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Part I

General Overview

The assessment of ECONOMICS AND TOURISM MANAGEMENT

The Higher Education Quality Assessment Centre of Estonia has invited a team of experts to assess programs in Economics and Tourism Management at the Tallinn University of Technology, Kuressaare College of TUT, Tallinn College of Engineering, and the Public Service Academy of Estonia.

The expert team

· Prof. Peter Mason, University of Bedfordshire, England, UK;

· Prof. Karoly Balaton, Corvinus University of Budapest, Hungary;

· Prof. Ilkka Virtanen, University of Vaasa, Finland;
· Prof. Maija Šenfelde, Riga Technical University, Latvia. 

The assessed programs:

TALLINN UNIVERSITY OF TECHNOLOGY

8343665 Economics

KURESSAARE COLLEGE OF TUT

5787263 Tourism and Catering Management

TALLINN COLLEGE OF ENGINEERING

5549936 Engineering Materials Marketing

PUBLIC SERVICE ACADEMY OF ESTONIA

5343606 Taxation and Customs

The programme of the visit

The assessments took place during the period October 22–29, 2006. On Sunday evening, 22 October, the Committee had a meeting with the staff of the Accreditation Centre. An outline was given of the task of the Committee and the general situation of Estonian Higher Education.

On 23 October the Committee visited the Tallinn University of Technology, on 24 October the Kuressaare College of TUT, on 25 October the Tallinn College of Engineering, and on 26 October the Public Service Academy of Estonia.

The programme and working method

Prior to the beginning of the visits, the Committee had a general discussion about the task as seen by the Committee, about the standards, formulated by the Accreditation Centre and the frame of reference for the assessment as seen by the Committee. At the same time the self -evaluation reports were discussed.

The programmes of the visit had in general the same format:

· meeting with the leaders/heads of the institutions 

· discussion with the writers of the self-evaluation reports

· interviews with groups of students of the different programmes in small groups

· interview with academic staff of the different programmes in small groups 

· interviews with important Committees

· on-site visits of facilities

During the one major part of each visit the Committee tried to assess especially the organisation of the programmes, the way the curricula had been designed, the way the quality is being assured, the qualification of the staff, the research activities and all other points the programmes had in common. The Committee formally had to report on 4 programmes.

What follows are the findings of the Team (Part II), its conclusions (Part III), and its accreditation recommendations (Part IV).  In Part II, the findings are relative to the  “Requirements for accreditation of curricula of universities” (Approved by the regulation of the Government of the Republic of Estonia No 265 of 23 October 2003) and "Requirements for accreditation of curricula of institutions of applied higher education" (Approved by the regulation of the Government of the Republic of Estonia No 265 of 23 October 2003).


 Part II

Findings
GENERAL FINDINGS AT THE KURESSAARE COLLEGE OF TALLINN UNIVERSITY OF TECHNOLOGY

Kuressaare College (henceforth the ‘College’) is a regional college that is involved in the provision of professional higher education. This education is related to regional priorities for the island of Saaremaa and the other Western Islands of Estonia. The College is an educational institution of the Tallinn University of Technology (TUT), and TUT supports regional development through the College.

The team had received the ‘Self-evaluation Report’ of the College and the ‘Joint Report of the 2003 Evaluation Team’ prior to the visit to the College. In addition, other documents were provided on the day of the visit. On the basis of these documents and the visit itself the team was able to formulate its findings. 

I. MANAGEMENT OF EDUCATIONAL POLICY

1. Mission of the institution. Implementation of educational policy.

According to the College Self evaluation report, the mission statement of TUT is to guarantee continuous academic technical, economic and administrative education in relation to the needs of Estonian Society. Kuressaare College is an educational research and development unit of TUT pursuing specific goals of which the most important is to provide and co-ordinate tuition, research work and development projects to support the development of Saaremaa County, the Estonian Islands and Western Estonia. 

The mission statement of the College, contained within its Strategic Plan, is to be a regional centre which (in its own words) “attempts to insure a fair access to the quality higher education and in service training; to contribute to the balanced development of the country as well as facilitate co-operation between the local community and educational and development institutions of the Baltic Sea Regions”.

The Strategic plan also indicates that the key values of the College are “closeness (humanism and caring); connection (with the University, local community and enterprise; and flexibility (in the content and organisation of studies)”

The ‘Vision 2010’ (part of the Strategic Plan) for the College also suggests that it believes it has a significant local and regional role, in that it intends to become an attractive regional centre of education, research and development.

Therefore the College has the task of linking regional requirements of Saaremaa County, the Estonian Islands and Western Estonia with those of TUT. To achieve this, the College regards as a major part of its role the provision of vocational education in the fields of tourism and catering services and to become a regional centre of competence and expertise in this field 

2. Conformity of the curriculum with professional standard and requirements and international trends. Tasks and activities of academic unit.

The curriculum has been developed in accordance with the Institutions of Professional Higher Education Act, the Universities of the Republic of Estonia and the Standard of Higher Education. However it is not clear from documents whether or not there are specific professional standards for catering and tourism courses. Nevertheless, the course appears to be at a level comparable with international institutions. The emphasis on ‘food science’ (which was evident in earlier versions of the course) is not appropriate in comparison with the great majority of international courses, which are much more management focused. 

3. Curriculum council. Analysis and improvement of academic quality of curriculum

The Self-evaluation Report indicates that the Council of TUT is the highest decision-making body of the University and includes in its membership the directors of the regional colleges TUT has links with, including Kuressaare College. The TUT Council discusses and approves the development plans of the College as well as approving study plans and adopting regulations on admissions to studies and the procedures of degree and diploma awarding. The Self Evaluation Report indicates that the curriculum has been scrutinised and adopted by the TUT Council. 

4. A supervisory system to monitor the performance of faculty and students

According to the College Strategic Report, Quality issues at the College are achieved by following the requirements of the TUT Quality Assurance System and the Quality Agreement of Estonian Universities. (See also Section IX of this report).
CONCLUSION RECOMMENDATIONS

1. The College has an important educational role and should be able to assist in the promotion of regional development within Estonia.

2. The College has a clearly defined role within TUT, relevant values, and appropriate vision and mission objectives.

3.  The College has developed its tourism and catering curriculum in accordance with professional and legal requirements.

II. STUDENTS



1. Size and structure of student intake; average admission level; deficiencies of pre-university education

The student intake is relatively small, but has grown since the visit in March 2003. However the selection process continues to be good.

2. Students’ motivation, expectations, guidance, counselling services, progress level.

The team was generally impressed by the quality of the students we met. They seemed well motivated. They were all aiming to get jobs in various sectors of the tourism/catering industry. Students were asked about the relative balance of the catering and tourism parts of the course. They responded that they regarded it as important within the context of their course and also in terms of potential jobs in the industry that both the hospitality and tourism areas were linked. Students also indicated that their views on some aspects of the industry had changed since beginning the course. So, for example, two students indicated that they were not sure that catering would be relevant to them prior to starting the course, but that they now viewed catering as an important sector of tourism.  The students ability in foreign languages, particularly English, appeared relatively good.

3. Monitoring of student achievements. Study load and learning conditions. 

The students have a relatively heavy teaching load and some of the course modules, particularly chemistry, do not seem to have much relevance to their course in tourism and catering. This was reported in the previous report of 2003 and was mentioned during our visit. However it appears that the remnants of the earlier course focus are gradually being removed.

4. Possibilities for student mobility and credit transfer

The intention, according to the College Strategic Plan, is to enhance internationalisation by increasing the number of courses held in foreign languages, increase the mobility of students and develop joint international curricula with partner universities. The College has established a limited number of links with institutions overseas. The links would appear to be with institutions of high calibre, including Birmingham College of Food, Tourism and Creative Studies. However, these link programmes need to be expanded. Also, the College currently has no foreign students studying there, although, according to its Strategic Plan it intends to have approximately 15 by 2010.  

5. Activity of student bodies. Students’ role in academic councils and in self-assessment.

The Self-evaluation Report indicates the important role of the Student Board of the College in its contribution to the organisation of the study process. However, we were not able to evaluate its contribution during our visit.

CONCLUSION RECOMMENDATIONS

1. Students are generally of good quality and are well motivated by the course.

2. The students study load is relatively heavy.

3. The College should increase the number of students taking the Tourism and Catering Management Course but only at a pace that ensures standards are maintained.

III. THE CURRICULUM

1. Curriculum conformity with requirements of the Standard of Higher Education, a professional standard and international legislation

The curriculum has been developed, according to the Self-evaluation Report, in accordance with the Institutions of Professional Higher Education Act, the Universities of the Republic of Estonia and the Standard of Higher Education.

2. Aims and objectives of the curriculum, their correspondence to the institution goals and educational policy and graduation requirements.

The Self-evaluation Report indicates the main aim of the curriculum is to train professional and specialists for the catering, hospitality and tourism sectors. When the College was started the course was to lead to a diploma in food technology and catering, that also supplied students for the higher level studies in organic chemistry. This has now changed, and the overall curriculum of the College is in the process of being changed too.  During the visit in 2003, the team then received the impression that the original objectives had been modified in practice, as a result of, at least partly, the students` interest, and the emphasis has shifted towards more tourism. This process, which is welcomed by our team, would seem to be continuing. 
3. Curriculum design, accomplishment and development. The role of various structural units.

During the visit in 2003, the team observed that there was a procedure adopted in the design and revision of the curriculum. The previously mentioned shift in the main aim had been reflected by incremental changes in the curriculum. The changes were then, in the view of the team, in an appropriate direction, but the changes were not yet completed. The team, then, were given indications of the planned changes only, and it was their impression that the plans were not yet completely worked out. During our visit there was further evidence of the move of the curriculum more towards a focus on tourism. However, three years on from the earlier report, the apparent shift to a greater concern with tourism is still not reflected fully in the curriculum.

4. Subject structure, group balance, options and diversity of curriculum.

The curriculum has undergone some changes in the recent past, and the subject structure, of the revised curriculum, with more emphasis on tourism, reflects better the needs of the graduates. In the 2003 Report it was suggested that the changes, had not yet reached the desired level and this was still the case during our visit. In addition to a greater focus on tourism, the curriculum should be more concerned with management and business related issues. With the increase of the number of both students and staff, there should be more room to offer more electives/options, as well, which is not the case at present.

5. Correspondence to international standards and labour market.

The various documents provided and discussions with College staff indicate that tourism is currently one of three major development themes for the local region and is in addition becoming a major sector within the Estonian economy. As the curriculum develops and places greater emphasis on tourism topics, it will become more like the majority of international courses in this field, where the subject of catering is generally subsumed within a wider focus on tourism issues. 

6. Intake and graduation requirements.
Students do not just come from the local area to take the course, but travel from many other parts of Estonia. This is partly to do with the lack of provision, generally, within Estonia where there is relatively speaking limited competition from other higher education institutions, as yet.  However this means that the College is not just fulfilling its local/regional role but contributing to the development of tourism related competence and expertise at the national level. 

The Self-evaluation Report indicates that the minimum requirements for admission are being met and these are set by TUT. The Report also indicates that graduates from the College receive a Diploma, certifying that they have completed the Programme of Studies, and an Academic Report (as well as a Diploma Supplement in English).

CONCLUSION RECOMMENDATIONS

1. Students come from many parts of Estonia to study at the College.

2. The curriculum is intended to train tourism, catering and hospitality students.

3. There is still too much focus on ‘food technology’ in the curriculum and it should be re-evaluated to include greater focus on tourism and management topics to insure it is more in line with international standards.
IV THE EDUCATIONAL (TEACHING) PROCESS

1. Teaching methods used. Classroom and individual study organisation.  Developments of teaching methods.

The Self-evaluation Report and discussions with both staff and students indicate the use of a range of teaching approaches, which is to be welcomed. This is largely possible because of the small student group size at present.

2. Computers and licensed software used in teaching and learning.

The use of computers seems to be adequate at present. However, given that tourism is a very visual subject area and there is growing importance in the use of visual images in tourism marketing, there is great scope for increased usage of computers and more modules concerned with their use should be considered during on-going evaluation of the curriculum. 

If not already in use, systems such as IVA should be used, particularly as this will help with student-centred approaches to learning.

3. Development of practical skills of students

The Self-evaluation Report indicates that students develop skills through practical classes, individual assignments and teamwork assignments. In discussions, the team learned that students found group-work activities particularly valuable. The work placement element of the course is another area where students can develop skills, particularly those relevant to employment. 

4. Assessment of student achievements and examination methods. 

In line with the variety of teaching methods employed a number of different assessment methods are used. Traditional written examinations, individual reports and group oral presentations are used. It would appear from discussions with staff and students that both formative and summative assignments are used although further clarification on this would be helpful.  Although students indicated that their workload was high they did not complain that any particular type of assessment was particularly burdensome. The Self-evaluation Report indicates that, at the end of all parts of the course, there is some form of examination or assessment. 

CONCLUSION RECOMMENDATIONS

1. A good mixture of teaching approaches is used.

2. A variety of appropriate assessment techniques is used.

3. More thought should be given to the greater use of computers and IT in the curriculum.

V. ORGANISATION OF STUDIES


1. Rationality of study organisation. Academic calendar. 

In comparison with a number of other European countries the study workload would seem high and during discussions some students indicated that timing of assignment hand-in dates could be better aligned, so that they do not fall so close together. 

2. Attainability and quality of information about studies’ organisation. Counselling and registration for studies and examinations.

As far as could be discerned this information was readily available. 

3. Students study loads and independent work

The study load is high. This is partly the result of the ‘earlier curriculum’ (although it is acknowledged that this is being modified) and was also commented on in the report of 2003. However, by international standards the curriculum is still too wide and should be focused more on tourism management/business related topics. 

4. The improvement of study organisation. Analysis of student success and failures.

At present the drop out rate, according to the Self-evaluation Report, is between 10-15%. The main reason provided for this is ‘low level of academic achievement’. Mathematics and Chemistry are perceived as the most difficult subjects. Students lack of independent learning is given as another reason for student drop-out/failure. Financial reasons are also cited as reasons for ‘drop out’ in some cases. It is not fully clear what the College is doing to remedy this ‘drop out’ situation.

The College should make more international links to help streamline its curriculum.

5. System for analysing and evaluating student progress, study loads and results.

We were not able to evaluate these during our visit

6. Technology to register and to monitor students study results.

We were not able to evaluate this during our visit

7. Co-operation relationships to organise practical training

The College has managed to create relationships with a number of training providers in the local area and even beyond this. Some of these are ex-graduates and have good links with the College. However these types of relationship need to be developed and extended, particularly with the development and expansion of the tourism industry in Estonia.

CONCLUSION RECOMMENDATIONS

1.  The study workload is very high and efforts should be made to rationalise it.

2.  The drop out rate needs to be continually monitored, possible reasons investigated and appropriate remedial action taken.

VI. TEACHING STAFF



1. Quantity, qualification and experience of academic staff and conformity to the requirements of the Institutions of Applied Higher Education Act and the Standard of Higher Education. Full-time and part-time personnel rate. Teaching workload. Sufficiency of teaching staff for curriculum accomplishment and development. Adequacy of complementary staff. 

The College has five academic posts. According to the Self-evaluation Report only one of these is full time, that of the Lecturer in Tourism Management. The other positions are Lecturer in Food Technology (0.75), Lecturer in English (0.5), Teacher of Marketing (0.25) and Teacher of Computing and IT (0.5). Nevertheless the teachers whose principal occupation (either full-time or three-quarters-time work) is with the College, TUT or Kuressaare Vocational School, cover 65% of the volume of the curriculum (hence exceeding the 50% requirement). 

The average age of staff is just over 46 years.

The Self-evaluation Report indicates that all teachers meet the requirements of the Institutions of Applied Higher Education Act and the Standard of Higher Education.

2. Qualification enhancement. Research and other scholarly activities of academic staff.

The Self-evaluation Report indicates that one staff member has a Doctorate and one a Masters Degree.  Currently two staff members are enrolled in a Masters study programme and  the lecturer in Marketing is studying for a PhD in ecotourism at Colorado State University in the USA. 

Staff are involved in research, but the term they used to describe their work is ‘Project work’. This seems to be not just from their own initiative, but related to student projects. There is not necessarily any direct link between this research work and what lecturers actually teach. 

3. Staff election policy and regulations. Assessment of teaching staff. Staff review arrangement.

The procedure for selecting candidates for academic positions follows the normal conventions.   

Each term the College administers a teaching and course evaluation survey. This is a part of a process of getting regular annual student feedback on the quality of teaching and courses.  The results of the surveys are presented to meetings of the TUT Curriculum Committee. Results from these surveys are used in staff renewal context. The Self-evaluation Report indicates that these surveys were instrumental in decisions not to re-appoint two lecturers, as a result of negative evaluation reports.

CONCLUSION RECOMMENDATIONS

1. Staff are in generally well qualified and seem well motivated.

2. It is very welcome to see staff studying for higher degrees.

3. It is helpful to be see that staff review procedures are in use and appear to be effective.

VII PRACTICAL TRAINING

1. The organisation of practical training.

Practical training is very important – almost 30% of the overall course is devoted to gaining experience of this kind. Training is spread throughout the course with a practice in each year.  The place of training includes catering establishments, accommodation providers, travel agencies and tour companies. The location of this can be in Estonia (where the College has several training placement partners) or overseas – the College has a co-operation agreement with a beach hotel resort in Greece, which provides opportunities for a large number of each year’s student cohort.

2. The supervision of practical training.

Supervisors are required to follow guidelines on the practical training which describe the aims of training as well as the professional skills to be developed. Both the supervisor and training partner complete a questionnaire to assess the student’s progress. Several College alumni who now operate tourism related businesses have offered practical placement opportunities and act as student supervisors.

3. Accordance of the content of practical training with objectives and professional requirements.

The Self-evaluation Report indicates that the College has a set of instructions on the conduct and supervision of the practical training.  An agreement is signed between the student, the College and the partner organisation providing the training. 

CONCLUSION RECOMMENDATIONS

1. Practical training is an essential element of the course and it appears is being run effectively at present.

VIII LEARNING ENVIRONMENT AND RESOURCES



1. Adequacy of the number of study rooms, and amount of inventory, equipment and learning resources. 

In general this is satisfactory, but students are required to take some classes in Kuressaare Vocational School (KVS) - the location of the kitchens, training restaurant and training hotel - as well as the separate College premises. The new catering facilities should be an excellent future resource.

2. Adequacy of number of laboratories, training rooms and bases for practical training.

When involved in catering-related activities students have very good resources of a practice kitchen and restaurant to trial their skills, plus good classrooms for other culinary skill development. The recent opening of a College hotel should also provide an excellent practical training resource. Resources are not so good for those involved in individual study, when printed management, technical and scientific research material is required.

3. Library organisation and usage. Availability of textbooks, learning materials, scientific literature, special (professional) issues. Access of students to information networks.

There is a relatively small supply of specialist tourism books although there are multiple copies of several textbooks in the Library. Students are able to access the world wide web in specialist computer rooms and as far as could be discerned, much of this using WIFI technology.

4. Existence of recreational facilities and other non-educational services (food, housing, mental, medical et al). 

The College has a very good training restaurant (which is also open to the public). However, the major problem is concerned with the lack of an adequate hostel for students where recreational facilities could be provided.

5. Facilities for teaching staff.

As far as could be discerned facilities for full time staff were adequate. However it was not clear what facilities are provided for part-time staff. 

6. Internal data network and connections with non-institutional networks.

As far as could be discerned these were adequate.

7. Facilities to photocopy study materials

These seemed satisfactory.

8. Resource management efficiency and long-term development plan to improve the condition of learning environment.

The College Strategic Plan indicates clear aims to improve the learning environment through improvements in particular to the library, by developing and extending e-learning and distance learning approaches and building a new student hostel. 

CONCLUSION RECOMMENDATIONS

1. The College has good facilities for educating and training students in the area of catering. 

2. The College needs to improve its library stock of specialist tourism books.

IX.  FEEDBACK AND QUALITY ASSURANCE


1. Existence of quality assurance system and its efficiency. Role of student feedback.

The Self-evaluation Report indicates that the chief aim of quality assurance (QA) at the College is ‘the improvement of the graduates’ ability to compete in the labour market’. The Report states that several documents constitute the basis of the QA system. The main documents are the ‘TUT Development Plan’, the ‘College Strategic Plan for 2006-2010’, the ‘TUT Quality Assurance System of Provision of Education’ and the ‘Agreement on Academic Quality of the Public Universities of Estonia’.

As noted above, student feedback is obtained regularly and feeds into the QA system and has been used in relation to staff employment. 

2. Contacts with potential employers representatives and professional associations. Contacts with alumni. Analysis of obtained information. Investigation of public opinion about institution and study programme.

The Self-evaluation Report indicates that the College organises an annual College-Employer Round-Table which involves representatives from several local and national employers. This Round Table is used to obtain feedback on the quality of the course.

The team met several employers. Their views were generally very favourable on the work of the College. Some employers regularly took students on work placement. Others were ex-graduates who now operated in the tourism industry, maintained regular contact with the College, provided work placements and hired College tourism graduates 

3. Relationships with foreign educational institutions.

The College has good links with education establishments in Finland and the UK. The team regard these establishments as being of an appropriate level and standing.   

The College teaches foreign language courses in Finnish, Russian and English and the team welcomes the intention to offer more of its courses in English. Likewise the team is pleased to see attempts to prepare a joint curriculum with a French and American University. However, the College needs to make contacts with more overseas educational institutions to fully internationalise its curriculum. 

CONCLUSION RECOMMENDATIONS

1. The College has a strong QA system based on that used by TUT.

2.  The College has good links with employers and alumni, but needs to expand its employer links as tourism in Estonia expands.

3. The College has good links with a few overseas institutions, but needs to expand these links.

Part III

Accreditation Conclusions

1. The College has a clearly defined role within TUT, relevant values and appropriate vision and mission objectives, and consequently should be able to assist in the process of regional development within Estonia.

2. The College has developed its tourism and catering curriculum in accordance with appropriate requirements. It has good facilities for training students in the area of catering, but less well developed resources for teaching tourism topics. Practical training is an essential element of the course and is currently being run effectively. 

3. Students come from many parts of Estonia to study at the College, are generally of good quality and are well motivated by the course. The College should plan to increase the number of students taking the course but only at a pace that ensures standards are maintained

4. The students study load is relatively heavy. The curriculum should be re-evaluated to take out redundant elements and to include greater focus on tourism and management topics to insure it is more in line with international standards.

5. Staff are in generally well qualified and seem well motivated and it is good to see several studying for higher degrees.

Part IV

Accreditation Recommendations
ADVICE ABOUT ACCREDITATION
The Committee assessed one program at the Kuressaare College of Tallinn University of Technology. In the opinion of the Committee the following accreditation advice is given: 

5787263 Tourism and Catering Management: FULL ACCREDITATION 

The following summary recommendations should be noted: 

· The course still has some remnants of earlier versions of the programme. These elements should be further reduced to provide a more topical and relevant focus on tourism and catering management aspects of the industry. This should ensure that students are able to develop a career in tourism not as technicians, but as managers.

· The course has previously placed more emphasis on catering than on tourism. However evidence from student graduation theses/final projects reveals that there is more concern here with tourism topics than catering topics. Therefore the course should reflect this growing interest of students in tourism, rather than just catering themes.

· The course programme should be continually monitored and re-evaluated to ensure it contain sufficient focus on management aspects of tourism and catering.

· There should be on-going monitoring of student drop out rates. Likely causes should be identified and appropriate remedial action taken.

· Staff should be encouraged and provided with resources to undertake more academic research in the fields of catering and tourism. This would not only contribute to their own personal development, could assist regional development on Saaremaa but also help the College gain recognition as a centre of expertise in tourism, with at least a regional if not national and even international reputation.

· The College needs to make use of IT particularly systems such as IVA in teaching, which will also encourage more student centred learning approaches.

· The College needs to make more overseas links to further internationalise the curriculum.

· It is vital that the College provides better accommodation opportunities for its students, particularly as they come from all over Estonia and the intention is to substantially increase the intake of students.  Hence, the plan to build a new hostel should be carried out as soon as possible. 

