Cultural Tourism

	Teacher:
	Andrea SZÉKELY

	Contact:
	szekely@mk.u-szeged.hu

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	The aim of the course to introduce the special features of cultural and heritage tourism.

	Module Subject
	The Development of Cultural Tourism in Europe. The Market for Cultural Attractions. The Experience Industry and the Creation of Attractions. The Cultural Attraction Distribution System. Case Studies form Europe: Maastricht, Glasgow, Budapest, etc.

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Organization and Logistics of Tourism

	Teacher:
	József GÁL

	Contact:
	galj@mk.u-szeged.hu 

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to introduce European tourism. We focus on Central and Eastern European part of the continent. To know some rules and financial aspects. Students plan a journey and make a tourist guide for travel agencies and a short film. 

	Module Subject
	Europe and tourism, The history of tourism in Europe, The history of modern tourism in Europe, Tourist regions in Europe, The European Union, Tourism policy in the European Union, Regional policy and tourism in the European Union, Tourism and euro, Transportation in Europe and its impact on tourism, Environmental and social concerns in European tourism, Business tourism in Europe, Marketing Europe as a tourist destination, Tourism in Central and Eastern Europe, New trends in the European tourist industry

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Elements of Marketing

	Teacher:
	Edina LENDVAI

	Contact:
	lendvai@mk.u-szeged.hu 

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to learn more about marketing and advertising. Students have exercises how to use marketing tools in practice. Marketing and engineering. 

	Module Subject
	Introduction to marketing and advertising: Jobs and responsibilities, Corporate identity, logos, Branding

Finding the customer: Market research, Customer profiles, Data collection, A telephone survey

Planning a marketing strategy: The marketing plan, The four Ps, Pricing and positioning strategies

Creating ads: The AIDA model for advertising, Working with an ad agency, Advertising channels, Rate sheets

Marketing tools: Distribution channels, Types of discount, Types of retailer, Telemarketing, Direct marketing

Presenting your public face: Public relations, Websites as a marketing tool, Sponsoring, Effective press releases

Marketing through trade fairs: Giveaways, Organizing events, Attending a trade fair

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Farm Business Management

	Teacher:
	Krisztián KIS

	Contact:
	kisk@mk.u-szeged.hu 

	Level
	BSc (minimum 5 students)

	Termin
	fall semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	The objective of the course is to introduce the student to managerial concepts and decision-making tools and to develop competency in applying them to farm business management situations. Introduce student to the concepts and principles of economics that are relevant to market-oriented farming. Student will learn the application of these economic concepts to the farming activities of farmers producing for the market.

	Module Subject
	Agricultural and Farm Systems (Concept and Definition), Defining and Conceptualizing Farm Management

Economics in Farm Management, Market-oriented Farming, Farm Management Decisions, Farm Planning, Enterprise Budget Analysis (Enterprise Budgeting), Farm Diversification (Alternative Farm Enterprises), Farm Business Analysis, Risk Management, Managing Crop Farming (Crop Production), Managing Livestock Farming (Livestock Production)

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Business & Management

	Teacher:
	József GÁL

	Contact:
	galj@mk.u-szeged.hu 

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to introduce terminology and most important parts of business & management.

	Module Subject
	Industrial plant, enterprise, enterpriser and manager, subject of business, administration and scientific administration, selection of profession, enterprising and management, market conditions and production factors, production costs, plant sizes, plant location, juridical organization of plants, internal organization of plants, order, supervising and functional authority, centralization and delegation of authority, principles of organization, financial policies and sources.

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Customer Care

	Teacher:
	József GÁL

	Contact:
	galj@mk.u-szeged.hu 

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to introduce in flight and on board services. Students learn about airport technology, passenger safety, ground movements and services during flight. Some practical aspects are also part of the subject.

	Module Subject
	Introduction to customer care: Customer care success, Customer care business and jobs, Surprising facts about customer care

Face to face with customers: Body language, A company visit, Meeting do’s and don’ts, At a trade fair, The invisible customer

Dealing with customers on the phone: General telephoning, The ‘customer care’ phone call, What the customers really hear

Call center success: Taking an order, Hotline (Troubleshooting), Customer-centered call centers

Delivering customer care through writing: Effective letters and emails, Format and informal writing styles, The five Cs of customer care writing, A case study

Dealing with problems and complaints: Complaint strategies and policies, The letter of apology, Explaining company policy, Some opinions about complaints and apologies

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Sales & Purchasing

	Teacher:
	József GÁL

	Contact:
	galj@mk.u-szeged.hu 

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to introduce in sales and purchasing in engineering. Students learn about how to buy and sell, manage trade in engineering. Some practical aspects are also part of the subject.

	Module Subject
	Job and responsibilities: Job titles and tasks, A sales meeting, A sales meeting, A requisition

New contacts: At a trade fair, Relationship building, Fellow-up emails

Offers: A sales pitch, The AIDA approach to sales, A request for proposal, An offer letter

Negotiations: Tips for successful negotiations, A company visit, Negotiating styles, Win-win negotiations

Orders: Telephone orders, An online order, A change to an order, Numbers and figures, Contract term and phrases

Customer care: Dealing with problems over the telephone and in writing, An online complaint form

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Economics

	Teacher:
	József GÁL

	Contact:
	galj@mk.u-szeged.hu 

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to introduce the logistics, basic definitions and terminology. Some practical aspects are also part of the subject.

	Module Subject
	The General Theory of the Goods. Economy and Economic Goods. The Theory of Value. The Theory of Exchange. 4 Principles of Economics. Use Value and Exchange Value. The Theory of the Commodity. The Theory of Money.  Macroeconomics.
Case studies and presentations.

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Logistics

	Teacher:
	József GÁL

	Contact:
	galj@mk.u-szeged.hu 

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to introduce the logistics, basic definitions and terminology. Some practical aspects are also part of the subject.

	Module Subject
	Introduction to logistics: Setting the scene; Job in logistics; Regular activities

Logistics services: Logistics acronyms; Product ranges; 3PL providers; Value-added services

Inventory management and procurement: Inventory management; Continuous replenishment; Job advertisements

Modes of transport: Transport and handling equipment; Container types, Types of goods

Planning and arranging transport: Transport options, Measurements, Quotations

Shipping goods: Marking, Loading, Advice of shipment, Shipping instructions

Warehousing and storage: Handling equipment, Warehouse areas, Warehousing today

Documentation and finance: Documents in foreign trade, Import instructions, Payment methods

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Automobile Industry

	Teacher:
	József GÁL, Ferenc FARKAS

	Contact:
	galj@mk.u-szeged.hu farkasf@mk.u-szeged.hu

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to introduce the automobile industry, management, design, safety, basic definitions and terminology. Some practical aspects are also part of the subject.

	Module Subject
	Introduction to the car: Factors involved in buying a car; Types of car; Car sales

The exterior: Exterior car parts; Car production; A quality problem; 8D report

The interior: Interior car parts; The instrument panel; A delivery problem; A car configuration

Under the bonnet: The engine; A technical support hotline; An international car show

Performance and technical specifications: Launching a new model; A road test; Materials and their properties; A meeting role-play

Safety: A magazine article; Active and passive safety features; Choosing safety features; Car recalls

Design: Describing car design; The design process; Constraints; Expanding the product range

Future trends: The car of the future; Environmental awareness; Making a presentation; Fuel cells

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Business planning

	Teacher:
	Árpád BENKŐ-KISS

	Contact:
	benko-ka@mk.u-szeged.hu 

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to introduce most frequent methods and parts of Business planning, and financial calculations.

	Module Subject
	Basics of Accounting, The Balance sheet and Income statement

Securities, Financial calculations, Credits, and paybacks, Turnower NPV, IRR, Marketing,  Financial ratios,  Brake even analysis, Financial calculations- interest and compound interest,  Geometric series in financial calculations

Depreciation,  Risk analysis, Cost Benefit Analysis CBA)

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Human Resource Management

	Teacher:
	László GULYÁS

	Contact:
	gulyas1@t-online.hu

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to introduce the human resource management. Some practical aspects are also part of the subject.

	Module Subject
	What is HRM? Methodology of human resource-planning.

Functions of HRM: recruitment, selection (particularly interviewing) promotion, carrier development, wages and salaries, training and development methods

	Number of Credits
	4


	Course Code
	

	Module
	

	Title: 
	Strategic Management

	Teacher:
	László GULYÁS

	Contact:
	gulyas1@t-online.hu

	Level
	BSc (minimum 5 students)

	Termin
	fall or spring semester (2 lessons a week) (mark: 1,3,5)

	Module Aims
	Aim of the course is to introduce the strategy management. Some practical aspects are also part of the subject.

	Module Subject
	Methodology of strategic planning.

The environment of strategy (collecting facts, etc).

Strategy formulation (formulation of the target image, selection of target groups, etc.)

Strategy implementation.

Strategy evaluation and control.

	Number of Credits
	4


