MAPA CURRICULAR DE LA LICENCIATURA EN GASTRONOMIA 2003
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SIMBOLOGIA

@2 HT = HORAS TEORICAS
o
2 <
S é HP = HORAS PRACTICAS
20 )
© & CR = CREDITOS
>
@]
NUCLEO SUSTANTIVO 66 HT
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¢
| e
(CURSAR Y ACREDITAR 8 UA + 1 14 HP*
ACTIVIDAD ACADEMICA 80 CR
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