B.Sc Hospitality Studies 2019 Pattern '

he B.5c. - H.S, is a discipltine of hospitality and tourism, Considering that the hospitality Industry 1s dynomic in nature, with riew
trends in food, service and décor periodically becoming the norm, it is important 1o review g vevise the syllabus of régalar intervils.

Program Outcome

Pl Provide knowledge in hospitality management education and gwareness of skills und aitiuden

P2 Familinrization with the practica! aspects of the Hospitality fndusiry

"3 Summarize mlformution md o professionally communicats

Pd Dievelop employability skills required for hotels and restaurant managements m hespitality wod altied sectors
1’5 Requisite enteepreneurial skills o selfemplvyment

I'6 Develop an ability to interpret, analyze, innovate, communicate and apply techmical gongeptd

P37 Unierstund and evaliate issues reluled to envirgnmental sustainsbility nod ethies 10 make business decisions

[*Level of Association betwesn PO's and CO's 1 = Low Assoelition, 2 = Moderate Assncintion, 3 = Strong Association

F.Y.B.Se¢ Hospitality Studies 2019 P

Subject Code|  Subject Name Course Outcome

C1. Introduction t 1he art of cookery and the basio cooking 1echnigues

(02, Knewledse ol fobd & Kitehén safely practices.

S 10 ; - s : :
e FaodFrrinpcte 2 3 Idertify und npply various dooking methiods and technigue

4 Clussify kitehgn brigade and eguipmient usid

1) This gourse would explire it sotpe dnd nature of F & B sérvice dperations:

Food and Beverage [CZ, 1T would develti the essentinl attributes and elementary skills of students in the service

Hs 102 A
Serviee < 1 progodures,
C3, Busies ol Food and Beverage Service [Depanment will be cavered in the semester
C 1. Introduction w Basic Housekeeping
. 2. Understund role of Housekeeping in Hotel Industry,
; Huuselkeeping - ; 5 = T —
1S 103 g €73, Koowlodes ol differént departments in Housekeeping

Operations - 1 = 2 —_— | -
P : 4, Imtronduttlon 1o Basic operitivhzl aspess of peeommeodation operitions

O3 Introduitlon o Hespitality Indusiry

O, Introdoction W bagle Fropt elfice,

Front Office 7, Understand role of tront atfiee in Hotel Industry,
HS 104 2 3, Rnowledge of different departments in Front Offloe

Orpertnions - 1 : T - -
P g 4, Introduction to Basle operationa) asplels of secommibdation operations

5. Intreduction o Hospitiality Industry,

£1. Identify ond upply various cooking methods dnd feehnigque

HS 105 T T
i Food Production - I |CZ. Identify ond Used of different equipment and practicsl application
(Pravtical) ~ y i ; ]
€3, Prootical application an busies of food preduction and fechnlques
T 1. 1t would develop the essentinl attribules nd elementary skills of stodens n the service
HS 106 Food and Beverapge |procedures.
{Peaetical) Service- 1 2. 11 will develop Basics of Food and Beverage Service Depurtment sith priet sl
appronch ]
C1. Prepares e student to acguite knowledge and skills for Housckeeping hasic
1S 107 Housekeeping i e e e X3 o -
. ; Technloues
(Practical) {perations - 1 ! - : ; S—
C2 Understanding practical aspects of housckeeping operations In hospitality seclory
s 108 Front OIMice C1. Prepares the studint fo negquirz knowledge md skllls for Front office hasic l'echnigues
{Practien) Opertaions - | e — 3 = m— T
! o C2.Understanding practical Importance of front office operations in hospitality sectary
1. Introduction b Generic Skills
22, Devele ol seli- st gkl
HS 109 Develapmait o l.'... L'_"'.-LJLI;!I'HEIILLI’_"E':"|1 munipement sk s
: , 3. Development of tenm manngement skills
Generie Skills o :
(4, Development of task manspement skills
G5, Knowledie of gifective problem solving technigques
1. Identify and prepare basie stocks, soups and suuces.
x - 2. List & Prepare various types of salag aalviches and appetizeis,
Hs 2 Food Production - 11 = EpRIe us 1ypes 0f 58 e -l

- T i
U3, Recognize different types of frujfes s Al Mo o< with [1s uses

4, Undersinnd characteristics & §

Al W hery ingrediants




O, THe coirse would explire the scope and nature of F& b service opersitions. Tt would —|
HS 202 Food and Bevernee develnp the essentinl attributes and elementary skills of students In the servige pracedunes
Bervie.o C7. Rasies of Food and Beverage Serviee Departiment (Tood anid Reverage) will be covered
1 fhe semester
1, Undarstand role of Housekeeping in the Hospiiality Industry
HS 203 Houseleeping (2. Study basie Skills for different tasks und aspecis in Housekeeping
Operations -1 3. Lenrn Operational pspects like Cleaning Routine of HouseRKesping
Ca. Understund Varlous Procedural aspects of cleqning public areas
C1. Understand role of Frant Office in Hospitality Industey
(S 204 Front Office 2. Study basic Skills for different tnsks and aspects in Front Office
Opertaions - 1 3. Understand Various Front Office Operutiond] Procedures
C4. Leam ahout Guest eyele In Front Offjce
(1. Prepare basic stocks, soups und sauces.
HS 3.1]5 Bond Produstien -1 L"‘Z.Prupurf: x'x_u‘.'mus types of salads, sandwiches anil appetizers.
(Practical) (3. Prerparation of Fggs
C4. Prerpuring various products of bakery
HS 206 Food and Bevernge 'Cl. '[}.:vf:.lup ?ru?a:L[L'al gkillsaf 5Lud:.‘11|‘5:~ ariid ess-.:lnﬁnl illLil"lbl.liL”!- i th hur\-h_:c pl'u;;cduj'u&‘
(Practical) Servics -1 (2. Basics 1?1 Food snd Bevergge Service Department iTood and Deverage) procticats will
be eovered in the semester
C 1. Practicol imporance Housekeeping in he Hoespitality Industry
HS 207 Housckeeping C3. Enhanceing Skills for different tasks and aspects in Housekodping
(Practical) Operations - 1 |C3. Practically learning of Cleaning Rputing of Hoysekeeping Deobriment ]
4, Learn virous Procedural aspects of clepning public areus
C1, Practieal expoysre to b asic of Front Office
1S 208 Front Office T3, Enhineing Skilis for different tasks and aspects in Fromt T
(Fractical) Opertajons - | T3 Learn Various Front Ofiee Operational Procedures
04, L ghout Cluest eyale In Front Office
HS 309 ©1. To undarstand the imporlince of Frénsh in el Cperations
French 2. Help to aequire the cofreel pronyneiation of French terminoliagy
3. Basic intrmduction to spoken French
S.Y.B.Sc Hospitality Studies 2019 P
Subject Code| Subject Name Course Ouicome
Ol To know varlous sedtors of entering ingusiry, Bulk cooking & quantity cquipment used
HS 301 FOOD 2. To understend impertance of Menu planning, Volume forecasting, ¥ eld managemeant
PRODUCTION - I [C3. To koow Flsh Cookery Wit lypes ol Fiah, cuts of fish & methods of cooking
C4. To understand Indian reglondl sooking styled in detnil
5. To know preparations methuds of Bread, Cake & erobdes meking
: Food and Beverage [C1. The courses will sive u comprehensive knowledae ol the various aleoholic beverages
HSs 302 ; 3 B i ¥ ——
Service - 111 C2. Towill give an insight into their Ristory, tmannlueture. class! feation, and also o
C1. Gatahlish the importance of Rooms Division Principles within the hospitadity Tndustry
1S 303 ACCOMOIR .I"IDN U7 Leamn tasie ckitlls and knowledge nacessary 1 swocesstully iaentify the réaulred
OPERATIONS -1 ooiinagards in this aren
©% Underatand ol aspects of cost control and estblishing profitability
T1. To Learmn Bulk cooking & quaatity equipment used while pructical
Food Production - (2. To learn Menu planging, Yolume forecasting. Yield monogement
Hs 304 111 (P) 3. To practee Fish Cookery wit types of T ish. cuis of fish & methods of cooking
4. To understand Indian regionnl cooking styles in desal)
5. To know prepacations methods of Broud, Coke & eookics moking U
HS 305 Food and Bevernge |C1. To learn ahout variots aleohotie beverages used in the Hospitality Industry ]
& Serviee — (P |C2. 'To develap technical snd specialized skills in the service of the same
C1. To give practical skills required for Accommodatlon Operntions within the hospitality
HS 306 ACCOMODATION [C2.T0 Learn basic skills and kmowledge necessary Lo successiully identify the required
. OPERATIONS 1 Jutandids in this pres
3. Undersiand and Learn )] uspects of eost cuntrol and establishing profiabilit
1. The course aims 1o extablish the fijpeskace of gnvironmeninl issues.
HS 307 Enviernment -1  [C2. It provides insight on Environg oo ML Mg i Hospitality Indusiry
= C3. Undarstand the bonefits of i ' I hove o sustainable environment in




Communication Skills

C 1 Introductlon to an Imparlant skill - Communication
3, Undesstand the importance and applicstion of Communieations gkills in doily lile
3, Backpround and piactice of listening. speaking, reading, writing skills

[ 5]

209 I (4. Be well versed with Group Discussians and Personal Inferviews
5, Uinderstand (he concept of Body Language and jts importance and upplication In the
Histel {ndushiy
C1, Ttgives an opportunlty for the students to explore varlous departments of the hotel
C2. Tt allows students to get Gmiliar with the equipmienti uaed in the operationa areas
HS 4 Internship C3. Studenty would be able w undersiand the hicisrahy ih vach departimanl.

4, Students would be aware of the hotel operutiims at macy level,

5, Students would get an insight with the new treads folliwed in Hospitality Tndustey

Final Year.B.Sc Hospitality Studies 2019 P

Subject Code

Subject Name

Course Outcome

Advanced Food

CL. To Undestand Biaropean, North & Sodth Ameriean cubsing fuod

2. Identify cute of meat, pouliey apd game with (L5 gppropriate uses

HS 301 Bibduition 1 C3. Sketeli & illustrate Kitchen luyout of varjous areas
4. To know various lipes of Flodr Pustries, Teings, Chooolutes & food dditfves
€5, To leary modern plating styles oy food preseniation
ADVANCED FooD [C1. The studentsavill gain i eomprehensive knowledpe of Specializéd Food and Beverage
HS 502 & BEVERAGE  [services
SERVICE-1 €2, Develop technical skills In aspeets of Specialized Food and Beverage services
ADVANCED C1, Toestabllsh the importance of Rooms Divislon within the hospitality Industry
; afoln C2. To prepare e students (o aequire akils and knowledge nocessury 10 suctessillly
HS 503 ACCOMODATION .
OPERATIONS - I identify the reaulired stapdarils uidd Cantril Systems b aceammodation dres
3, To pesbh students mlmugmiul decislon-moking aspécts of Lhis depurtment
i Kavancid Food (ﬂb .llu learn Lfnmp:.,un,. J\‘]_nrlh .LL_SmL!_.h Americpn cuisine tm.d
HS 504 : (2. T Learn Flour Pastries, loings, Chocolutes & foud additives
Production | (F) = ; ; i pad
O3, T lears modérn plating Styles fir fod presamation
B8 s ADVANCED FOOD |C1. To glve cpmprehensive know edae of Spedialized Food il Peverags *:tl'x-'iu.u
& BEVERAGE  [C2 To Develop technical skills in aspecls of Speciulized Food und Beverupe services
ADVANCED C1. To establish the imporianve of Ronms Divisian within the hospitality Indust
HS 506 ACCOMOPATION [C2. To prepare the students to aguire ilills pnd knowledee nevessary o successiylly
OPERATIONS 1 (P) |C3. To teach students managerind decision-making aspects of this depurtment
C 1. The course aims p:establish the imporanee of environmental issues.
; p it 2 It provides inglght on Bnviranment Monagement in Hospitality indust
S S0 Favinrsmumt =1} G lﬁderﬂtmd Itifa.'{cm.ﬁa ol Egaeiriendly n?mm.u (0 lhl-'l.l'}:.’q“|I.I|‘|h1ill.1|'l|l.ﬂ1.r'|'.ilI|11|I|l.'.'I-I|- in
dnily operations of hotel _
C 1, Introdiction Wt concept of personality sad develop persanality
C2 Uindersiand the muanees ¢l power poinl presentation
1S 508 Communieation Skills|C3. Managing self and uptimizing potentisl
. i 4. Understand recrofters” expectations and pripire o meet tle stundarls
5. Understand the coneept of teamwork and its importance and application in the hotel
industry
C1. Introduition o hosio tonoepls of Adeounling
HS 500 Basic Accountancy |C2, Utllization of Adcounting pringiples in Hitel Accouwnting.
z Skills 3, Introduction o Accouiting Boaks uged for recording busingss trinsaction
04, Ascertain Financial Results and Finoncial Positlon of the busineds
1. Introdugtion to reseateh methodology,
HS 601 RESEARCH €2, Acyutiing knowlédge aboul dity eollection, data analysds wehniyues
PROJECT C3. Preparing a research project repart on the chosen topic
Cd. Defending the reseurch project during vive voee
€1, To leam & prepire [nternstional food — Orieatul, Middle eastem
> 2. To understand the production & processing ol various Charculere products
; Advanced Food e ; fcy =t
15 602 Production - I 3, To know vurious record mointaimed by kitchen dépariment ]
G4, To understand concepts of Production management & budgetury contiols
'S, To understand the importance of prodocy resenrch & development
ADVANCED 1. This course enables the student to gain a better understanding of the role of Food and
FOOD& Bevernge Management in the cont Sering opermtions
FRa G BEVERAGE 2, To familiarize the student 5 i hospitality opeentions like Standord
SERVICE -1 Operating Provedures and Sof




Advanced C1, Develop o professicingl specialized skills in the field of getommodation 4
HS 604 Accommodation  [C2. Understund the principlesof Interior Designlng wilh respedt b Colar , Lighting Ele
Operations 11 3. Domonsirate te knowledge of destgn and luvoul of aceommadition facilities
1. To learn & prepure Internatipnal food — Orjental, Middle eastern
ST S ——— = rarcutione :
. Advaneed Food ox 'Ixn Lignrn Tht‘: production ﬁ."FTTﬁI-.E-‘!-,"l-I“E nf various Charcutiene producls
15 6035 Production — 11 (P) 3. To learn various record maintningd by kitchen depariment
(4. Learnconcepts of Production management & budgetary controls.
5. To develop the skills for prodisct research & development
ADVANCED FOOD Ef:m;c: .;E,j“:_? :r:rl:in::[:;iuzmﬂ:?i :'E“Lhu role of Food s Beverrge Managemen in the
1S 606 & BEVERAGE bl
SERVICE =11(P) |2, 1o give hand on Teaming in. Standard Operating Procedures and Software Applications
ADVANCED 1. Develnp a professionn] ipecialized skills in the feld of secomimpdation
HS 607 ACCOMODATIONS [C2. Learn the priniplesal Talerar Deslgning with respect to Color . Liahting Fre
OPERATIONS I |CH, Demonstrate thie Knowledge af desipn and luybat of distaimmindation fecllities
&1 Introduetion o the concept ol Entrepreneurship
(2. Knowledie of the functional plans
HS 608 E"g;i:ﬁ“f::::ﬁ" 3. I.-Jncfr:tfﬁundjr_tg thie provess of preparing a business plin
. C4. Preparing a Business plun as per the guidaling
(5. Understand the legal compliances und chillenges lor 4 business in Indin
1. Understand the Principles of Manugement & thoughts
. 2. Use the principles of planning & organizing
P'ri 3 -
HS 609 N ".E'FI“ o 3. Know deadership and motivation theories
Manungement T — : —
C4. Muke eltfegtive communivation and jmprove coocdination
(5. Usé the principles of gontrol efficiently
C1. To inculeate y senss of Imporiance and establish a link between the touriso indastry
and the hotel {ndustry samd to hightight tourism indusiey as an alternative carcer path
Hs 610 HIIEI:JA“':'ISSLS (2. Plan, lead, organtee and control resources for efféctive and éfficlent tourism operutivns
€23, Contextunlipe lotrism within byoder cultueal, envirommental, and sconbmic
dimensions of sopiety.
HS 611 Hotal Related Taw C1. The aim:of stuq;fj_nii this-subject is to acquire the knowledae of busic [aws related L) the
2, understand business lwws related to day- to- day worlking
1. Introduction to Hyulene & Sanitation in catering establishments
C2. Study of misrobes o prevent food borne disesses
HS5 612 Fuidd Seience 073, Intradaetion to Nutritiong] pspects

C4. Importanie of Balanced diel and plunning Modified diets
C5. New trends in Nutrition with respect Lo catering industry

ki)

Princlpal




Bachelor of Hotel Management and Catering Technology 2019 Pattern

-

e BHMCT Programme is made of intensive eight semestar cutrkoulum
The basic objective of the BHMCT Programme
en with the necessary knowledge, skills, values and attitudes to occupy
| skills relating to the Hotel Industry. Specialization is offered (o the students in the core departments.

in the Hospitality Industry.
competent young men and wom
develop necessary operationa

which equips the students with knowledge and skills essential
is to provide to the hospitality industry a gteady stream of
key operationa] positions, 1 will

Program Outcomes
il Provide knowledge in hospitality management coupled with hroad education and awareness of skills and amtitudes
P2 Familiatization with the practical aspects of the Hospitality Industry
P3 Synthesize and summarize information and o professianally communicate
P4 Deyelop employability skills required For hotels and restauranl mansgements |n hospitality and allied sectors
P35 Equip students with the requisite entrepreneurinl skills for selfemployment
Po Develop an shility to interpret, analyze, innovate, communicate and apply technical concepls
P7 Understand and evaluate ssues related 1o environmental sustainability and ethics 1o meke business decisions

| *Level of Association between PO's and CO's | = Low Association, 2

— Moderate Association, 3 = Strong Association

First Year Bachelor of Hotel Management and Catering Tech nology 2019 Pattern

Subject Code

Subject Name

Course Outcome

cim

Food Production -1

C1.Ams 10 prepare the students to eater 10 the nieds of the industry

2. Inculeate in them sound knowledse of the principles of Food Production

C3. [dentify snd apply various cooking methods and technigue

C4, Identify and Used of different squipment and practical application

cioz

Food and Beverage
Service - 1

C1. The course would explore the scope and nature of F & B service operations.

C2. It would develop the essential attribiutes and elementary skills of gudems in the service
procedures,

C3. It will develop Basics of Food and Beverage Service Department with practical approweh

C 103

Basic Rooms Division

-1

C1.To establish the importance of the Housekeeping und Front Office deputment il & How!

3. Understand role of Housekeeping and frant office in Huotel Industis

(3. Prepares the student to acquire knowledge and skills necessary for various tasks and
aspects of Reoms Division

4. Practical operational aspects of accommadatian operations

C 14

Principles of Mgmt

C1. To make the students undarstand the concepts of management

2. Understand the levels of management for better commurication

(3. lts practical application in the hospitality industry

C 1058

French 1

C1. To impart an additional sofi skill that is very closely related 10 the core currioulum of
Hotel Opemtions

3. Help communicate in French, through the acquisition of & basie knowledge af listening,

speaking, reading & writing skills

T3, Aims 0 sensitize students to the different communicative approaches, based on eultural

differences

C4. Develop interpersonal interactions af ghobal level in the Hotel Industry

C 106

Communication Skills

(English) - 1

C1. Essential for lifeskill, and a professional pre-réquisite in the hospitality industry

0. Provides theoretical inputs backed with practice sessions, i order to commiinicate
effectively

C3. The course gims at enhaneing listening, speaking, reading and writing skills

C2m

Food Production - 11

C1. Identify und prepare basic stocks, soups and sauces
CZ. List & Prepare various-types.of salads, sandwiches and appetizers

C3. Recognize different types of fruits, vegetubles &egos with ils uses
C4. To prepare the students to cater (o the need of the industry

Eierl amel Flowasmine

(1. Provide mirinsic knowle 1 Beverage menus with purpese and necessity in
varlous types of meals




AOLPLLL SERELE EFC AW ‘IEE

C 202 - 2. It enables students to apply the knowledee and skills reguired (o advise and serve
Service - 11 i :
customers in food serviee outlets
C3. Analyse the food service operations of in room dining
Cl. To provide students with the knowledge about the daily operations of the Housckeeping
. . |and Front Office department
C 203 Bl Ru““:f L C2. Prepuses the student to nequire knowledge and skills necessary for various tasks and
= aspects of Rooms Division

C3. Practical knowledge and skills for Housskeeping and Front Office daily tasks
C1. To learn the grummer in French

C 204 French 11 C2. Help to make eorrect sentence formation of in (rench
€3, Practical implementation to spoken french

T ——— C.l, E}:sﬂnﬂgi for Eif;ﬂk[l% and gpmfessiarnul pI‘EvI.'EL]ui-}i]lt:.' in Tf}E hpspitality ii'tdu:-ll_‘}-
C 205 (English)- 1 C2. Provides thearetica! inputs bnoked with practice sessions, in order to'communicate
T C3. The pourse alms at enhancing listening, speaking, tending and writing skills
C1. Aims o help students to acquire the basic knowledge of Accounting required for
GE 206 A Basic Acssuntiag) [ootDiat Regeoient — ,
C2. Tt would alsa prepare them to comprehend and utilize this knowledge for the day-to-day
aperations of the organization
C1. Aimsat enhancing the ability of the students to understand the importance of Supply
GE 206 B Laogistic and Supply |Chain Management

Chain Management

C2. To know the various aspects of Supply Chain Management

(3. To study the current trends in Supply Chain Management

Second Y ear Bachelor of Hotel Management and Catering Technology 2019 Pattern

Subject Code

Subject Name

Course Outcome

C 3ol

Bakery and
Confectionary

€1, Provides Theoretical and Practical foundition in Baking practices

(2. Knowledge on Selection of Ingredients und proper mixing

C3. Enhaning on skills Baking techniques involved in prepuration of Breads

C4.Learn Cakes, Flour Pastry, Cookies and leing

C 302

Faod and Beverage
Service - 111

C1. Comprehensive knowledee on various fermented Aleoholic Beverages used in the
Flospitality Industry

2, Understanding the classification, manufacturing process and the various styles of
Alcoholic Beveriee service

3, Provide Technlcal and specintized skills in the service of Alcoholic Beverages

4, Familiarize students to Barprofile

C 303

Actommodation
Operations - 1

C1. Establish the importance of Accommodation within the Hospitlity Industry

02 Acquire skills and knowledge to identify the required standards for Accommodation
Department

C3. Aquire skills for decision-making considerations of this department

C 34

Hotel Law

C1. Aim to study this subjet s to dequire the knowledge of basic laws refated to the hotel
industry

C 305

Soft Skills
Management

2. To understand business laws related to day- to- duy working
C1. To develop personality and communication skills of students

C2, To secure placement in the Hospitality Industey

3. Equip the students with convivial skills that enuble them to handle their personal and
professional lives more effectively

DSE 306A

Hospitality Sales

C1. Aims to enhance the uability of the students in Hospitality Sales

C2. Provide knowledge about the role of hotel emplayees in sales process & attributes
required {or hospitality sales personnel

3. Develop an ability to intrepet and analyz the selling techniques adopted by the sales
department oFile hotel

DSE 3068

Computer
Fundamental

C1, To give a basic knowledge about Computars and its aperatians

C2. Enables students to operate Computers and its allied Hurdware and Software

3. Gives insight in Internet, Email ooinl media

CT. Atms u imparting the knowlg required in bulk chtering in wellare &
commercial sectory




C 401 Quantity Food C2. Exposed to the fentures of Indian regional cuisines and operations of industifal caterings
Production 3. Familiarizes the students with equipment, types of catering, methods of purchasing &
indenting, storing, portioning
| C4, Synthesize and summarize information about planning [n guantity [wod production
C1. Comprehensive knowledge of various distilled alcoholic beverages used in Flospitality
Industry
" C2. It will also help in understanding the classification, manufacturing process and the
i FAR Service-Ly yarious styles u[un]; with technical and specializad skills 4
C3. course also covers basics of buffet and banguet set ups and develops skills in the variows |
arrongements and service progedures
(1. To establish the importance of Rooms Dyiviston within the hospitality Industry
C 403 Accommodition  |C2. It also prepares the student to aequire skills and knowledge negessury 10 successtully
Operations - 11 [identify the required standards
C3. Develop an ability for decision-making sspeets of this department
C1. To enhance theoretical knowledge and practical skills in planning and organizing varied
C 404 Event Management |cvemnts
C2. Give promising cateer options for budding hospitality professionals
. 1. This mode] will cnable students to work owards a systematic approach for Food Safety
Food Safety
s Management System manegemenl.
' =3 2. Linderstand and evaluate issties on food satity and ethics to make business decisions
Customer C1. Enables the students 1o huve a customer sense a8 CRM
G gfon Rejtionilip C2, Definite key to drive business 1o new levels of sucoess
Manugenent :
GE 406B Facility Planning { 1. The .-r..ul.'njn.-'u.j,l ni[ns 1o impart l.he_ tusic knowledee and practices of Facility Plunning
i (2. Open aveune for entreprencurial skills for selfemployment
Third Year Bachelor of Hotel Management and Catering Technology 2019 Pattern

Subject Code

Suhbject Name

Course Quicome

C1. The Industrial Training enables students to relate the knowledge and skills seguired in
the classroom with systems, standards and practices prevalent in the Industry

C 501 Industrial Trainin . : . ; -
& loa. it provides an opportunity 10 the students to acquire real-time hunds on experience and
ahserve the trends in the indusery
i e C1. Introduction to the specialization in Food Production Management
Specialization ood [ s =TT o - - :
d C3. To develop the knowledae of the classical European Cuisine & imparting the concept of
CS 601A Production ve tlrp owledg e gliksical Burog isine parting wep
Nouvelle cuising
Managementl — ’ = - - -
C3. It deals with ather prerequisile skills snd knowledge 1o pursue career in culinary ar
- ) C1. Aims to inculcate a comprehensive understanding of management aspects of food and
Speciatization in Food| oo ree operitions
CS 601 und Beverage Service
Management-1 2. Cantrolling characteristics of service outleis
. ) C1. To establish the imporiance of Accommodation Management within the Haospitality
Specinlization i | ey
CSIC ﬁgrummudn!um C2. To acquire knowledge and skills with respect 1o the various aspects of Aceommadation
Management —1 Operations
i Bev o ; . F ;
C 602 g ;“i”:;ﬂmgu C1. The student will gain comprehensive knowledge on varous aspeets o control procedures
i
Human Resource |G- Importance and Knowledge of Human Resource Management in Hospiatlity Scetor
C 603 ) e A ; .
Manugement €2, Creating career path by understanding the aspects of HRM relnted to Hotel lndustry
C1. To enable the students to.enhance their ahility 10 understand the concepls ol Services
) Marketing with special focus on hospitality marketing
C 6 Services Marketing

2. Deals with the intricacies of services mix and the importance of customer satisfaction
through service quality

it ens

Habnl A nlatcuommans

C 1. The subject will pro sarding role of Enginesring department in hotel

industry




FLE A i1 H ry e = 5 s & . =
e KIULE) ISERIIEIRIEE. [ Stadents will be thorough with various maintenance, refrigeration and air cogditioning,
electricity, safety and security, water distribution systems ane energveonservution in Hotel
'[ C 1. The subject aims to develop the knowledge and awareness about hygiene, nutrition &
| GE6loA Food Science balanced diet in Holel Indusiry
C2. It also helps to understand the relation between food and humen health
C1. The subject aims to develop basic mwareness of impaortint nutrients,
GLE 6068 Nutrition 2. Acquire knowledge of nutritioni] requirements for fiuman belngs and plan o balanced
digt
Tinal Year Bachelor of Hotel Management and Catering Technology 2019 Pattern
Subject Code| Subject Name |Course Outeome
Specialization in Food C1. The course gives an overview of ntermational clilsine
; » e : . =
CS 701A Production C2. T develop specialized culinary skills amongst the studenits to prepare them for the
Management - [T industry
Specializtion n Food Cl. h:l inculeate 4 w:du’spmm u:.1:im:sts_:.ndmg ol manngem-:m aspects of food and beverage
e . |operdtions and controlling churugieristics of service outlets
CSTNB & Beverage Service —— : i = : . : .
Management — 11 C2. 1t introduces the students with various software hnd inculeates supervisory skills required
in the department
: = o €1, aims 1o establigh the importance of Accommedation Management within the Hospitality
Specialization in | ustry
Cs7IC Accommodation - —— 1 ; : -
C2. Itequips the student to acquire knowledge and sleills with respect Lo the vurious aspects
Manzgement — 11 : ; =+
' of Accommodation Operations
. C1. The course is intended 10 plovide knowledie to the students about the basic concepts of
C 702 Dispster Management| . _ P At e : 1
disastor mumagement
C1. 1t impart to the students the imporfance of Quality Munagemen in Houls,
Total : (2. 11 focuses on continuous improvement, Team Building, Methods of solving ity
O 73 I\:m QHHIIE: problems, importance of team work
anagemen . ; . : =
& (3. Understand importance of customer satisfaction on Quulity Management and different
systems to manage Qualily
C1. The cotrse ains to establish the importunce of environmentil issues
C 704 Enviranment Science 2. 1t provides insight on Environment Management in Hospimlity Industey
3. understand the benefits of Eco-friendly practices to have u sustainable environment in
daily aperations of hotel
708 Research C1.This course aims at horning the research skills of the students by exposing them to the
Methodology research environment and guiding them in the research process
Managerial 1. To explain the students the basic principles of Manugerial Economics
GE 706A 3 :
Economics 2. its application to Hotel Industry both at micro and macro levels.,
C1. Aims to acquaint the students 1o all aspects of Tourism Industry
GE 7068 Tourism Operations |©2. The student will zain the preliminary knowledge of the role af & travel agent
3, Understand the career opportunities available in this field
Specialization in  |C1. it is aimed at corsoliduting the food production skills and knowledge of the students
CS5 801 A Food Producti : : : T : :
eRCHchOn 1Eh developing the managerial and conceptual skill sets required in the professionnl culinary
Muanagement - 11|,
' industry
e 1. aims 10 inoulcate in studénts the international standards understanding & Management
Specialization in
= Food and Bevernge |CZ- Understanding the nspects of food-and beverage operations und controlling
-5 801 B Service Management- choracteristics of service autlets
11} C3. 11 also introduces the students with various trends required in the department which 4
accepted internationally g
. - C1. The subject aims to cffad ee of Accommodation Management within
Specialization i 1, ifality Industry
P~ T 18 N A oaumrmonilatine - B 15 ry
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Management — 111

w

C2. It equips the student 1o wcquire knowledge and skills with respeet 1o the Manning anil
Designing of hotel

;‘qf C 502

Research Project

(1. This course aims at horning the research skills of the students by exposing them to the

research enviranment and guiding them in the research process
3 C1. To understand the concept of erganizational behavior
C 803 Organization
* Behaviour C2. its application in managing individual and group within the orzanizition and (o enhance
luimian relation within organization
C1. The course delves into various aspects of starting s new venture und various
C 804 Entrepreneurship |reguircments associated with it
Bovelopment C2. It highlights the process of developing a business plan and eluborates thie lavws and
regulations and also the social responsibility to be followed for any business,
o o= C 1. The subject atms at creating awareness amongst students about Cy ber-crimes and
Im”"{“t"}_ﬂ to prevalent Laws and Standards framed to conquer the issue
C80s Cyber Security & 70 : : - : — : :
o [C2. 1t gives an overview of Cyber and Information Security Coneapts along with vanous
Information Security , ! ; = ,
seaurity mandgement practices adppted to prevent Cybercrimes.

Mrincipul




