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CourseStructureforBVoc.HospitalityManagement

1stsemester 2ndsemester

Sl.

No.

Subject

Code

Namesof

subjects

L T P C TCP Sl.

No.

Subject

Code

Namesof

subjects

L T P C TCP

CoreSubjects CoreSubjects

1 Core1
FoodProduction

Theory–I
2

0
0 2 2 12 Core9

FoodProduction

Theory–II
2

0
0 2 2

2 Core2
Food&Beverage

ServiceTheory–I
2 0 0 2 2 13 Core10

Food&Beverage

ServiceTheory–

II

2 0 0 2 2

3 Core3
FrontOffice

Theory-I
2 0 0 2 2 14 Core11

FrontOffice

Theory-II
2 0 0 2 2

4 Core4
Accommodation

OperationTheory-

I

2 0 0 2 2
15 Core12

Accommodation

Operation

Theory-II

2 0 0 2 2

5 Core5
FoodProduction

Laboratory-I
0 0 6 6 6 16 Core13

FoodProduction

Laboratory–II
0 0 6 6 6

6 Core6
Food&Beverage

Service

Laboratory-I

0 0 4 4 4 17 Core14

Food&Beverage

Service

Laboratory–II

0 0 4 4 4

7 Core7
FrontOffice

Laboratory-I
0 0 2 2 2 18 Core15

FrontOffice

Laboratory-II
0 0 2 2 2

8 Core8
Accommodation

Operation

Laboratory-I

0 0 2 2 2
19 Core16

Accommodation

Operation

Laboratory-II

0 0 2 2 2

AbilityEnhancementCompulsoryCourse(AECC)* AbilityEnhancementCompulsoryCourse(AECC)*

9 1
Communicative

English-I
2 0 0 2 2 20 3

Communicative

English-II
2 0 0 2 2

10 2
Behavioural

Science-I
2 0 0 2 2 21 4

Hotel

Accountancy

2 0 0 2 2

Elective:DisciplineSpecific Elective:DisciplineSpecific

11 1 Computer 1 1 2 4 4 22 2 Nutrition&Food 4 0 0 4 4
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Applications Science

3rdsemester 4thsemester

Sl.

No.

Subject

Code

Namesof

subjects

L T P C TCP Sl.

No.

Subject

Code

Namesof

subjects

L T P C TCP

CoreSubjects CoreSubjects

23 Core17
FoodProduction

Theory–III
2

0
0 2 2 34 Core25

FoodProduction

Theory–IV
2

0
0 2 2

24 Core18
Food&Beverage

ServiceTheory–

III

2 0 0 2 2 35 Core26
Food&Beverage

ServiceTheory–

IV

2 0 0 2 2

25 Core19
FrontOffice

Theory-III
2 0 0 2 2 36 Core27

FrontOffice

Theory-IV
2 0 0 2 2

26 Core20
Accommodation

OperationTheory

-II

2 0 0 2 2 37 Core23
Accommodation

OperationTheory

-IV

2 0 0 2 2

27 Core21
FoodProduction

Laboratory-III
0 0 6 3 6 38 Core28

FoodProduction

Laboratory–IV
0 0 6 6 6

28 Core22
Food&Beverage

Service

Laboratory-III

0 0 4 4 4 39 Core29
Food&Beverage

Service

Laboratory–IV

0 0 4 4 4

29 Core23
FrontOffice

Laboratory-III
0 0 2 2 4 40 Core30

FrontOffice

Laboratory-IV
0 0 2 2 4

30 Core24
Accommodation

Operation

Laboratory-III

0 0 2 2 2
41 Core31

Accommodation

Operation

Laboratory-IV

0 0 2 2 2

AbilityEnhancementCompulsoryCourse(AECC)* AbilityEnhancementCompulsoryCourse(AECC)*

31 5
Communicative

English–III
2 0 0 2 2 42 7

Communicative

English–IV
2 0 0 2 2

32 6
Environmental

Science
2 0 0 2 2

43 8 FoodSafety&

Quality

2 0 0 2 2

Elective:DisciplineSpecific Elective:DisciplineSpecific

33 3
Hotel

Engineering
2 0 0 2 2 44 4

Food&

Beverage

Management

&Control

2 0 0 2 2
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Abbreviations:-

1]AECC:-AbilityEnhancementCompulsoryCourse

2]DSE:-DisciplineSpecific

5thsemester 6thsemester

Sl.

No

.

Subject

Code

Namesof

subjects

L T P C TCP Sl.

No

Subject

Code

Namesof

subjects

L T P C TCP

CoreSubjects CoreSubjects

45 Core32

Industrial

Training

(17Weeks)

0 0 0 24 24

49
Core

33

FoodProduction

Theory–VI
2

0
0 2 2

50
Core

34

Food&Beverage

ServiceTheory–

VI

2 0 0 2 2

51
Core

35

FrontOffice

Theory-VI
2 0 0 2 2

52
Core

36

Accommodation

OperationTheory

-VI

2 0 0 2 2

53
Core

37

FoodProduction

Laboratory–VI
0 0 6 3 6

54
Core

38

Food&Beverage

Service

Laboratory–VI

0 0 4 4 4

55
Core

39

FrontOffice

Laboratory-VI
0 0 2 2 2

56
Core

40

Accommodation

Operation

Laboratory-VI

0 0 2 2 2

AbilityEnhancementCompulsoryCourse(AECC)* AbilityEnhancementCompulsoryCourse(AECC)*

46 9
Communicative

English-V
2 0 0 2 2 57 10 French 2 0 0 2 2

Elective:DisciplineSpecificDSE Elective:DisciplineSpecificDSE

47 5

Travel&

Tourism

Marketing

2 0 0 1 2 58 7
Facility

Planning
2 0 0 2 2

48 6
Research

Methodology
1 0 0 1 2 59 8

Research

Project
0 0 0 2 2
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3]L:-Lecture

4]T:-Tutorial

5]P:-Practical

6]C:-Credit

7}TCP:-TotalCreditPoint

SchemeofEvaluation
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 Guidelinesforcreditcalculations:-.

 Thefollowingformulashouldbeusedforconversionoftimeintocredithours:-

a)OneCreditwouldmeanequivalentof15periodsof60minuteseach,fortheory,

b)Forinternship/fieldwork,workshops/labsandtutorials;thecreditweightagefor

equivalenthoursshallbe50%ofthatforlectures/workshops;

c)Forself-learning,basedone-contentorotherwise,thecreditweightageforequivalent

hoursofstudyshouldbe50%orlessofthatforlectures/workshops.

i.e.For2credittheoryclassesof1hourduration=2creditsx15hours=30periods.

Andfor2creditpracticalclassesof1hourduration=2creditsx15hours/2=30/2=15

periods

For4creditpracticalclassesof1hourduration=4creditsx15hours/2=60/2=30

periods.

Similarly,for6creditpracticalclassesof1hourduration=6creditsx15hours/2=

90/2=45periods

TheoryPapers(T):

 ContinuousEvaluation:15%

(Assignment,ClassTest,Viva,

Seminar,Quiz:AnyThree)

 Mid-termexamination:10%

 Attendance:5%

PracticalPapers(P):

 ContinuousEvaluation:25%

(SkillTest,labcopy,viva,lab

involvement:AnyThree)

 Attendance:5%

CombinedTheory&PracticalPapers(TP):

 ContinuousEvaluation:15%

(Assignment.ClassTest,Lab

Experiment,LabCopy,Viva:AnyThree)

 Mid-termexamination:10%

 Attendance:5%
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SYLLABUS(1stSEMESTER)

Paper:FoundationCourseinFood
Production-I

SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

CourseObjectives:
Thecoursewillprovidethestudentsinformationabouttheintroductiontocookery,culinaryitems,essentials

ofstock,soups,shorteningsandraisingagents.

DetailedSyllabus:

Modules Topics/Coursecontent Periods

I

Introduction

Introductiontocookery-Levelsofskillsandexperiences,Attitudesand

behaviourin the kitchen,Personalhygiene,Uniforms & protective

clothing,Safetyprocedureinhandlingequipment.

Culinaryhistory–Originofmoderncookery

Hierarchyareaofdepartmentandkitchen-ClassicalBrigade,

Modern staffing in variouscategoryhotels,Rolesofexecutivechef,

Dutiesand responsibilitiesofvariouschefs,Co-operation with other

departments

10

II

Culinaryterms-Listofculinary(commonandbasic)andExplanationwith

examples

Aims&objectsofcookingfood,Varioustextures,Variousconsistencies,

Techniquesusedinpre-preparation,Techniquesusedinpreparation

Basicprinciplesoffoodproduction-vegetableandfruitcookery

Introduction – classification of vegetables,Pigments and colour

changes,Effectsofheatonvegetables,Cutsofvegetables,Classification

offruits,Usesoffruitincookery,Saladsandsaladdressings

05

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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III

Stocks-Definitionofstock,Typesofstock,Preparationofstock,

Recipes,Storageofstocks,Usesofstocks,Careandprecautions

Sauces-Classificationofsauces,Recipesformothersauces,Storage&

precautions,Shortcast,chouxpaste,Roughpuff(Bakeryitems)

Methods ofcooking food-Roasting,Grilling,Frying,Baking,Broiling,

Poaching,Boiling,Principlesofeachofthe(Roasting,Grilling,Frying,

Baking,Broiling,Poaching,Boiling),careandprecautionsto betaken,

selectionoffoodforeachtypeofcooking

05

IV

Soups-Classificationwithexamples,Basicrecipesofconsomméwith10

garnishes,Eggcookery-Introductiontoeggcookery,Structureofanegg,

Selectionofegg,Usesofeggincookery,

Commodities-Shortenings(fats&oils):Roleofshortenings,

Varietiesofshortenings,Advantagesanddisadvantagesofusingvarious

shortenings,Fats&oil–types,varieties.

Raisingagents:Classificationofraisingagents,Roleofraisingagents,

Actionsandreactions,Thickeningagents:Classificationofthickening

agents,Roleofthickeningagents.Sugar:Importanceofsugar,Typesof

sugar,Cookingofsugar.

10

Total 30

Books:

Listenclosed.

ReferenceBooks:

Listenclosed.

Courseoutcome:Thispaperwillensurethatthebasicknowledgeandskillsrequiredforcookingis

acquiredbythestudentstherebymakingthefoundationforthenextsemester’scurriculum.
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SYLLABUS(1stSEMESTER)

LabI:FoundationCourseinFood
ProductionLab–I

SubjectCode:

CreditUnits:6 L-T-P-C:0-0-6-6

CourseObjectives:
Thecoursewillprovideapracticalexposuretothestudentsandhelpthem tounderstandaboutthe

introductiontocookery,culinaryitems,essentialsofstock,soups,shorteningsandraisingagents.

DetailedSyllabus:

Modules Topics/Coursecontent Periods

I

Equipments–Identification,Description,Uses&handling

Hygiene– Kitchen etiquettes,Practices& knifehandling,Safetyand

securityinkitchen

Vegetables–classification,Cuts-julienne,jardinière,

macedoines,brunoise,payssane,mignonnete,dices,cubes,shred,

mirepoixPreparationofsaladdressings

03

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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II

IdentificationandSelectionofIngredients–Qualitativeandquantitative

measures,

BasicCookingmethodsandpre-preparations,BlanchingofTomatoes

and Capsicum,Preparation of concasse,Boiling (potatoes,Beans,

Cauliflower,etc),Frying – (deep frying,shallow frying,sautéing),

Aubergines,Potatoes,etc.,Braising– Onions,Leeks,Cabbage,Starch

cooking(Rice,Pasta,Potatoes)

06

III

Stocks – Types of stocks (White and Brown stock),Fish stock,

Emergencystock,Fungistock,

Sauces-Basicmothersauces-Béchamel,Espagnole,Veloute,Hollandaise,

Mayonnaise,Tomato

06

IV

Eggcookery–Preparationofvarietyofeggdishes–Boiled(Soft&Hard),

Fried(Sunnysideup,Singlefried,Bull’sEye,Doublefried),Poaches,

Scrambled,Omelette (Plain,Stuffed,Spanish) ,En cocotte (eggs

Benedict)
06

V
Demonstration&Preparationofsimplemenu–Atleast3-4courses.

06

VI
SimpleSalads&Soups-Coleslaw,Potatosalad,Beetrootsalad,Green

salad,Fruitsalad,Consommé
06

VII

Simple Egg preparations- Scotch egg, Assorted omelettes, Oeuf

Florentine,OeufBenedict,OeufFarci,OeufPortuguese,OeufDeur

Mayonnaise

06

VIII

Simplepotatopreparations-Bakedpotatoes,Mashedpotatoes, French

fries,Roastedpotatoes,Boiledpotatoes,Lyonnaisepotatoes,Allumettes

Vegetablepreparations-Boiledvegetables,Glazedvegetables,

Friedvegetables,Stewedvegetables

06

Total 45
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Books:

Listenclosed.

ReferenceBooks:

Listenclosed.

Courseoutcome:

ThestudentswillbeabletopracticallyapplytheknowledgeacquiredinthepaperFoundation
CourseinFoodProduction-I

SYLLABUS(1stSEMESTER)

Paper:FoundationCourseinFood&
BeverageService-I

SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

CourseObjectives:
Thecoursewillprovidethestudentsinformationaboutthehotelindustry,itsgrowth,structureofcatering

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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industry,Foodserviceareas,F&BserviceequipmentandNon-alcoholicbeverages
DetailedSyllabus:

Modules Topics/Coursecontent Periods

I

Thehotel&cateringindustry-

Introductiontothehotelindustryandgrowthofthehotel,Industryin

India,Roleofcateringestablishmentinthetravel/tourism industry,

TypesofF&Boperations,Classificationofcommercial,residential/non-

residential,Welfarecateringindustrial/institutional/transportsuchas

air,road,rail,sea,etc.Structureofthecatering industry-abrief

descriptionofeach.

Departmentalorganisation&staffing-OrganisationofF&Bdepartment

ofhotel,PrincipalstaffofvarioustypesofF&B operations,French

termsrelated to F&B staff,Duties& responsibilitiesofF&B staff,

Attributesofawaiter,Inter-departmentalrelationships(withinF&Band

otherdepartment)

10

II

Foodserviceareas(F&Boutlets)-Specialtyrestaurants,Coffeeshop,

Cafeteria,food(quickservicerestaurants),Grillroom,Banquets,Bar,

Vendingmachines,Discotheque

Ancilliarydepartments-Pantry,Foodpick-uparea,Store,Linenroom,

Kitchenstewarding

05

III

F&Bserviceequipment-Familiarization&selectionfactorsof:

Cutlery,crockery,glassware,flatware,hollowware,

AllotherequipmentusedinF&BService-Frenchtermsrelatedtothe

above

05

IV

Typesofmenus,typesofservices,Non-alcoholicbeverages-

Classification(nourishing,stimulatingandrefreshingbeverages)

Tea-origin & manufacture, types & brands, Coffee- origin &

manufacture,types&brands,Juicesandsoftdrinks,Cocoa&malted

beverages-origin&manufacture

10

Total 30

Books:

Listenclosed.

ReferenceBooks:

Listenclosed.
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Courseoutcome:Thiscoursewillbuildthe foundationinFood&BeverageServices,knowledgeof
whichis essentialinthehospitalityindustry

SYLLABUS(1stSEMESTER)

LabII: FoundationCourseinFood&
BeverageServiceLab-I

SubjectCode:

CreditUnits:4 L-T-P-C:0-0-4-4

CourseObjectives:
Thecoursewillprovidethestudentstheoreticalinformationaboutthehotelindustry,itsgrowth,structureof

cateringindustry,Foodserviceareas,F&BserviceequipmentandNon-alcoholicbeverages

DetailedSyllabus:

Modules Topics/Coursecontent Periods

I
FoodServiceareas–Induction&Profileoftheareas

AncillaryF&BServiceareas–Induction&Profileoftheareas
04

II
FamiliarizationofF&BServiceequipment

02

III Care&MaintenanceofF&BServiceequipment 04

IV

Cleaning/polishingofEPNSitemsby-PlatePowdermethod,Polivitmethod,

SilverDipmethod,BurnishingMachine 04

V

BasicTechnicalSkills

Task-01:HoldingServiceSpoon&Fork

Task-02:CarryingaTray/Salver

Task-03:LayingaTableCloth

Task-04:ChangingaTableClothduringservice

Task-05:Placingmealplates&Clearingsoiledplates

Task-06:StockingSideboard

Task-07:ServiceofWater

Task-08:UsingServicePlate&CrumbingDown

Task-09:NapkinFolds

04

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%



Page15of15

Task-10:Changingdirtyashtray

Task-11:Cleaning&polishingglassware

VI

Tea–Preparation&Service

Coffee–Preparation&Service 04

VII

Juices&SoftDrinks-Preparation&Service,Mocktails,Juices,Softdrinks,

Mineralwater,Tonicwater 04

VIII Cocoa&MaltedBeverages–Preparation&Service 04

Total 30

Courseoutcome:Thestudentswillbepracticallyabletofindaboutthehotelindustry,itsgrowth,
structureofcateringindustry,Foodserviceareas,F& B serviceequipmentandNon-alcoholic
beverages.

SYLLABUS(1stSEMESTER)

Paper:FoundationCourseinFrontOffice-I
SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

CourseObjectives:

Thiscourseaimstoprovidethestudentsinformationaboutthe

evolutionoftourism industry,classificationofhotels,typesofrooms,timeshares,frontofficeorganization,

hotellayout,dictionetc.

DetailedSyllabus:

Modules Topics/Coursecontent Periods

I

Hospitalityanditsorigin,Hotels,theirevolutionandgrowth,

Briefintroductiontohotelcoreareaswithspecialreference

tofrontoffice.

Classificationofhotels

Size,Star,Location&clientele,Ownershipbasis,Independent

hotels, Management contracted hotel, Chains,

Franchise/affiliated,

10

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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Supplementary accommodation, Time shares and

condominium ]

Typesofrooms-Single,Double,Twin,Suits

Timeshare& vacationownership,Timeshare,Referral

chains& condominiums,How isitdifferentfrom hotel

business?,

II

Classification ofHotels,Typesofaccommodation and

theirsize

Frontoffice organization- Function areas,Frontoffice

hierarchy,

Dutiesandresponsibilities,Personalitytraits

10

III

TIMESHARE&VACATIONOWNERSHIP

A.Whatistimeshare?Referralchains&condominiums

B.Howisitdifferentfrom hotelbusiness?

C.Classificationoftimeshares

D.Typesofaccommodationandtheirsize

05

IV

A.Functionareas

B.Frontofficehierarchy

C.Dutiesandresponsibilities

D.Personalitytraits

HOTELENTRANCE,LOBBYANDFRONTOFFICE

A.Layout

B.Frontofficeequipment(nonautomated,semiautomated

andautomated)

BELLDESK
A.Functions
B.Proceduresandrecords

05

Total 30

SYLLABUS(1stSEMESTER)
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Lab:IIIPaperIII:FoundationCourseinFrontOffice-Lab-I
SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

CourseObjectives:

Thiscourseaimstoprovidethestudentsinformationabouttheevolutionoftourism industry,classificationof

hotels,typesofrooms,timeshares,frontofficeorganization,hotellayout,dictionetc.

DetailedSyllabus:

Modules Topics/Coursecontent Periods

I
Appraisaloffrontofficeequipmentandfurniture

01

II

Rack,Frontdeskcounter&BellDesk
01

III

Welcomingofguest

Fillingupofvariousproforma

Telephonehandling

03

IV

Roleplay:

 Reservation

 Arrivals

 Luggagehandling

 Messageandmailhandling

 Paging

10

Total 15

Courseoutcome:Thestudentswillacquiretheknowledgerequiredtohandlethenittygrittyofthe

frontofficepracticaloperationinaneffectivemanner

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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SYLLABUS(1stSEMESTER)

Paper:FoundationCourseinAccommodationOperation-I
SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

CourseObjectives:

Thiscourseaimstoprovidethestudentsinformationaboutthe

housekeepingorganization,hotellayout,differentcleaningmaterialsandtechniquesetc.

DetailedSyllabus:

Modules Topics/Coursecontent Periods

I

Theroleofhousekeepinginhospitalityoperation-

Role ofhousekeeping in guestsatisfaction and repeat

business,

Organization chart of the housekeeping department-

Hierarchy in small, medium, large and chain hotels,

Identifyinghousekeepingresponsibilities,Personalitytraits

of housekeeping management personnel, Duties and

responsibilities of housekeeping staff, Layout of the

housekeepingdepartment

10

II

Cleaningorganisation-Principlesofcleaning,hygieneand

safetyfactorsincleaning,Methodsoforganisingcleaning,

Frequencyofcleaningdaily,periodic,special,Designfeatures

thatsimplifycleaning,Useandcareofequipment

Cleaningagents-Generalcriteriaforselection,Classification,

Polishes,Floorseats,Use,careandstorage,Distributionand

controls,Useofeco-friendlyproductsinhousekeeping

10

III

Composition,care and cleaning ofdifferentsurfaces-Metals,

Glass,Leather,leatheriest,rexines,Plastic,Ceramics,WoodWall

finishes,Floorfinishes,

05

IV

Interdepartmentalrelationship-Withfrontoffice,Withmaintenance

,Withsecurity,Withstores,Withaccounts,Withpersonnel,Useof

computersinhousekeepingdepartment

05

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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Total 30

Books:

Listenclosed..

ReferenceBooks:

Listenclosed.

Courseoutcome:Thestudentswillacquiretheknowledgerequiredtohandlethenittygrittyofthe

housekeeping(AccommodationOperation)inaneffectivemanner

SYLLABUS(1stSEMESTER)

LabIV:FoundationCoursein
AccommodationOperationLab-I

SubjectCode:

CreditUnits:2L-T-P-C:0-0-2-2

CourseObjective:

ThispaperwillgiveapracticaldetailintotheartofhandlingtheHouse-Keeping(AccommodationOperation)
..
DetailedSyllabus:

Modules Topics/Coursecontent Periods

I
AppraisalHousekeepingequipment’sandfurniture’s-

01

II

SampleLayoutofGuestRooms-Singleroom,Doubleroom,

Twinroom ,Suite

GuestRoom SuppliesandPosition-Standardroom,Suite,

VIProom specialamenities,CleaningEquipment-(manual

andmechanical),Familiarization,Differentparts,Function

CareandmaintenanceCleaningAgent-Familiarization

accordingtoclassification,

Function

02

III

Publicareacleaning(cleaningdifferentsurface)-

Wood-polished,painted,laminated

Silver/epns-platepowdermethod,polivitmethod,

Proprietarysolution(silvo),

brass-traditional/domestic1method,proprietarysolution

10

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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1(brasso)

Glass-glasscleanser,economicalmethod(newspaper)

Floor-cleaning and polishing ofdifferenttypes-wooden,

marble,terrazzo/mosaicetc.

Wall-careandmaintenanceofdifferenttypesandparts,

skirting,dado,differenttypesofpaints(distemperemulsion,

oilpaintetc)

Maid’strolley-contents,trolleysetup

IV

FamiliarizingwithdifferenttypesofRooms,facilitiesand

surfaces-Twin/double,Suite,Conferenceetc. 02

Total 15

Books:

Listenclosed..

ReferenceBooks:

Listenclosed.

Courseoutcome:-Thecoursewillenablethestudentstounderstandthevariouselementsof

Accommodationhandlingbyincorporatingsimulationsandpracticalsituationswheretheywillget

theopportunitytoapplytheknowledgegainedtheoretically.

SYLLABUS(1stSEMESTER)

LabV:ComputerApplicationLab

SubjectCode:

CreditUnits:4 L-T-P-C:1-1-2-4

CourseObjective:

ThispaperwillgiveapracticaldetailintotheartofhandlingtheComputer
..
DetailedSyllabus:

Modules Topics/Coursecontent Periods

I

WINDOWSOPERATIONS

A.CreatingFolders

B.CreatingShortcuts

C.CopyingFiles/Folders

D.RenamingFiles/Folders

08

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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E.DeletingFiles

F.ExploringWindows

G.QuickMenus

II

MS-OFFICE2010

MSWORD

CREATINGADOCUMENT

A.EnteringText

B.SavingtheDocument

C.EditingaDocumentalreadysavedtoDisk

D.GettingaroundtheDocument

E.FindandReplaceOperations

F.PrintingtheDocument

FORMATTINGADOCUMENT

A.JustifyingParagraphs

B.ChangingParagraphIndents

C.SettingTabsandMargins

D.FormattingPagesandDocuments

E.UsingBulletsandNumbering

F.Headers/Footers

G..Pagination

SPECIALEFFECTS

A.PrintSpecialEffectse.g.Bold,Underline,Superscripts,

Subscript

B.ChangingFonts

C..ChangingCase

CUT,COPYANDPASTEOPERATION

A.MarkingBlocks

B.CopyingandPastingaBlock

C.CuttingandPastingaBlock

D.DeletingaBlock

E.FormattingaBlock

08
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F.UsingFindandReplaceinaBlock

USINGMS-WORDTOOLS

A.SpellingandGrammar

B.MailMerge

C..PrintingEnvelopsandLabels

22

TABLES

A.Create

B.Delete

C.Format

GRAPHICS

A.InsertingCliparts

B.Symbols(Border/Shading)

C.WordArt

PRINTOPTIONS

A.PreviewingtheDocument

B.PrintingawholeDocument

C.PrintingaSpecificPage

D.Printingaselectedset

E.PrintingSeveralDocuments

F.PrintingMorethanoneCopies

III

MSOFFICE2010

MS-EXCEL

A.HowtouseExcel

B.StartingExcel

C.PartsoftheExcelScreen

D.PartsoftheWorksheet

E.NavigatinginaWorksheet

F.Gettingtoknowmousepointershapes

CREATINGASPREADSHEET

08
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A.Startinganewworksheet

B.Entering the three differenttypes ofdata in a

worksheet

C.Creatingsimpleformulas

D.Formattingdatafordecimalpoints

E.Editingdatainaworksheet

F.UsingAutoFill

G.Blockingdata

H.Savingaworksheet

I.Exitingexcel

MAKINGTHEWORKSHEETLOOKPRETTY

A.Selectingcellstoformat

B.TrimmingtableswithAutoFormat

C.Formattingcellsfor:

-Currency

-Comma

-Percent

-Decimal

-Date

D.Changingcolumnswidthandrowheight

E.Aligningtext

-Toptobottom

-Textwrap

-ReorderingOrientation

FUsingBorders

GOINGTHROUGHCHANGES

A.Openingworkbookfilesforediting

B.Undoingthemistakes

C.Movingandcopyingwithdraganddrop
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D.Copyingformulas

E.MovingandCopyingwithCut,CopyandPaste

F.Deletingcellentries

G.Deletingcolumnsandrowsfrom worksheet

H.Insertingcolumnsandrowsinaworksheet

I.Spellcheckingtheworksheet

PRINTINGTHEWORKSHEET

A.Previewingpagesbeforeprinting

B.Printingfrom theStandardtoolbar

C.Printingapartofaworksheet

D.Changingtheorientationoftheprinting

E.Printingthewholeworksheetinasinglepages

F.Addingaheaderandfootertoareport

G.Insertingpagebreaksinareport

H.Printingtheformulasintheworksheet

ADDITIONALFEATURESOFAWORKSHEET

A.Splittingworksheetwindowintotwofourpanes

B.Freezingcolumnsandrowson-screenforworksheet

title

C.Attachingcommentstocells

D.Findingandreplacingdataintheworksheet

E.Protectingaworksheet

F.Functioncommands

MAINTAININGMULTIPLEWORKSHEET

A.Movingfrom sheetinaworksheet

B.Addingmoresheetstoaworkbook

C.Deletingsheetsfrom aworkbook

D.Namingsheettabsotherthansheet1,sheet2andso

on

E.Copyingormovingsheetsfrom oneworksheetto
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another

CREATINGGRAPHICS/CHARTS

A.UsingChartwizard

B.ChangingtheChartwiththeChartToolbar

C.Formattingthechart’saxes

D.Addingatextboxtoachart

E.Changingtheorientationofa3-Dchart

F.Usingdrawingtoolstoaddgraphicstochartand

worksheet

G.Printing a chart with printing the rest of the

worksheetdata

EXCEL’sDATABASEFACILITIES

A.Settingupadatabase

24

B.Sortingrecordsinthedatabase

IV

MSOFFICE2010

MS-POWERPOINT

A.Makingasimplepresentation

B.UsingAutocontentWizardsandTemplates

C.PowerPointsfiveviews

D.Slides

-CreatingSlides,re-arranging,modifying

-Insertingpictures,objects

-SettingupaSlideShow

ECreatinganOrganizationalChart

Internet&E-mail–PRACTICAL

06

Total 30

Books:
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Listenclosed..

ReferenceBooks:

Listenclosed.

Courseoutcome:-Thecoursewillenablethestudentstounderstandthevarioustheoreticalaspects

andhandsonpracticalapplicationofsoftwareoncomputer.

SYLLABUS(2ndSEMESTER)

Paper:FoundationCourseinFood
Production-II

SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

CourseObjectives:

Thecourseaimstoprovidethestudentsinformationaboutthevariousaspectsoffoodproductioninvolving

soups,mothersaucesidentificationof,rice,cereals,pulses,preparationofpastrycreamsandidentification

anduseofIndiancondiments.

DetailedSyllabus:

Modules Topics/Coursecontent Periods

I

Soups-Basicrecipesotherthanconsomméwithmenuexamples,

broths,bouillon,puree,cream,veloute,chowder

bisqueetc,Garnishes and accompaniments,Internationalsoups.
Sauces& gravies-Differencebetweensauceandgravy,Derivativesof

mothersauces,Contemporary&proprietary

Meatcookery-Introductiontomeatcookery,Varietymeats(offals)

Poultry(withmenuexamplesofeach)

Fish cookery-Introduction to fish cookery,Classification offish with

examples,Cutsoffishwithmenuexamples,Selectionoffishandshell

fish,Cookingoffish(effectsofheat)

10

II

Rice,cerealsandpulses-Introduction,Classificationandidentification,

Cookingofrice,cerealsandpulses,Varietiesofriceandothercereals

Pastry-Shortcrust,Laminated,Choux,Hotwater/roughpuff,

recipesandmethodsofpreparation,differences,usesofeachpastry,

care to be taken while preparing pastry,role of each ingredient,

temperatureofbakingpastry

10

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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Flour-Structureofwheat,TypesofWheat,TypesofFlour,Processingof

Wheat–Flour,UsesofFlourinFoodProduction,

CookingofFlour(Starch),Simplebreads,Principlesofbreadmaking,

Simpleyeastbreads,Roleofeachingredientinbreakmaking,Baking

temperatureanditsimportance

III

Pastrycreams-Basicpastrycreams,Usesinconfectionery,Preparation

andcareinproduction

Basiccommodities-milk:Introduction,Processingofmilk,Pasteurisation

– homogenisation,Typesofmilk– skimmedandcondensed,Nutritive

value

Cream:Introduction,Processingofcream,Typesofcream

Cheese:Introduction,Processingofcheese,Typesofcheese,

Classificationofcheese,Curingofcheese,Usesofcheese,

Butter:Introduction,Processingofbutter,Typesofbutter.

05

IV

BasicIndiancookery-condiments&spices:IntroductiontoIndianfood,

SpicesusedinIndiancookery,RoleofspicesinIndiancookery,Indian

equivalentofspices(names).

Masalas:Blendingofspices,DifferentmasalasusedinIndiancookery,

Wetmasalas,Drymasalas,Compositionofdifferentmasalas,Varietiesof

masalasavailableinregionalareas,Specialmasalablends.

Kitchenorganizationandlayout:Generallayoutofthekitcheninvarious

organisations,Layoutofreceivingareas,Layoutofserviceandwashup

05

Total 30

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

Courseoutcome:Thestudentswillbeabletoacquireinformationaboutthevariouselementsoffood

production.
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SYLLABUS(2ndSEMESTER)

LabVI:FoundationCourseinFood
ProductionLab-II

SubjectCode:

CreditUnits:6 L-T-P-C:0-0-6-6

CourseObjectives:
Thiscoursewillgivethestudentsthepracticalexposureandanideaaboutwhatgoesintofood
production.

DetailedSyllabus:

Modules Topics/Coursecontent Periods

I

Meat–Identificationofvariouscuts,Carcassdemonstration,

Preparation ofbasic cuts-Lamb and Pork,Chops,Tornado,

Fillet,SteaksandEscalope,Fish-Identification&Classification-

CutsandFoldsoffish

08

II
Identification,Selection and processing ofMeat,Fish and

poultry,Slaughteringanddressing
08

III

Preparationofmenu-Salads&soups-waldrofsalad,Fruitsalad,

Russian salad,saladenicoise,Cream (Spinach,Vegetable,

Tomato),Puree(Lentil,PeasCarrot),Internationalsoups

08

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

Courseoutcome:Thecoursewillensurethatthestudentsgethandsontraininginto theartoffood

production.

SYLLABUS(2ndSEMESTER)

Paper:FoundationcourseinFood&
BeverageService-II

SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

Course Objectives:The course willprovide the students
informationaboutthehotelmenuanditsplanning,accompaniments,preparationofservicesand
salecontrolsystem.
DetailedSyllabus:

Modules Topics/Coursecontent Periods

I

Meals & menu planning:Origin ofmenu,Objectives ofmenu

planning,Typesofmenu,CoursesofFrenchclassicalmenu-

Sequence,examplesfrom eachcourse,coverofeachcourse,

Accompaniments,Frenchnamesofdishes,Typesofmeals,

earlymorningtea,breakfast(English,American,Continental,Indian),

brunch,lunch,afternoon/hightea,dinner,supper.

10

IV

Chicken,MuttonandFishPreparations-Fishorly,alaanglaise,

colbert,meuniere,poached,baked,Entrée-Lambstew,hotpot,

shepherd’s pie,grilled steaks & lamb/Pork chops,Roast

chicken,grilledchicken,LegofLamb

08

V
Simplepotatopreparations-Basicpotatodishes

Vegetablepreparations-Basicvegetabledishes
08

VI
Indian cookery-Rice dishes,Breads,Main course,Basic

Vegetables,PaneerPreparations
05

Total 45

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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II

Preparationforservice-Organisingmise-en-scene,Organisingmise-

enplace,Typesoffoodservice-Silverservice,Pre-platedservice,

Cafeteriaservice,Room service,Buffetservice,Gueridonservice,

Loungeservice
10

III

Salecontrolsystem-KOT/billcontrolsystem (manual):triplicate

checkingsystem,duplicatecheckingsystem,singleordersheet,

quickservicemenu&customerbill.

Makingbill,Cashhandlingequipment,Recordkeeping(restaurant

cashier)

05

IV

Tobacco-History,Processingforcigarettes,pipetobacco&cigars,

Cigarettes– typesandbrandnames,Pipetobacco– typesand

brandnames,Cigars– shapes,sizes,coloursandbrandnames,

Careandstorageofcigarettes&cigars

05

TOTAL 30

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

Courseoutcome:Thispaperwillensurethatthebasicknowledgeandskillsrequiredforcookingis

acquiredbythestudentstherebymakingthefoundationforthenextsemester’scurriculum.

SYLLABUS(2ndSEMESTER)

LabVII:FoundationcourseinFood&
BeverageServiceLab-II

SubjectCode:

CreditUnits:4 L-T-P-C:0-0-4-4

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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CourseObjective:
Thispaperwillgiveapracticalexposuretothevariousaspectsoffoodandbeverageservices.

DetailedSyllabus:

Modules Topics/Coursecontent Periods

I

Tablelay-up&service

Task-01:Alacartecover

Task-02:Tabled’hotecover

Task-03:Englishbreakfastcover

Task-04:Americanbreakfastcover

Task-05:continentalbreakfastcover

Task-06:Indianbreakfastcover

Task-07:Afternoonteacover

Task-08:Highteacover

08

II

Tray/trolleyset-up&service

Task-01:Room servicetraysetup

Task-02:Room servicetrolleysetup

04

III

SpecialFoodService-(Cover,Accompaniments&Service)

Task-01:ClassicalHorsd’oeuvre-Oysters,Caviar,Smoked

Salmon,Pate de Foie Gras,Snails,Melon,Grapefruit,

Asparagus

Task-02:Cheese

Task-03:Dessert(FreshFruit&Nuts)

06

IV ServiceofTobacco-Cigarettes&Cigars 06

V

Restaurant French:,Greetings & Restaurant Vocabulary

(English&French),FrenchClassicalMenuPlanning,French

forReceiving,Greeting&SeatingGuests,Frenchrelatedto

takingorder&descriptionofdishes

06

TOTAL 30

Books:

Listprovidedseparately.
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ReferenceBooks:

Listprovidedseparately.

Courseoutcome:

Thispaperwillensurethatthestudentsgethandsonexperienceintotheartoffoodandbeverageservices.

SYLLABUS(2ndSEMESTER)

Paper:FoundationcourseinFrontOffice
Operation-II

SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

CourseObjectives:
Thecoursewillprovidethestudentsinformationabouttariffstructure,frontofficeguesthandling,

room reservations,room sellingtechniques,during-stayinformationandcomplaintshandling.

DetailedSyllabus:

Modules Topics/Coursecontent Periods

I

Tariff structure-Basis of charging,Plans,competition,

customer’sprofile,standardsofservice&Amenities,Hubbart

formula,Differenttypesoftariffs,rackrate,discountedrates

forcorporates,airlines,groups&travelAgents

Frontofficeandguesthandling-introductiontoguestcycle,

pre arrival,arrival,during guest stay,departure,after

departure.

Reservations: Importance of reservation, Modes of

reservation,

Channels and sources (fits,travelagents,airlines,gits),

Typesofreservations(tentative,confirmed,guaranteedetc.),

Systems(nonautomatic,semiautomaticfullyautomatic),

Cancellation,Amendments,Overbooking

10

II

Room sellingtechniques-Upselling,Discounts

Arrivals:Preparingforguestarrivalsatreservationand

front office, Receiving of guests, Pre-registration,

Registration (non automatic,semi automatic and

automatic),Relevantrecordsforfits,groups,aircrews

&VIPs

Duringthestayactivities-Informationservices,Messageand

mail handling, Key handling, Room selling technique,

Hospitalitydesk,Complaintshandling,Guesthandling,Guest

history

05

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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Frontofficeco-ordination-Withotherdepartmentsofhotel

III

Processareservationdeposit,Pre-registeraguest,Putmessage

andlocatorforaguest,Puttraceforguest,Checkinareserved

guest,ManualReservationProcesswithGRC&otherrelevant

fontandformats,concurringvariousmodesofsettlementof

bills-Takingadvance,Checkinprocedure,allocationofrooms,

handlingofguestkeys,openingofbills(Guestfolios),updating

ofguestweeklykeys.

05

IV

Checkoutprocedures,settlementofbills,luggagepass,key

control,BellDeskProcedure,conciergeprocedures

Verifyakey,Cancelakey,Issueaduplicatekey,Extendakey23

Programmekeyscontinuously,Re-programmekeys,

Programmeonekeyfortworooms

l

10

Total 30

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

Courseoutcome:Thecoursewillenablethestudentstounderstandthevariouselementsoffront

officehandling.

SYLLABUS(2ndSEMESTER)

LabVIII:FoundationcourseinFrontOffice
Lab-II

SubjectCode:

CreditUnits:2 L-T-P-C:0-0-2-2

CourseObjectives:

Thecoursewillprovidethestudentspracticalexposureabouttariffstructure,frontofficeguest

handling,room reservations,room sellingtechniques,during-stayinformationandcomplaints

handling.

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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DetailedSyllabus:

Modules Topics/Coursecontent Periods

I

Hotfunctionkeys(inPMS),Createandupdateguestprofiles,

MakeFITreservation,Sendconfirmationletters,Printing

registrationcards,,

02

II

MakeanAdd-onreservation,Amendareservation,Cancela

reservation-withdepositandwithoutdeposit,Logonto

cashiercode,Processareservationdeposit,Pre-registera

guest,Putmessageandlocatorforaguest,Puttracefor

guest

02

III

Checkinareservedguest,Checkindayuse,Check–ina

walk-inguest,Maintainguesthistory,issueanewkey,Verify

akey,Cancelakey,Issueaduplicatekey,Re-programme

keys,Programmeonekeyfortworooms9bothinmanual

system andthroughPMS) 08

IV

MakeGroupreservations,Printingregistrationcards,

Distributionofkeysandfillingupofdetails/mealcoupons

etcforGroupmembers.

03

Total 15

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

Courseoutcome:

Thecoursewillenablethestudentstounderstandthevariouselementsoffrontofficehandlingby

incorporatingsimulationsandpracticalsituationswheretheywillgettheopportunitytoapplythe

knowledgegainedtheoretically.
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SYLLABUS(2ndSEMESTER)

Paper:Foundationcoursein
AccommodationOperation-II

SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

CourseObjectives:
Thecoursewillprovidethestudentsinformationabouttariffstructure,frontofficeguesthandling,

room reservations,room sellingtechniques,during-stayinformationandcomplaintshandling.

DetailedSyllabus:

Modules Topics/Coursecontent Periods

I

ROOM LAYOUTANDGUESTSUPPLIES

A.

Standardrooms,VIPROOMS

B.

Guest’sspecialrequests

05

II

AREACLEANING

A.

Guestrooms

B.

Front-of-the-houseAreas

C.

Back-of-thehouseAreas

D.

Workroutineandassociatedproblemse.g.hightrafficareas,

Façadecleaningetc.

05

III

ROUTINESYSTEMSANDRECORDSOFHOUSEKEEPING

DEPARTMENT

A.

ReportingStaffplacement

10

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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B.

Room OccupancyReport

C.

GuestRoom Inspection

D.

EnteringChecklists,FloorRegister,WorkOrders,LogSheet.

E.

LostandFoundRegisterandEnquiryFile

F.

Maid’sReportandHousekeeper’sReport

G.

HandoverRecords

H.

Guest’sSpecialRequestsRegister

I.

RecordofSpecialCleaning

J.

CallRegister

K.

VIPLists

L.

TYPESOFBEDSANDMATTRESSES

IV

PESTCONTROL

A.

Areasofinfestation

B.

PreventivemeasuresandControlmeasure

C.

10
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KEYS

A.

Typesofkeys

B.

Computerisedkeycards

C.

Keycontrol

Total 30

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

Courseoutcome:Thecoursewillenablethestudentstounderstandthevariouselementsof

AccommodationOperationhandling.

SYLLABUS(2ndSEMESTER)

LabIX:Foundationcoursein
AccommodationOperationLab-II

SubjectCode:

CreditUnits:2 L-T-P-C:0-0-2-2

CourseObjectives:

Thecoursewillprovidethestudentspracticalexposureabouttariffstructure,frontofficeguest

handling,room reservations,room sellingtechniques,during-stayinformationandcomplaints

handling.

DetailedSyllabus:

Modules Topics/Coursecontent Periods

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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I Reviewofsemester1 01

II

Servicingguestroom(checkout/occupiedandvacant)

ROOM

Task1-opencurtainandadjustlighting

Task2-cleanashandremovetraysifany

Task3-stripandmakebed

Task4-dustandcleandrawersandreplenishsupplies

Task5-dustandcleanfurniture,clockwiseoranticlockwise

Task6-cleanmirror

Task7-replenishallsupplies

Task8-cleanandreplenishminibar

Task9-vaccum cleancarpet

Task10-checkforstainsandspotcleaning

BATHROOM

Task1-disposedsoiledlinen

Task2-cleanashtray

Task3-cleanWC

Task4-cleanbathandbatharea

Task5-wipeandcleanshowercurtain

Task6-cleanmirror

Task7-cleantoothglass

Task8-cleanvanitoryunit

Task9-replenishbathsupplies

Task10-mopthefloor

06

III

Bedmakingsupplies(daybed/nightbed)

Step1-spreadthefirstsheet(from oneside)

Step2-makemitrecorner(onbothcornerofyourside)

Step3-spreadsecondsheet(upsidedown)

Step4-spreadblanket

06
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Step5-Spreadcrinklesheet

Step6-maketwofoldsonheadsidewithallthree(second

sheet,blanketandcrinkle

sheet)

Step7-tuckthefoldsonyourside

Step8-makemitrecornerwithallthreeonyourside

Step9-changesideandfinishthebedinthesameway

Step10-spreadthebedspreadandplacepillow

IV

A]Records

i]Room occupancyreport

ii]Checklist

iii]Floorregister

iv]Work/maintenanceorder

v]Lostandfound

vi]Maid’sreport

vii]Housekeeper’sreport

viii]Logbook

ix]Guestspecialrequestregister

x]Recordofspecialcleaning

xii]Callregister

xiii]VIPlist

xiv]Floorlinenbook/register

xv]Guestroom inspection

xvi]Minibarmanagement

B]Issue

i]stocktaking

ii]checkingexpirydate

ii]Handlingroom linen/guestsupplies

iv]maintainingregister/record

v]replenishingfloorpantry

02
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vi]stocktaking

C]Guesthandling

i]Guestrequest

ii]Guestcomplaints

Total 15

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

Courseoutcome:

Thecoursewillenablethestudentsto understand thevariouselementsofAccommodation

handlingbyincorporatingsimulationsandpracticalsituationswheretheywillgettheopportunityto

applytheknowledgegainedtheoretically.

SYLLABUS(2nd SEMESTER)

Paper:HotelAccountancy

SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

CourseObjectives:
Tomakestudentsawareofthedifferentformsofaccounting
conceptswithspecialreferencetoaccountingprinciplesforHotels

DetailedSyllabus:

Modules Topics/Coursecontent Periods

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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I

INTRODUCTIONTOACCOUNTING
A.MeaningandDefinition
B.TypesandClassification
C.Principlesofaccounting
D.Systemsofaccounting
E.GenerallyAcceptedAccountingPrinciples(GAAP)
,

PRIMARYBOOKS(JOURNAL)
A.MeaningandDefinition
B.FormatofJournal
C.RulesofDebitandCredit
D.Openingentry,SimpleandCompoundentries
E.Practical

02

II

SECONDARYBOOK(LEDGER)
A.MeaningandUses
B.Formats
C.Posting
D.Practical
SUBSIDIARYBOOKS
A.NeedandUse
B.Classification

PurchaseBook
SalesBook
PurchaseReturns
SalesReturns
JournalProp

03

III

CASHBOOK
A.Meaning
B.Advantages
C.Simple,DoubleandThreeColumn
D.PettyCashBookwithImprestSystem (simpleandtabular
forms)
E.Practicals
BANKRECONCILIATIONSTATEMENT
A.Meaning
B.ReasonsfordifferenceinPassBookandCashBook
Balances
C.PreparationofBankReconciliationStatement
D.Practical

10

IV

TRIALBALANCE
A.Meaning
B.Methods
C.Advantages
D.Limitations
E.Practical
FINALACCOUNTS
A.Meaning
B.ProcedureforpreparationofFinalAccounts
C.DifferencebetweenTradingAccounts,Profit&Loss
AccountsandBalanceSheet

15

Total 30

Books:
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Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

Courseoutcome:Thecoursewillenablethestudentstounderstandthevariouselementsofvariousaspects

HotelAccounts.

SYLLABUS(2nd SEMESTER)

Paper:Nutrition&FoodScience

SubjectCode:

CreditUnits:4 L-T-P-C:4-0-0-4

CourseObjectives:

DetailedSyllabus:

Modules Topics/Coursecontent Periods

I

BasicAspects-DefinitionofthetermsHealth,Nutrition&

Nutrients,definition&scopeoffoodscience,importance

offood-(physiological,psychological&socialfunctionof

food)inmaintaininggoodhealth,itsinter-relationship

withfoodchemistry,foodmicrobiology&foodprocessing,

classificationofnutrients

15

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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II

Energy-Definition ofenergy& units ofits measurement

(Kcal), energy contribution from macronutrients

(carbohydrates,proteins & fats),factors affecting energy

requirements,conceptofBMR,SDA,thermodynamicactionof

food,dietarysourcesofenergy,conceptofenergybalance&

thehealthhazardsassociatedwithunderweight&overweight

15

III

Macro Nutrients-Carbohydrates-Definition,classification

(mono,di& polysaccharides),dietary sources,functions,

significanceofdietaryfibre,effectofheatingonfats&oils

withrespecttosmokepoint,commercialusesoffats(with

emphasisonshorteningvalueofdifferentfats)

Lipids-Definition,classification:-saturated&unsaturatedfats,

dietarysources,functions,significanceoffattyacids(PUFA’s,

MUFA’s,SFA’s,EFA) in maintaining health,cholesterol:-

dietarysources&conceptofdietary&bloodcholesterol

Proteins-Definition,classification based upon amino acid

composition, dietary sources, functions, methods of

improvingqualityofproteinsinfood(specialemphasison

soyaproteins&wheyproteins),commercialusesofproteins

indifferentfoodpreparations

Vitamins-Definition & classification (water& fatsoluble

vitamins),food sources,function & significance offate

soluble vitamins(vitamin A,D,E,K) and water soluble

vitamins(vitamin C, thiamine, riboflavin, niacin,

cyanocobalaminfolicacid

Minerals-Definition& classification(major& minor),food

sources,functions& significance ofcalcium,iron,sodium,

iodine&fluorine

15

IV

FoodProcessing-definition,objectives,typesoftreatment,

effectoffactorslikeheat,acidalkalionfoodconstituents

EvaluationofFood-objectives,sensoryassessmentoffood

quality,methods,methods,introductiontoproximateanalysis

offoodconstituents,rheologicalaspectsoffood

Emulsions-theory ofemulsification,types ofemulsions,

emulsifyingagents,roleofagentsinfoodemulsions

Colloids- definition,applicationofcolloidsystemsinfood

preparation

Flavour-definition,descriptionoffoodflavours(tea,,wine,

meat,fish&spices

Browning-types(enzymatic&non-enzymatic),roleinfood

preparation,preventionofundesirablebrowning

15

Total 60
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Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

Courseoutcome:Thecoursewillenablethestudentstounderstandthevariouselementsofvarious

aspectsofNutrition&FoodScience.

SYLLABUS(3rd SEMESTER)

Paper:FoodProductionTheory–III

SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

CourseObjective:

Theobjectivesofthecourseistointroducestudentstoquantityfoodproduction,institutionaland

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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industrialcateringandregionalIndiancuisine

Prerequisites:Mustcompletethecoursecreditofprevioussemesters.

DetailedSyllabus:

Modules Topics/CourseContents Periods

I.

QUANTITYFOODPRODUCTION

EQUIPMENT

A.Equipmentrequiredformass/volumefeeding

B.Heatandcoldgeneratingequipment

C.Careandmaintenanceofthisequipment

D.Moderndevelopmentsinequipmentmanufacture

PLANNING

Principlesofplanningforquantityfoodproductionwithregardto

Spaceallocation

Equipment

05

II.

VOLUMEFEEDING
A.InstitutionalandIndustrialCatering

TypesofInstitutional&IndustrialCatering
Problemsassociatedwiththistypeofcatering

HospitalCatering
HighlightsofHospitalCateringforpatients,staff,visitors

Dietmenusandnutritionalrequirements

05

III.

OffPremisesCatering
Reasonsforgrowthanddevelopment
MenuPlanningandThemeParties
ConceptofaCentralProductionUnit
Problemsassociatedwithoff-premisescatering

05

IV

REGIONALINDIANCUISINE
A.IntroductiontoRegionalIndianCuisine
B.HeritageofIndianCuisine
C.Factorsthataffecteatinghabitsindifferentpartsofthecountry
D.Cuisineanditshighlightsofdifferentstates/regions/communitiestobe
discussedunder:

Geographiclocation

15

TOTAL 30

Books:

Listprovidedseparately.
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ReferenceBooks:

Listprovidedseparately.

CourseOutcomes:

Oncompletionofthiscoursestudentswillbeexpectedto:

• Quantityfoodproductionequipment
• Knowthemethodofvolumefeeding
• Knowmenuplanningforindustrialandinstitutionalcatering
• UnderstandvariousregionalcuisinesofIndia

SYLLABUS(3rd SEMESTER)

LabX:FoodProductionLab–III

SubjectCode:

CreditUnits:6 L-T-P-C:0-0-6-6

CourseObjectives:
Thecoursewillprovideapracticalexposuretothestudentsandhelpthem tounderstandaboutthe

introductiontocookery,culinaryitems,essentialsofstock,soups,shorteningsandraisingagents.

DetailedSyllabus:

Modules Topics/Coursecontent
Period

s

I

MAHARASTRIAN

MENU01

MasalaBhat

KolhapuriMutton

BatataBhajee

MasalaPoori

Koshimbir

CoconutPoli

MENU02

MoongDalKhichdee

PatraniMacchi

TomatoSaar

05

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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TilgulChapatti

Amti

Basundi

II

AWADH

MENU01

YakhniPulao

MughlaiParatha

GoshtDoPiaza

BadinJaan

KulfiwithFalooda

MENU02GaloutiKebab

Bakarkhani

GoshtKorma

PaneerPasanda

Muzzafar

05

III

BENGALI

MENU01GheeBhat

MacherJhol

AlooPosto

MistiDoi

MENU02DoiMach

TikoniPratha

BaigunBhaja

Payesh

MENU03MachBhape

Luchi

05
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Sukto

KalaJamun

MENU04PrawanPulao

MuttonVidalloo

BeansFoogath

Dodol

IV

GOAN

MENU01Arroz

GalinaXacutti

ToorDalSorak

AlleBelle

MENU02CoconutPulao

FishCaldeen

CabbageFoogath

Bibinca

05

V

PUNJABI

MENU01RadaMeat

MatarPulao

Kadhi

PunjabiGobhi

Kheer

MENU02AmritsariMacchi

RajmahMasala

PindiChana

Bhaturas

MENU03SarsonDaSaag

06
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MakkiDiRoti

PeshawariChole

MotiaPulao

SoojiDaHalwa

MENU04TandooriRoti

TandooriMurg

DalMakhani

PudiniaChutny

BainganBhartha

Savian

VI

SOUTHINDIAN

MENU01MeenPoriyal

CurdRice

Thoran

Rasam

PalPayasam

MENU02LineRice

MeenMoilee

Olan

MalabariPratha

ParappuPayasam

MENU03TamarindRice

KoriGashi

Kalan

Sambhar

SavianPayasam

07
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MENU04CoconutRice

ChickenChettinad

Avial

Huli

MysorePak

VII

RAJASTHANI

MENU01GatteKaPulao

LalMaas

MakkiKaSoweta

Chutney(Garlic)

DalHalwa

MENU02Dal

Batti

Churma

BesanKeGatte

RataluKiSubzi

SafedMass

06

VIII

GUJRATI

MENU01Sarki

BrownRice

SalliMurg

GujratiDal

MethiThepla

Shrikhand

MENU02GujratiKhichadi

Oondhiyu

BatataNuTomato

06
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Osaman

JeeraPoori

Mohanthal

HYDERABADI

MENU01SofyaniBiryani

MethiMurg

TomatoKut

HarePiazkaRaita

DoubleKaMeetha

MENU02KachiBiryani

Dalcha

MirchiKaSalan

MixVeg.Raita

KhumaniKaMeetha

Total 45

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

Courseoutcome:

ThestudentswillbeabletopracticallyapplytheknowledgeacquiredinthepaperFoundation
CourseinFoodProduction-I

SYLLABUS(3rd SEMESTER)

Paper:F&BServiceTheory–III

SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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CourseObjective:

Theobjectivesofthecourseistointroducestudentstoalcoholicbeveragesitsclassification,
fermentationanddistillationprocessandalsoknowfoodandwineharmony

Prerequisites:Mustcompletethecoursecreditofprevioussemesters.

DetailedSyllabus:

Modules Topics/CourseContents Periods

I.

ALCOHOLICBEVERAGE
A.Introductionanddefinition
B.ProductionofAlcohol

Fermentationprocess
Distillationprocess

C.Classificationwithexamples

05

II.

DISPENSEBAR
A.Introductionanddefinition
B.Barlayout–physicallayoutofbar
C.Barstock–alcohol&nonalcoholicbeverages
D.Barequipment

05

III.

WINES
A.Definition&History
B.Classificationwithexamples

Table/Still/Natural
Sparkling
Fortified
Aromatized

10

IV

F.Food&WineHarmony
G.Storageofwines
H.Wineterminology(English&French)
BEER
A.Introduction&Definition
B.TypesofBeer
C.ProductionofBeer
D.Storage

A.Introduction&Definition
B.ProductionofSpirit

Pot-stillmethod
Patentstillmethod

C.Productionof
Whisky
Rum
Gin
Brandy
Vodka
Tequilla

D.DifferentProofSpirits
AmericanProof
BritishProof(Sikesscale)

10
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GayLussac(OIMLScale)

TOTAL 30

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

CourseOutcomes:

Oncompletionofthiscoursestudentswillbeexpectedto:

• Definealcoholicbeverages
• Knowthemethodofmakingalcoholicbeverages
• Classifyalcoholicbeverageswithexamples
• Understandvariousscalesusedinmeasuringthealcoholicstrength

SYLLABUS(3rdSEMESTER)

LabXI:Food&BeverageServiceLab-III

SubjectCode:

CreditUnits:4 L-T-P-C:0-0-4-4

CourseObjectives:
Thecoursewillprovidethestudentstheoreticalinformationaboutthehotelindustry,itsgrowth,and
structureofcateringindustry,Foodserviceareas,F&BserviceequipmentandAlcoholicbeverages

DetailedSyllabus:

Module

s
Topics/Coursecontent

Period

s

I
DispenseBar–OrganizingMise-en-place
Task-01Wineserviceequipment
Task-02Beerserviceequipment
Task-03Cocktailbarequipment
Task-04Liqueur/WineTrolley
Task-05Barstock-alcoholic&non-alcoholic

02

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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beverages
Task-06Baraccompaniments&garnishes
Task-07Baraccessories&disposables

II

ServiceofWines
Task-01ServiceofRedWine
Task-02ServiceofWhite/RoseWine
Task-03ServiceofSparklingWines
Task-04ServiceofFortifiedWines
Task-05ServiceofAromatizedWines
Task-06ServiceofCider,Perry&Sake

04

III
ServiceofAperitifs
Task-01ServiceofBitters
Task-02ServiceofVermouths

04

IV
ServiceofBeer
Task-01ServiceofBottled&cannedBeers
Task-02ServiceofDraughtBeers

04

V

ServiceofSpirits
Task-01Servicestyles–neat/on-the-rocks/withappropriatemixers
Task-02ServiceofWhisky
Task-03ServiceofVodka
Task-04ServiceofRum
Task-05ServiceofGin
Task-06ServiceofBrandy
Task-07ServiceofTequila

04

VI

ServiceofLiqueurs
Task-01Servicestyles–neat/on-the-rocks/withcream/enfrappe
Task-02Servicefrom theBar
Task-03Servicefrom LiqueurTrolley

04

VII

Wine&DrinksList
Task-01WineBar
Task-02BeerBar
Task-03CocktailBar

04

VIII

MatchingWineswithFood
Task-01MenuPlanningwithaccompanyingWines

ContinentalCuisine
IndianRegionalCuisine

Task-02Tablelaying&ServiceofmenuwithaccompanyingWines
ContinentalCuisine
IndianRegionalCuisine

04

Total 30

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.
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Courseoutcome:Thestudentswillbepracticallyabletofindaboutthehotelindustry,itsgrowthand
structureofcateringindustry,Foodserviceareas,F&Bserviceequipmentandalcoholicbeverages.

SYLLABUS(3rd SEMESTER)

Paper:FrontOfficeTheory–III

SubjectCode:

CreditUnits:2 L-T-P-C–2-0-0-2

CourseObjective:

Theobjectivesofthecourseistointroducestudentstopropertymanagementsystem ,itusageand
alsoknowabouthotelaccountingandnightauditactivities.

Prerequisites:Mustcompletethecoursecreditofprevioussemesters.

DetailedSyllabus:

Modules Topics/CourseContents Periods

I.

COMPUTERAPPLICATIONINFRONTOFFICEOPERATION
A.Roleofinformationtechnologyinthehospitalityindustry
B.FactorsforneedofaPMSinthehotel
C.FactorsforpurchaseofPMSbythehotel
D.IntroductiontoFidelio&Amadeus

05

II.

FRONTOFFICE(ACCOUNTING)
A.AccountingFundamentals
B.Guestandnonguestaccounts
C.Accountingsystem

Nonautomated–Guestweeklybill,Visitorstabularledger
Semiautomated
Fullyautomated

CHECKOUTPROCEDURES

Guestaccountssettlement

-Cashandcredit

-Indiancurrencyandforeigncurrency

-Transferofguestaccounts

10

III.

NIGHTAUDITING

A.Functions

B. Audit procedures (Non automated, semi automated and fully

automated)

10

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%



Page56of56

CONTROLOFCASHANDCREDIT

IV

FRONTOFFICE&

GUESTSAFETYANDSECURITY

A.

Importanceofsecuritysystems

B.

Safedeposit

C.

Keycontrol

D.

Emergencysituations(Accident,illness,theft,fire,bomb)

05

TOTAL 30

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

CourseOutcomes:

Oncompletionofthiscoursestudentswillbeexpectedto:

• KnowaboutusageofPMS
• Knowthemethodofguestaccounting,nightauditingandcontrolofcashandcredit

SYLLABUS(3rdSEMESTER)
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LabXII:FrontOfficeLab-III

SubjectCode:

CreditUnits:2 L-T-P-C:0-0-2-2

CourseObjective:

Thispaperwillgiveapracticaldetailintotheartofhandlingthefrontoffice.
DetailedSyllabus:

Modules Topics/Coursecontent Periods

I

HandsonpracticeofcomputerapplicationsrelatedtoFront

Officeproceduressuchas

Reservation,

Registration,

GuestHistory,

Telephones,

Housekeeping,

Dailytransactions

RolePlay

04

II

Frontofficeaccountingprocedures

oManualaccounting

oMachineaccounting

oPayable,AccountsReceivable,GuestHistory,Yield

Management
06

III
SituationHandling-Accident,illness,theft,fire,bombetc.

03

IV
RolePlay

02

Total 15

Books:

Listprovidedseparately.

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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ReferenceBooks:

Listprovidedseparately.

Courseoutcome:Oncompletionofthispaper,thestudentswillgetafirst-handexperienceof

handlingthefrontofficeoperationseffectively.

SYLLABUS(3rd SEMESTER)

Paper:AccommodationOperationTheory–III

SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

CourseObjective:

Prerequisites:Mustcompletethecoursecreditofprevioussemesters.

DetailedSyllabus:

Modules Topics/CourseContents Periods

I.

LINENROOM

A.

ActivitiesoftheLinenRoom

B.

LayoutandequipmentintheLinenRoom

C.

SelectioncriteriaforvariousLinenItems&fabricssuitableforthispurpose

D.

PurchaseofLinen

E.

CalculationofLinenrequirements

F.

Linencontrol,proceduresandrecords

G.

10

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%



Page59of59

Stocktaking,proceduresandrecords

H.

Recyclingofdiscardedlinen

I.

LinenHire

II.

UNIFORMS

A.

Advantagesofprovidinguniformstostaff

B.

Issuingandexchangeofuniforms;typeofuniforms

C.

Selectionanddesigningofuniforms

D.LayoutoftheUniform room

SEWINGROOM

A.

Activitiesandareastobeprovided

B.

Equipmentprovided

05

III.

LAUNDRY

A.

CommercialandOnsiteLaundry

B.

FlowprocessofIndustrialLaundering

C.

StagesintheWashCycle

D.

LaundryEquipmentandMachines

E.

LayoutoftheLaundry

10
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F.

LaundryAgents

G.

DryCleaning

H.

GuestLaundry/Valetservice

I.

Stainremoval

IV

FLOWERAR

RANGEMENT

A.

FlowerarrangementinHotels

B.

Equipmentandmaterialrequiredforflowerarrangement

C.

Conditioningofplantmaterial

D.

Stylesofflowerarrangements

E.

Principlesofdesignasappliedtoflowerarrangement

INDOORPLANTS

Selectionandcare

05

TOTAL 30

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

CourseOutcomes:

Oncompletionofthiscoursestudentswillbeexpectedto:

• KnowaboutusageofLinenandLaundryRooms
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• KnowthemethodofStainRemoval
• Knowthemethodofflowerarrangement

SYLLABUS(3rdSEMESTER)

LabXIII:AccommodationOperationLab-III

SubjectCode:

CreditUnits:2 L-T-P-C:0-0-2-2

CourseObjective:

ThispaperwillgiveapracticaldetailintotheartofhandlingtheAccommodationOperation.
DetailedSyllabus:

Modules Topics/Coursecontent Periods

I
LayoutofLinenandUniform Room/Laundry,Selectionand

DesigningofUniforms

02

II HandlingofLaundryMachineryandEquipment 04

III StainRemoval 05

IV
FlowerArrangement

04

Total 15

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

Courseoutcome:Oncompletionofthispaper,thestudentswillgetafirst-handexperienceof

handlingthefrontofficeoperationseffectively.

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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SYLLABUS(3rd SEMESTER)

Paper:HOTELENGINEERING

SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

CourseObjectives:
Tomakestudentsawareofthedifferentformsof
MaintenanceconceptswithspecialreferenceforHotels

DetailedSyllabus:

Modules Topics/Coursecontent
Period

s

I

MAINTENANCE:

A.Preventiveandbreakdownmaintenance,comparisons

B.Roll&Importanceofmaintenancedepartmentinthehotel

industry

withemphasisonitsrelationwithotherdepartmentsofthe

hotel.

C.Organizationchartofmaintenancedepartment,dutiesand

responsibilitiesofmaintenancedepartment
Fuelsusedincateringindustry:

A.Typesoffuelusedincateringindustry;calorificvalue;

comparative

studyofdifferentfuels

B.Calculationofamountoffuelrequiredandcost.
Gas:

A.Heattermsandunits;methodoftransfer

B.LPGanditsproperties;principlesofBunsenandburner,

precautionstobetakenwhilehandlinggas;low andhigh-

pressure

burners,correspondingheatoutput.

C.Gasbank,location,differenttypesofmanifolds

05

II

Firepreventionandfirefightingsystem:

A. Classes of fire, methods of extinguishing fires

(Demonstration)

B.Fireextinguishes,portableandstationery

10

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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C.Firedetectorsandalarm

D.Automaticfiredetectorscum extinguishingdevices

E.Structuralprotection

F.Legalrequirements
Wastedisposalandpollutioncontrol:

A.Solidandliquidwaste,sewageanddisposalofsolidwaste

B.Sewagetreatment

C.Pollutionrelatedtohotelindustry

D.Waterpollution,sewagepollution

E.Airpollution,noisepollution,thermalpollution

F.LegalRequirements
Safety:

A.Accidentprevention

B.Slipsandfalls

C.Othersafetytopics

III

Electricity:

A.Fundamentalsofelectricity,insulators,conductors,current,

potentialdifference resistance,power,energy concepts;

definitions,

theirunitsandrelationships,AC andDC;singlephaseand

three

phaseanditsimportanceonequipmentspecifications

B.Electriccircuits,opencircuitsandclosecircuits,symbols

ofcircuit

elements,seriesandparallelconnections,shortcircuit,fuses;

MCB,earthing,reasonforplacingswitchesonlivewireside.

C.Electricwiresandtypesofwiring

D.Calculationofelectricenergyconsumptionofequipment,

safety

Precautiontobeobservedwhileusingelectricappliances.

E.Typesoflighting,differentlightingdevices,incandescent

lamps,

fluorescentlamps,othergasdischargedlamps,illumination,

and

08
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Unitsofillumination.

F.Externallighting

G.Safetyinhandlingelectricalequipment.

IV

Watersystems:

A.Waterdistributionsystem inahotel

B.ColdwatersystemsinIndia

C.Hardness of water,water softening,base exchange

method

D.Coldwatercisternswimmingpools

E.Hotwatersupplysystem inhotels

F.Flushingsystem,watertaps,trapsandclosets.
Refrigeration&Air-conditioning:

A. Basic principles,latent heat,boiling point and its

dependenceon

pressure,vapourcompressorsystem ofrefrigerationand

refrigerants

B.Vapourabsorption system,care and maintenance of

refrigerators,

defrosting, types of refrigerant units, their care and

maintenance.

C.Conditionsforcomfort,relativehumidity,humidification,

dehumidifying,

duepointcontrol,unitofairconditioning

D.Window type airconditioner,centralairconditioning,

preventive

maintenance

E.Verticaltransportation,elevators,escalators.

07

Total 30

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

Courseoutcome:Oncompletionofthispaper,thestudentswillgettheknowledgeofmaintenance

operationsofhotels.



Page65of65

SYLLABUS(4th SEMESTER)

Paper:FoodProductionTheory–IV

SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

CourseObjective:

Theobjectivesofthecourseistointroducestudentstocoldkitchenpreparations

Prerequisites:Mustcompletethecoursecreditofprevioussemesters.

DetailedSyllabus:

Modules Topics/Coursecontent
Period

s

I

LARDER
LAYOUT&EQUIPMENT
A.IntroductionofLarderWork
B.Definition
C.Equipmentfoundinthelarder

D.Layoutofatypicallarderwithequipmentandvarious
sections
DUTIESANDRESPONSIBILITIESOFTHELARDERCHEF
A.FunctionsoftheLarder

B.HierarchyofLarderStaff
C.SectionsoftheLarder
D.Duties&ResponsibilitiesoflarderChef

05

II

CHARCUTIERIE

I. SAUSAGEA.IntroductiontocharcutierieB.Sausage–

Types&VarietiesC.Casings–Types&VarietiesD.

Fillings – Types & Varieties E. Additives &

Preservatives

II. FORCEMEATSA.TypesofforcemeatsB.Preparation

offorcemeatsC.Usesofforcemeats

III. HAM,BACON&GAMMONA.CutsofHam,Bacon&

Gammon.B.Differences between Ham,Bacon &

GammonC.ProcessingofHam & BaconD.Green

BaconE.Usesofdifferentcuts

IV. CHAUDFROIDA.MeaningofChaudfroidB.Making

ofchaudfrod&PrecautionsC.Typesofchaudfroid

D.Usesofchaudfroid

10

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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III

SANDWICHES

A.PartsofSandwiches

B.TypesofBread

C.Typesoffilling–classification

D.SpreadsandGarnishes

E.TypesofSandwiches

F.MakingofSandwiches

10

IV

USEOFWINEANDHERBSINCOOKING

A.Idealusesofwineincooking

B.Classificationofherbs

C.Idealusesofherbsincooking

05

Total 30

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

CourseOutcomes:

Oncompletionofthiscoursestudentswillbeexpectedto:

• Quantityfoodproductionequipment
• Knowthemethodofvolumefeeding
• Knowmenuplanningforindustrialandinstitutionalcatering
• UnderstandvariousregionalcuisinesofIndia

SYLLABUS(4th SEMESTER)

LabXIV:FoodProductionLab–IV

SubjectCode:

CreditUnits:6 L-T-P-C:0-0-6-6

CourseObjectives:

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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Thecoursewillprovideapracticalexposuretothestudentsandhelpthem tounderstandaboutthe

introductiontointernationalcookery,culinaryitemsandessentialsofstock,soups,shorteningsand

raisingagents.

DetailedSyllabus:

Modules Topics/Coursecontent
Period

s

I

MENU01

ConsomméCarmen

PouletSautéChasseur

PommesLoretta

HaricotsVerts

MENU02

BisqueD’écrevisse

EscalopeDeVeauviennoise

PommesBatailles

EpinardsauGratin

06

II

MENU03

CrèmeDuBarry

DarneDeSaumonGrille

Saucepaloise

PommesFondant

PetitsPoisALaFlamande

MENU04

VelouteDameBlanche

CoteDePorcCharcuterie

PommesDeTerreALaCrème

CarottesGlaceAuGingembre

05
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III

MENU06

CabbageChowder

PouletALaRex

PommesMarguises

Ratatouille

MENU07

DuchesseNantua

PouletMaryland

CroquettePotatoes

Bananafritters

Corngallets

06

IV

5BuffetsDisplay:

ColdBuffet

HotContinental

HotIndian

BuffetDesserts

BreadDisplays

04

V

Brioche

BabaauRhum

SoftRolls

ChocolateParfait

FrenchBread

TarteTartin

GarlicRolls

CrêpeSuzette

[AnyFour]

06
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VI

HarlequinBread

ChocolateCream Puffs

Foccacia

CrèmeBrûlée

ViennaRolls

MousseAuChocolat

BreadSticks

SouffleMilanaise

[AnyFour]

06

VII

BrownBread

PâteDesPommes

CloverLeafRolls

Savarindesfruits

WholeWheatBread

CharlotteRoyal

[AnyFour]

06

VIII

Herb&PotatoLoaf

Doughnuts

MilkBread

GateauxdesPeache

Ciabatta

ChocolateBrowni

[AnyFour]

06

Total 45

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

Courseoutcome:

ThestudentswillbeabletopracticallyapplytheknowledgeacquiredinthepaperFoodProduction-
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IV

SYLLABUS(4th SEMESTER)

Paper:Food&BeverageServiceTheory–IV

SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

CourseObjective:

TheobjectivesofthecoursearetointroducestudentstotheplanningofvariousF&BOutlets,
FunctionalCatering,GueriodonServiceandKitchenStewarding.

Prerequisites:Mustcompletethecoursecreditofprevioussemesters.

DetailedSyllabus:

Modules Topics/Coursecontent
Period

s

I

PLANNING&OPERATINGVARIOUSF&BOUTLET
A.PhysicallayoutoffunctionalandancillaryareasB.

ObjectiveofagoodlayoutC.StepsinplanningD.Factorsto
beconsideredwhileplanningE.Calculatingspace
requirementF.VarioussetupsforseatingG.Planningstaff
requirementH.MenuplanningI.Constraintsofmenu
planningJ.Selectingandplanningofheavydutyandlight
equipmentK.Requirementofquantitiesofequipment
requiredlikecrockery,Glassware,Cutlery-steelorsilveretc
L.Approximatecost,PlanningDécor,furnishingfixtureetc.

06

II

FUNCTIONCATERINGBANQUETS
A.HistoryB.TypesC.OrganisationofBanquetdepartmentD.
Duties& responsibilitiesE.SalesF.BookingprocedureG.
Banquetmenus
BANQUETPROTOCOL
SpaceArearequirementTableplans/arrangementMisc-

en-placeServiceToast&Toastprocedures
INFORMALBANQUET
ReceptionCocktailpartiesConventionSeminar
ExhibitionFashionshowsTradeFairWeddingOutdoor
catering

10

III

GUERIDONSERVICE
A.HistoryofgueridonB.DefinitionC.Generalconsideration
ofoperationsD.Advantages&Dis-advantagesE.Typesof
trolleysF.Factortocreateimpulse,Buying– Trolley,open
kitchenG.GueridonequipmentH.Gueridoningredients

07

IV

KITCHENSTEWARDING
A.Importance B.Opportunities in kitchen stewarding C.
Record maintaining D.Machine used for cleaning and
polishingE.Inventory

07

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%



Page71of71

Total 30

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

CourseOutcomes:

• Oncompletionofthiscoursestudentswillbeexpectedtoknowtheplanningof:
• F&BOutlets,
• FunctionalCatering,
• GueriodonServiceand
• KitchenStewarding.

SYLLABUS(4thSEMESTER)

LabXV:Food&BeverageServiceLab-IV

SubjectCode:

CreditUnits:4 L-T-P-C:0-0-4-4

CourseObjectives:

Theobjectivesofthecoursearetointroducestudentstothepracticalaspectsofplanningthe
variousF&BOutlets,FunctionalCatering,GueriodonServiceandKitchenStewarding.
DetailedSyllabus:

Module

s
Topics/Coursecontent

Period

s

I

Planning&OperatingFood&BeverageOutlets

Classroom Exercise:

DevelopingHypotheticalBusinessModelofFood&BeverageOutlets

CasestudyofFood&Beverageoutlets

Hotels&Restaurants

06

II

FunctionCatering

Banquets

Planning&organizingFormal&InformalBanquets

Planning&organizingOutdoorcaterings

06

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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III

FunctionCatering

Buffets

Planning&organizingvarioustypesofBuffet
06

IV

GueridonService

OrganizingMise-en-placeforGueridonService

DishesinvolvingworkontheGueridon

Task-01Crepesuzette

Task-02BananaauRhum

Task-03PeachFlambe

Task-04Rum Omelette

Task-05SteakDiane

Task-06PepperSteak

06

V

KitchenStewarding

Using&operatingMachines

Exercise–physicalinventory

06

Total 30

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

Courseoutcome:ThestudentswillbepracticallyabletoplanthevariousF&BOutlets,Functional
Catering,GueriodonServiceandKitchenStewarding.

SYLLABUS(4th SEMESTER)

Paper:FrontOfficeTheory–IV

SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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CourseObjective:

Theobjectivesofthecourseistointroducestudentstopropertymanagementsystem,itusageand
alsoknowabouthotelaccountingandnightauditactivities.
Prerequisites:Mustcompletethecoursecreditofprevioussemesters.

DetailedSyllabus:

Module

s
Topics/Coursecontent

Period

s

I

PLANNING&EVALUATINGFRONTOFFICEOPERATIONS
A.SettingRoom Rates(Details/Calculationsthereof)-

HubbartFormula,marketconditionapproach&Thumb
Rule-Typesofdiscountedrates–corporate,racketc.
B.Forecastingtechniques
C.ForecastingRoom availability
D.Usefulforecastingdata%ofwalking%of
overstaying%ofunderstay
E.Forecastformula
F.Typesofforecast

G.Sampleforecastforms
H.Factorsforevaluatingfrontofficeoperations

12

II

BUDGETING

A.Typesofbudget&budgetcycle

B.Makingfrontofficebudget

C.Factorsaffectingbudgetplanning

D.Capital&operationsbudgetforfrontoffice

E.Refiningbudgets,budgetarycontrol

F.Forecastingroom revenue

G.Advantages&Disadvantagesofbudgeting

12

III

PROPERTYMANAGEMENTSYSTEM

A.

IDS

06

Total 30

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

CourseOutcomes:
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Oncompletionofthiscoursestudentswillbeexpectedto:

• KnowaboutusageofPMS
• Knowthemethodofguestaccounting,nightauditingandcontrolofcashandcredit

SYLLABUS(4th SEMESTER)

LabXVI:FrontOfficeLab-IV

SubjectCode:

CreditUnits:2 L-T-P-C:0-0-2-2

CourseObjective:

Thispaperwillgiveapracticaldetailintotheartofhandlingthefrontoffice.
DetailedSyllabus:

Modules Topics/Coursecontent Periods

I

Frontofficeproceduressuchas:

Nightaudit,

Incomeaudit,

Accounts

Situationhandling– handlingguests&internalsituations

requiringmanagementtactics/strategies

03

II

HandsonpracticeofcomputerapplicationsonPMS

 HotKeys
 Reservation
 Amendments
 Cancellations
 NoShows

04

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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III

CheckinProceduresandOpeningofGuestBillsonPMS

UpdatingofRoom Status

Billpostings
04

IV

CheckoutProceduresandClosingofGuestBillsonPMS

UpdatingofRoom Statusandreleaseofrooms 04

Total 15

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

Courseoutcome:Oncompletionofthispaper,thestudentswillgetafirst-handexperienceof

handlingthefrontofficeoperationseffectively.

SYLLABUS(4th SEMESTER)

Paper:AccommodationOperationTheory-IV

SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

CourseObjective:

ThestudentswillbeintroducedtotheaspectsofplanningoftheHousekeepingdepartmentandits
operationsalongwithFirstAidprocedure.

DetailedSyllabus:

Module

s
Topics/Coursecontent

Period

s

I

PLANNING AND ORGANISING THE HOUSE KEEPING
DEPARTMENT
A.
Areainventorylist
B.
Frequencyschedules
C.
PerformanceandProductivitystandards
D.

10

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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TimeandMotionstudyinHouseKeepingoperations
E.
StandardOperatingmanuals–Jobprocedures
F.
Joballocationandworkschedules
G.
Calculatingstaffstrengths&Planningdutyrosters,team
workandleadershipinHouseKeeping
H.
TraininginHKD,devisingtrainingprogrammesforHK
staff
I.
Inventorylevelfornonrecycleditems
J.
Budgetandbudgetarycontrols
K.
Thebudgetprocess
L.
Planningcapitalbudget
M.
Planningoperationbudget
N.
Operating budget –controlling expenses –income
statement
O.
Purchasingsystems–methodsofbuying
P.
Stockrecords–issuingandcontrol

II
HOUSEKEEPING IN INSTITUTIONS & FACILITIES OTHER

THANHOTELS
3

III

CONTRACTSERVICES

A.

Typesofcontractservices

B.

Guidelinesforhiringcontractservices

C.

Advantages&disadvantagesofcontractservices

2

IV

ENERGYANDWATERCONSERVATIONINHOUSEKEEPING

OPERATIONS 1
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V FIRSTAID 4

Total 20

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

CourseOutcomes:

Oncompletionofthiscoursestudentswillbeexpectedto:

 PlanofHousekeepingdepartmentanditsoperations
 Perform proceduresofFirstAid

SYLLABUS(4th SEMESTER)

LabXVII:AccommodationOperationLab-IV

SubjectCode:

CreditUnits:2 L-T-P-C:0-0-2-2

CourseObjective:

ThispaperwillgiveapracticaldetailintotheartofhandlingtheHousekeepingoperations.
DetailedSyllabus:

Modules Topics/Coursecontent Periods

I

Team
cleaning

Planning

Organizing

Executing

Evaluating

03

II
Inspectionchecklist

04

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%



Page78of78

III

Timeandmotionstudy

Stepsofbedmaking

Stepsinservicingaguestroom
etc

04

IV

Devising/ designing training
module

Refreshertraining(5days)

Inductiontraining(2days)

Remedialtraining(5days)

04

Total 15

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

Courseoutcome:Oncompletionofthispaper,thestudentswillgetafirst-handexperienceof

handlingtheAccommodationOperationseffectively.

SYLLABUS(4thSEMESTER)

Paper:FoodSafety&Quality

SubjectCode:

CreditUnits:4 L-T-P-C:4-0-0-4

CourseObjective:

ThestudentswillbeintroducedtotheaspectsoftheimportanceofFoodSafetyanditsQualitative

parameters.

Andalsototheroleofhygieneandwatersanitationinfoodsector.

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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Prerequisites:Mustcompletethecoursecreditofprevioussemesters.

DetailedSyllabus:

Module

s
Topics/Coursecontent

Period

s

I

BasicIntroductiontoFoodSafety,FoodHazards&Risks,ContaminantsandFood
Hygiene
MICRO-ORGANISMSINFOOD
A.GeneralcharacteristicsofMicro-Organismsbasedontheiroccurrenceand
structure.
B.Factorsaffectingtheirgrowthinfood(intrinsicandextrinsic)
C.Commonfoodbornemicro-organisms:
a.Bacteria(spores/capsules)
b.Fungi
c.Viruses
d.Parasites

15

II

FOODSPOILAGE&FOODPRESERVATION
A.Types&Causesofspoilage
B.Sourcesofcontamination
C.Spoilageofdifferentproducts(milkandmilkproducts,cerealsandcereal
products,meat,eggs,fruitsandvegetables,cannedproducts)
D.Basicprinciplesoffoodpreservation
E.Methodsofpreservation(HighTemperature,LowTemperature,Drying,
Preservatives&Irradiation)

15

III

FOODBORNEDISEASES
A.Types(Infectionsandintoxications)
B.Commondiseasescausedbyfoodbornepathogens
C.Preventivemeasures
FOODCONTAMINANTS&ADULTERANTS
A.IntroductiontoFoodStandards
B.TypesofFoodcontaminants(Pesticideresidues,bacterialtoxinsmycotoxins,seafood
toxins,metalliccontaminants,residuesfrom packagingmaterial)
C.Commonadulterantsinfood
D.Methodoftheirdetection(basicprinciple)

15

IV

FOODLAWSANDREGULATIONS

A.National–PFAEssentialCommoditésAct(FPO,MPOetc.)

B.International–CodexAlimentarius,ISO

C.RegulatoryAgencies–WTO

D.ConsumerProtectionAct

HYGIENEANDSANITATIONINFOODSECTOR

15
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A.GeneralPrinciplesofFoodHygiene

B.GHPforcommodities,equipment,workareaandpersonnel

C.Cleaninganddisinfection(Methodsandagentscommonlyusedinthehospitality

industry)

D.Safetyaspectsofprocessingwater(uses&standards)

E.WasteWater&Wastedisposal

Total 60

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

CourseOutcomes:

Oncompletionofthiscoursestudentswillbeexpectedto:

 StatetheimportanceofFoodSafetyanditsQualitativeaspects
 Importanceofhygieneandwatersanitationinfoodsector.

SYLLABUS4thSem

Paper:Food&BeverageManagementandControl

SubjectCode:
CreditUnits:02 L-T-P-C:2-0-0-2

CourseObjective:

TostatetheimportanceofCostControlandManagement

ofFood&Beveragedepartment.

Prerequisites:Mustcompletethecoursecreditofprevioussemesters.

DetailedSyllabus:

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassViva,Quizzes,

Seminar–10%

 Mid-termexamination:20%
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Modules Topics/Coursecontent
Period

s

I

FOODCOSTCONTROL
A.IntroductiontoCostControl
B.DefineCostControl
C.TheObjectivesandAdvantagesofCost
Control
D.Basiccosting
E.Foodcosting

FOODCONTROLCYCLE

A.PurchasingControl

B.AimsofPurchasingPolicy

C.JobDescriptionofPurchaseManager/Personnel

D.TypesofFoodPurchase

E.QualityPurchasing

F.FoodQualityFactorsfordifferentcommodities

G.DefinitionofYield

H.Teststoarriveatstandardyield

I.DefinitionofStandardPurchaseSpecification

J.AdvantagesofStandardYieldandStandardPurchase

Specification

K.PurchasingProcedure

L.DifferentMethodsofFoodPurchasing

10

II

RECEIVINGCONTROL

A.AimsofReceiving

B.JobDescriptionofReceivingClerk/Personnel

C.Equipmentrequiredforreceiving

D.DocumentsbytheSupplier(includingformat)

E.DeliveryNotes

F.Bills/Invoices

G.CreditNotes

H.Statements

I.RecordsmaintainedintheReceivingDepartment

10
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J.GoodsReceivedBook

K.DailyReceivingReport

L.MeatTags

M.ReceivingProcedure

STORING&ISSUINGCONTROL

A.StoringControl

B.AimsofStoreControl

C.JobDescriptionofFoodStoreRoom Clerk/personnel

D.StoringControl

E.Conditionsoffacilitiesandequipment

F.ArrangementsofFood

G.LocationofStorageFacilities

H.Security

III

COSTDYNAMICS

A.ElementsofCostB.ClassificationofCost

SALESCONCEPTS

A.VariousSalesConceptB.UsesofSalesConcept

INVENTORYCONTROL

A.Importance B.Objective C.Method D.Levels and

Technique E.PerpetualInventoryF.MonthlyInventoryG.

Pricing ofCommodities H.Comparison ofPhysicaland

PerpetualInventory

05

IV

BEVERAGECONTROL

A.Purchasing B. Receiving C. Storing D. Issuing E.

Production ControlF.Standard Recipe G.Standard

Portion Size H.BarFrauds I.Books maintained J.

BeverageControl

SALESCONTROL

A.ProcedureofCashControlB.MachineSystem C.ECRD.

NCRE.PresetMachinesF.POSG.ReportsH.TheftsI.

CashHandlingmachines

05
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MENUENGINEERING

A.DefinitionandObjectivesB.MethodsC.Advantages

Total 30

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

CourseOutcomes:

Oncompletionofthiscoursestudentswillbeexpectedto:

 StatetheimportanceofCostControlandManagementofFood&Beveragedepartment.

SYLLABUS5thSem

Paper:TRAVEL&TOURISM MARKETING

SubjectCode:
CreditUnits:02 L-T-P-C:2-0-0-2

CourseObjective:

This course familiarizes the students with Marketing
concepts,techniquesandskillsasrequiredinthemarketingoftourism productsandattractions.

Syllabus

UnderstandingEntrepreneurshipandManagement:
Unit1
IntroductiontoTourism Marketing–Approaches,RelevanceandRole
Unit2

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassViva,Quizzes,

Counsellingsessions&Seminar–

10%

 Mid-termexamination:20%
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MarketSegmentation
Unit3
Tourism Markets:InternationalandDomestic
MarketAnalysis:
Unit4
MarketingResearch
Unit5
CompetitiveAnalysisandStrategies
Unit6
ForecastingforTourism anditsProducts
Unit7
RoleofTechnologyinTourism Marketing
DevelopmentalRoleofMarketing:
Unit8
RoleofPublicOrganizations
Unit9
RoleofLocalBodies
Unit10
RoleofNGOs
Unit11
SociallyResponsibleMarketing
Unit12
SocialMarketing
MarketingMix:
Unit13
ProductDesigning
Unit14
PricingStrategies
Unit15
PromotionStrategies
Unit16
DistributionStrategies
Unit17
TheFifthP:People,ProcessandPhysicalEvidence
MarketingMix:SpecificSituations:
Unit18
FamiliarizationTours
Unit19
SeasonalMarketing
Unit20
Tourism FairsandTravelMarkets
DestinationMarketing:
Unit21
Regions,Cities,LeisureSpots
Unit22
Events,Activities,Individuals
Unit23
Shopping,EducationandCulture
Unit24
AccommodationMarketing:
Unit25
StarCategoryHotels
Unit26
Alternate’Accommodation
Unit27
SupplementaryAccommodations
Unit28
LinkagesintheTrade:
TransportandTravelServicesMarketing
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Unit29
AirlinesMarketing
Unit30
TouristTransportMarketing
Unit31
TravelAgencyMarketing
Unit32
TourOperatorsMarketing

N.B.-ThissubjectcanbetaughtinthemodeofSLM (SelfLearningMaterialsofIGNOU)and
counselingsessions.

*****

SYLLABUS5thSem

Paper:RESEARCHPROJECT
HOURSALLOTED15
SubjectCode:
CreditUnits:02

CourseObjective:

ThiscoursefamiliarizesthestudentswithconceptsofResearchMethodologiesforpreparingtheir

Researchprojectattheendofthe6thSemester.

The objective ofresearch is to seek answers to problems through application ofscientific

methodologywhichguaranteesthatinformationcollectedisreliableandunbiased.Thisinformation

isutilizedtomakeconclusionsandrecommendsolutions.Theelementsthataretobekeptinmind

whileundertakingresearchisdecidingarelevanttopic,feasibility,coverage,accuracyandresearch,
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objectivityandethics.

IntheSEM V,studentswillworkcloselywiththeirsupervisorand develop mutuallyworking

relationship to initiatetheresearchwhichwould involvepreparing anoutlineand preliminary

collectionofdata.Thesupervisorwillguidethestudentinframingandplanningtheresearchproject

andthemethodologytobeadoptedincollectionofdata,throughinterviews,telephones,mailersetc,

whilethestudentontheirpartwillexposethemselvestoresearchofthetopicthroughmeetings,

interviews,internetsearch,libraryetc.Thestudentshouldgenerallyproduceallmaterialinword

processedortypedformatsothatthepresentationisneatandlegible.

Studentmustinform theirsupervisororotherpeoplewithwhom theirworkisbeingdiscussed.The

researchshouldbeplannedtominimizetimewastageandacleartimescaleshouldbeputinplace.

Theresearchshould reallyspellouttheobjective,itsfindings,themethodologyadopted,its

conclusionsandrecommendations.Thestudentandsupervisorwillworktogetherto prepare

synopsisoftheresearch.

Onehourperweekhasbeenallocatedforthepurposeandstudentsalongwiththesupervisormust

regularlyinteractduringthisperiod.Thefinalpreparationandpresentationwouldbedoneduring

SEM VIbeforeapanelofinternalandexternalexaminersthroughareportandvivavoce.

*****

SYLLABUS5thSem

Paper:INDUSTRIALTRAININGSCHEME(17Weeks)

SubjectCode:
CreditUnits:02

INDUSTRIALTRAININGSCHEME(17Weeks)

1)ExposuretoIndustrialTrainingisanintegralpartofthe5thSemestercurriculum.The17weeks
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industrialtraining would bedivided into four/fiveweekseachinthefourkeyareasofFood

Production,Food&BeverageService,AccommodationOperations&FrontOfficeOperations.

2)AttendanceforIndustrialTrainingwillrequireaninputof102workingdaysi.e.(17weeksx06

days= 102days).A studentcan availleaveto amaximum of15% (15days)onlywith prior

permissionofthehotelauthorities.Similarly,thecollegePrincipalcancondoneanadditional10%

(10days)onproductionofamedicalcertificate.

3)Forawardofmarks,20%marksofITwouldbeonthebasisoffeed-backfrom theindustryina

prescribedPerformanceAppraisalForm (PAF).Itwillbethestudents’responsibilitytogetthisfeed-

back/assessmentform completedfrom allthefourdepartmentsofthehotelforsubmissiontothe

collegeattheendofIndustrialTraining.Fortheremaining80%marks,studentswouldbeassessed

onthebasisofseminar/presentationbeforeaselectpanel.Thepresentationwouldbelimitedto

onlyonekeyareaofthestudent’sinterest.Ahardcopyofthereportwillalsohavetobesubmitted

tothepanel.

4)Responsibilitiesofcollege,hotelandthestudent/traineewithaims& objectiveshavebeen

prescribedforadherence.

5)Oncethestudenthasbeenselected/deputedforIndustrialTrainingbytheinstitute,he/sheshall

notbepermittedtoundergoITelsewhere.Incasestudentsmakedirectarrangementswiththehotel

forIndustrialTraining,thesewillnecessarilyhavetobeapprovedbytheinstitute.

StudentsselectedthroughcampusinterviewswillnotseekIndustrialTrainingontheirown.

*******

ObjectiveofIndustrialTrainingistoprovidetostudentsthefeeloftheactualworkingenvironment

andtogainpracticalknowledgeandskills,whichinturnwillmotivate,developandbuildtheir

confidence.Industrialtrainingisalsoexpectedtoprovidethestudentsthebasistoidentifytheirkey

operationalareaofinterest.

A.RESPONSIBILITIESOFTHETRAINEE:

1Shouldbepunctual.

2Shouldmaintainthetraininglogbookup-to-date.

3Shouldbeattentiveandcarefulwhiledoingwork.

4Shouldbekeentolearnandmaintainhighstandardsandqualityofwork.

5Shouldinteractpositivelywiththehotelstaff.

6Shouldbehonestandloyaltothehotelandtowardstheirtraining.

7Shouldgettheirappraisalssignedregularlyfrom theHOD’sortrainingmanager.

8Gainmaximum from theexposuregiven,togetmaximum practicalknowledgeandskills.

9Shouldattendthetrainingreviewsessions/classesregularly.

10Shouldbepreparedforthearduousworkingconditionandshouldfacethem positively.

11Shouldadheretotheprescribedtrainingschedule.

12Shouldtaketheinitiativetodotheworkastrainingistheonlytimewhereyoucangetmaximum
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exposure.

13Should,oncompletionofIndustrialTraining,handoverallthereports,appraisals,logbookand

completioncertificatetothecollege.

B.RESPONSIBILITIESOFTHECOLLEGE:

1Shouldgiveproperbriefingtostudentspriortotheindustrialtraining

2Shouldmakethestudentsawareoftheindustryenvironmentandexpectations.

3Shouldnotifythedetailsoftrainingscheduletoallthestudents.

4Shouldcoordinateregularlywiththehotelespeciallywiththetrainingmanager.

5Shouldvisitthehotel,whereverpossible,tocheckonthetrainees.

6Shouldsortoutanyproblem betweenthetraineesandthehotel.

7Shouldtakeproperfeedbackfrom thestudentsafterthetraining.

8Shouldbriefthestudentsabouttheappraisals,attendance,marks,logbookandtrainingreport.

9ShouldensurethatchangeofI.T.hotelisnotpermittedoncethestudenthasbeeninterviewed,

selectedandhasacceptedtheoffer.

10Shouldensuretraineesprocuretrainingcompletioncertificatefrom thehotelbeforejoining

institute.

C.RESPONSIBILITIESOFTHEHOTEL:

Firstexposure:

Ayoungtrainee’sfirstindustryexposureislikelytobethemostinfluentialinthatperson’scareer.If

themanagers/supervisorsareunableorunwillingtodeveloptheskillsyoungtraineesneedto

perform effectively,thelatterwillsetlowerstandardsthantheyarecapableofachieving,theirself-

imageswillbeimpaired,andtheywilldevelopnegativeattitudestowardstraining,industry,andin

allprobabilitytheirowncareersintheindustry.Sincethechancesofbuildingsuccessfulcareersin

theindustrywilldecline,thetraineeswillleaveinhopeoffindingotheropportunities.

Ifontheotherhand,firstmanagers/supervisorshelptraineesachievemaximum potential,theywill

buildthefoundationsforasuccessfulcareer.

Hotelsshouldgive:-

1.Properbriefingsession/orientation/inductionpriortocommencementoftraining.

2.Shouldmakeastandardizedtrainingmoduleforalltrainees.

3.Shouldstrictlyfollowthestructuredtrainingschedule.

4.Shouldensurecordialworkingconditionsforthetrainee.

5.Shouldco-ordinatewiththeinstituteregardingtrainingprogramme.

6.Shouldbestrictwiththetraineesregardingattendanceduringtraining.

7.Shouldcheckwithtraineesregardingappraisals,trainingreport,logbooketc.

8.Shouldinform theCOLLEGEabouttruanttrainees.

9.Shouldallowthestudentstointeractwiththeguest.

10.Shouldspecifyindustrialtraining’s“DosandDon’ts”forthetrainee.

11.Shouldensureissueofcompletioncertificatetotraineesonthelastdayoftraining.
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*****

SYLLABUS(6thSEMESTER)

Paper:AdvanceFoodProductionTheory-VI

SubjectCode:

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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CreditUnits:2 L-T-P-C:2-0-0-2

CourseObjective:

TheobjectivesofthecourseistointroducestudentstoInternationalCuisinepreparations,Bakery&
Confectionery&BreadMaking

Prerequisites:Mustcompletethecoursecreditofprevioussemesters.

DetailedSyllabus:

Modules Topics/Coursecontent
Period

s

I

INTERNATIONALCUISINE
A.Geographiclocation
B.Historicalbackground
C.Staplefoodwithregional
Influences
D.Specialities
E.Recipes

CHINESE
A.IntroductiontoChinesefoods
B.Historicalbackground
C.Regionalcookingstyles
D.Methodsofcooking
E.Equipment&utensils

08

II

BAKERY&CONFECTIONERY
I.ICINGS&TOPPINGS
A.Varietiesoficings
B.UsingofIcings
C.Differencebetweenicings&Toppings
D.Recipes

FROZENDESSERTS
A.TypesandclassificationofFrozendesserts
B.Ice-creams–Definitions
C.Methodsofpreparation
D.AdditivesandpreservativesusedinIce-cream manufacture

07

III

CHOCOLATE
A.History
B.Sources
C.Manufacture&ProcessingofChocolate
D.Typesofchocolate
E.Temperingofchocolate
F.Cocoabutter,whitechocolateanditsapplications

BREADMAKING
A.Roleofingredientsinbread
Making
B.BreadFaults
C.BreadImprovers

07
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IV PRODUCTIONMANAGEMENT
A.KitchenOrganisation
B.AllocationofWork-JobDescription,DutyRosters
C.ProductionPlanning
D.ProductionScheduling
E.ProductionQuality&QuantityControl
F.Forecasting&Budgeting
G.YieldManagement

08

Total 30

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

CourseOutcomes:

Oncompletionofthiscoursestudentswillbeexpectedto:

 Stateanddefinedifferentinternationalcuisine.
 Stateanddefinedifferentbakerytermsandproducts.
 Statetheimportanceofmanagementofthekitchenandotherareasoffoodproduction

department.

SYLLABUS(6th SEMESTER)

LabXVIII:AdvanceFoodProductionLab-VI

SubjectCode:

CreditUnits:6 L-T-P-C:0-0-6-6

CourseObjective:

TheobjectivesofthecourseistointroducestudentstodifferentInternationalMenuPreparations

Prerequisites:Mustcompletethecoursecreditofprevioussemesters.

DetailedSyllabus:

Modules Topics/Coursecontent
Period

s

I
MENU01

PrawnBallSoup
FriedWantons
Sweet&Sour

10

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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Pork
HakkaNoddles

MENU02
Hot&Soursoup
BeansSichwan
StirFriedChicken&Peppers
ChineseFriedRice

MENU03
SweetCornSoup
ShaoMai
Tung-PoMutton
YangchowFriedRice

II

MENU04
WantonSoup
SpringRolls
StirFriedBeef&Celery
ChowMein

MENU05
PrawnsinGarlicSauce
FishSzechwan
Hot&SourCabbage
SteamedNoddles

MENU06
Gazpacho
PolloEnPepitoria
Paella
FritataDePatata
PastelDeMazaana

10

III

MENU07
Minestrone
RavioliArabeata
FettocineCarbonara
PolloAllaCacciatore
MedanzaneParmigiane

MENU08
Linsensuppe
Sauerbaaten
Spatzale
GermanPotatoSalad

MENU09
ScotchBroth
RoastChicken
YorkshirePudding
GlazedCarrots&Turnips
RoastPotato

10

IV MENU10
SoupeAvogolemeno
MoussakaALaGreque
Dolmas
Tzaziki

15
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DEMONSTRATIONOF
CharcuterieGalantines
Pate
Terrines
Mousselines

NewPlatingTechniques
Total 45

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

Courseoutcome:

ThestudentswillbeabletopracticallyapplytheknowledgeacquiredinthepaperFoodProduction
–IV.

SYLLABUS(6thSEMESTER)

Paper:AdvanceFood&BeverageServiceTheory-VI

SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

CourseObjective:

Theobjectivesofthecourseistointroducestudentstofood&beverageStaffOrganization,Bar
Operationsandpreparationsofcocktails

Prerequisites:Mustcompletethecoursecreditofprevioussemesters.

DetailedSyllabus:

Modules Topics/Coursecontent
Period

s

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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I

FOOD&BEVERAGESTAFFORGANISATION
A.Categoriesofstaff
B.Hierarchy
C.Jobdescriptionandspecification
D.Dutyroaster

MANAGINGFOOD&BEVERAGEOUTLET
A.Supervisoryskills
B.Developingefficiency
C.StandardOperatingProcedure

04

II

BAROPERATIONS
A.TypesofBar

Cocktail
Dispense

B.AreaofBar
C.FrontBar
D.BackBar
E.UnderBar(SpeedRack,GarnishContainer,Icewelletc.)
F.BarStock
G.BarControl
H.BarStaffing
I.Openingandclosingduties

08

III

COCKTAILS&MIXEDDRINKS
A.DefinitionandHistory
B.Classification
C.Recipe,PreparationandServiceofPopularCocktails

08

IV Martini–Dry&Sweet
-Manhattan–Dry&Sweet
-Dubonnet
-Roy-Roy
-Bronx
-WhiteLady
-PinkLady
-SideCar
-Bacardi
-Alexandra
-JohnCollins
-Tom Collins
-GinFIZZ
-Pimm’sCup–no.1,2,3,4,5
-Flips
-Noggs
-ChampagneCocktail
-BetweentheSheets
-Daiquiri
-BloodyMary
-ScrewDriver
-TequillaSunrise
-Gin-Sling
-PlantersPunch
-SingaporeSling

10
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-Pinacolada
-RustyNail
-B&B
-BlackRussian
-Margarita
-Gimlet–Dry&Sweet
-CubaLibre
-WhiskySour
-BlueLagoon
-HarveyWallBanger

Total 30

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

CourseOutcomes:

Oncompletionofthiscoursestudentswillbeexpectedto:

 Statethefood&beverageStaffOrganization,BarOperationsand
 Statetherecipesofdifferentcocktails.

SYLLABUS(6thSEMESTER)

LabXIX:AdvanceFood&BeverageServiceLab-VI

SubjectCode:

CreditUnits:4 L-T-P-C:0-0-4-4

CourseObjectives:

Theobjectivesofthecoursearetointroducestudentstothepracticalaspectsoforganizingthe
variousF&BOutlets,developsupervisoryskillandBaroperationskillsincludingpreparationand
serviceofCocktails&MixedDrinks.

Prerequisites:Mustcompletethecoursecreditofprevioussemesters.

DetailedSyllabus:

Modules Topics/Coursecontent Period

s

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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I

F&BStaffOrganization
Classroom Exercise(CaseStudymethod)

DevelopingOrganizationStructureofvariousFood&
BeverageOutlets

DeterminationofStaffrequirementsinallcategories
MakingDutyRoster
PreparingJobDescription&Specification

08

II

SupervisorySkills
ConductingBriefing&Debriefing

-Restaurant,Bar,Banquets&Specialevents
DraftingStandardOperatingSystems(SOPs)forvariousF&

BOutlets
SupervisingFood&Beverageoperations
PreparingRestaurantLog

07

III BarOperations
Designing&Settingthebar
Preparation&ServiceofCocktail&MixedDrinks

15

Total 30

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

Courseoutcome:

ThestudentswillbeabletopracticallyapplytheknowledgeacquiredinthepaperFood&Beverage
ServiceTheory-VI
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SYLLABUS(6thSEMESTER)

Paper:AdvanceFrontOfficeTheory-VI

SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

CourseObjective:

TheobjectivesofthecourseistointroducestudentstoYieldManagementandTimeShare&
VacationOwnership

Prerequisites:Mustcompletethecoursecreditofprevioussemesters.

DetailedSyllabus:

Modules Topics/Coursecontent
Period

s

I

YIELDMANAGEMENT
A.Conceptandimportance
B.Applicabilitytoroomsdivision

Capacitymanagement
Discountallocation
Durationcontrol

C.Measurementyield
D.Potentialhighandlowdemandtactics
E.Yieldmanagementsoftware
F.Yieldmanagementteam

10

II

TIMESHARE&VACATIONOWNERSHIP
Definitionandtypesoftimeshareoptions
Difficultiesfacedinmarketingtimesharebusiness
Advantages&disadvantagesoftimesharebusiness
Exchangecompanies-ResortCondominium International,

IntervalsInternational
How to improve the timeshare /referral/condominium

conceptinIndia-Government’srole/industryrole

10

III

FRONTOFFICE&GUESTSAFETYANDSECURITY
A.Importanceofsecuritysystems
B.Safedeposit
C.Keycontrol
D.Emergencysituations(Accident,illness,theft,fire,bomb)

06

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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IV FRENCH
Conversationwithguests

Providinginformationtoguestaboutthehotel,city,sight
seeing,carrentals,historicalplaces,banks,airlines,travel
agents,shoppingcentresandworshipplacesetc.

Departure(Cashier,BillsSectionandBellDesk)

04

Total 30

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

CourseOutcomes:

Oncompletionofthiscoursestudentswillbeexpectedto:

 StateanddefineYieldManagementconcept
 StateanddefineTimeShareconcept
 StatethemeasuresofFrontOfficesecurityandtechniquetohandleUnusualSituations.
 UseFrenchinconversationswithguests

SYLLABUS(6thSEMESTER)

LabXX:AdvanceinFrontOfficeLab-VI

SubjectCode:

CreditUnits:2 L-T-P-C:0-0-2-2

CourseObjective:

TheobjectivesofthecourseistointroducestudentstoPropertyManagementSystemssoftware

Prerequisites:Mustcompletethecoursecreditofprevioussemesters.

DetailedSyllabus:

Modules Topics/Coursecontent
Period

s

I

Handsonpracticeofcomputerapplication(Hotel

ManagementSystem)relatedtofrontofficeproceduressuch

as

Nightaudit,

Incomeaudit,

Accounts

YieldManagement

Situationhandling–handlingguests&internalsituations

03

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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requiringmanagementtactics/strategies

II

0
1

HMSTraining–HotFunctionkeys

0
2

Howtoputmessage

0
3

Howtoputalocator

0
4

Howtocheckinafirsttimeguest

0
5

Howtocheckinanexistingreservation

0
6

Howtocheckinadayuse

0
7

Howtoissueanewkey

0
8

Howtoverifykey

0
9

Howtocancelakey

1
0

Howtoissueaduplicatekey

1
1

Howtoextendakey

1
2

Howtoprintandprepareregistrationcardsfor
arrivals

1
3

Howtoprogrammekeyscontinuously

1
4

Howtoprogrammeonekeyfortworooms

1
5

Howtore-programmeakey

1
6

Howtomakeareservation

1
7

Howtocreateandupdateguestprofiles

04

III

1
8

Howtoupdateguestfolio

1
9

Howtoprintguestfolio

2
0

Howtomakesharerreservation

2
1

Howtofeedremarksinguesthistory

2
2

Howtoaddasharer

2
3

Howtomakeaddonreservation

2
4

Howtoamendareservation

2 Howtocancelareservation

04
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5
2
6

Howtomakegroupreservation

2
7

Howtomakearoom changeonthe
system

2
8

Howtologoncashiercode

2
9

Howtocloseabankattheendofeach
shift

3
0

Howtoputaroutinginstruction

3
1

Howtoprocesscharges

3
2

Howtoprocessaguestcheckout

3
3

Howtocheckoutafolio

3
4

Howtoprocessdepositforarriving
guest

3
5

Howtoprocessdepositforinhouse
guest

3
6

Howtocheckroom ratevariance
report

3
7

Howtoprocesspartsettlements

3
8

Howtotallyallowanceforthedayat
night

IV

3
9

Howtotallypaidoutsforthedayatnight

4
0

Howtotallyforexforthedayatnight

4
1

Howtopre-registeraguest

4
2

Howtohandleextensionofgueststay

4
3

Handledepositandcheckinswithvoucher

4
4

Howtopostpayment

4
5

Howtoprintcheckedoutguestfolio

4
6

Checkoutusingforeigncurrency

4
7

Handlesettlementofcityledgerbalance

4
8

Handlepaymentforroom onlytoTravel
Agents

4
9

Handleofbanqueteventdeposits

5
0

Howtoprepareforsuddensystem
shutdown

5
1

Howtocheckoutstandingbatchtotals

5 Howtodoacreditcheckreport

04
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2
5
3

Howtoprocesslatechargesonthirdparty

5
4

Howtoprocesslatechargestocreditcard

5
5

Howtocheckoutduringsystem shutdown

5
6

Handlingpartsettlementsforlongstaying
guest

5
7

Howtohandlepaymasterfolios

5
8

Howtohandlebillsonhold

Total 15

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

Courseoutcome:

ThestudentswillbeabletopracticallyapplytheknowledgeacquiredinthepaperFood&Beverage
ServiceTheory-VI
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SYLLABUS(6thSEMESTER)

Paper:AdvanceAccommodationOperationTheory-VI

SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

CourseObjective:

TheobjectivesofthecourseistointroducestudentstoGuestRoom Layout,InteriorDecorations
andnewPropertyCountdown

Prerequisites:Mustcompletethecoursecreditofprevioussemesters.

DetailedSyllabus:

Modules Topics/Coursecontent
Period

s

I

SAFETYANDSECURITY
A.Safetyawarenessandaccidentprevention
B.Firesafetyandfirefighting
C.Crimepreventionanddealingwithemergencysituation

05

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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II

INTERIORDECORATION
A.Elementsofdesign
B.Colouranditsroleindécor–typesofcolourschemes
C.Windowsandwindowtreatment
D.Lightingandlightingfixtures
E.Floorfinishes
F.Carpets
G.Furnitureandfittings
H.Accessories

10

III

LAYOUTOFGUESTROOMS
A.Sizesofrooms,sizesoffurniture,furniturearrangement
B.Principlesofdesign
C.Refurbishingandredecoration

10

IV NEW PROPERTYCOUNTDOWN
05

Total 30

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

CourseOutcomes:

Oncompletionofthiscoursestudentswillbeexpectedto:

 DrawGuestRoom Layout,
 DrawoutInteriorDecorationschemesforvarioussectionsofthehotel
 ExplainnewPropertyCountdown
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SYLLABUS(6thSEMESTER)

LabXXI:AdvanceinAccommodationOperationLab-VI

SubjectCode:

CreditUnits:2 L-T-P-C:0-0-2-2

CourseObjective:

TheobjectivesofthecourseistointroducestudentstoStandardOperatingProceduresof
HousekeepingOperations

Prerequisites:Mustcompletethecoursecreditofprevioussemesters.

DetailedSyllabus:

Modules Topics/Coursecontent
Period

s

I

Standardoperatingprocedure
skillorientedtask(e.g.cleaningandpolishingglass,

brassetc)

Firstaid
firstaidkit
dealingwithemergencysituation
maintainingrecords

04

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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II
Firesafetyfirefighting

safetymeasures
firedrill(demo)

04

III

Specialdecoration(themerelatedtohospitalityindustry)
indenting
costing
planningwithtimesplit
executing

04

IV Layoutofguestroom
tothescale
earmarkpillars

specification ofcolours,furniture,fixture,fitting,soft
furnishingandaccessoriesetcused

03

Total 15

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.

Courseoutcome:

ThestudentswillbeabletopracticallyapplytheknowledgeacquiredinthepaperAccommodation
OperationTheory-VI

SYLLABUS(6thSEMESTER)

Pape:French

SubjectCode:
CreditUnits:02 L-T-P-C:2-0-0-2

CourseObjective:

 ToprovideindepthknowledgeofFrenchlanguage
amongthestudents.

 TohelpstudentsinthedevelopmentofspeakingandreadingskillsinFrenchlanguage

 Toprovidethestudentstheknowledgeofaforeignlanguagethiswillinfuturehelpthem in
theircareer.

Prerequisites:Mustcompletethecoursecreditofprevioussemesters.

DetailedSyllabus:

Modules/
Unit

Topics/Coursecontent Periods

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassViva,Quizzes,

Seminar–10%

 Mid-termexamination:20%
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I

UnitI :MesCinqsensenaction

SePrésenter,L’alphabet,Lesnombres,Exercicesd’écoute

LesVerbes :Etre,S’appeler,Habiter,Faire

08

II

Unit1I :S’ouvrirauxautres

*Présenterquelqu’un

*Demanderdeseprésenter :demanderdesinformationspersonnelles

*Identifierunobjetoupersonne :Qu’est-cequec’est/Quiest-ce ?

Grammaire :Lesprépositionsdelieu

*Lesarticlesdéfinisouindéfinis

*Lesverbesen‘er’–parler,écouteretc

*Lanégation :ne….pas

*oui,non,si

08

*Partagersonlieudevie

*Lesfrançaisetleurhabitat

*Comprendreunepetiteannonce

*Décriresonvoisin

*Décrireunlogement

*Ecrireunportrait

Grammaire:

*Legenreetlenombredesnoms

*Lesverbes‘aller’,‘venir’

*Legenreetlenombredesadjectifs

*Lesadjectifspossessifs

*Lesprepositionsdelieu(2) :dans,chez,sur,sous.

07

III

UnitIII :Vivreauquotidien

*Lesloisirsdesfrancais

*Exprimersesgoutsetpreferences.*Parlerdesesloisirs

*Demanderetdirel’heure

07
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*Racontersaviesurunblog

*Justifierunchoix

*Lesactivitesquotidiennes*Letempsetl’heure

Grammaire :

*LesArticlescontractes

*lesverbes‘vouloir’,‘pouvoir’,‘devoir’

*L’adjectifinterrogatif‘quel’

*Lesverbespronominaux.*Lefuturproche

Total 30

TextBook:

1. Saison1:NoelleCoctonMarie,DorotheeDupleix,ElodieHeu,Firstedition,2015,Didier,
Paris

ReferenceBooks:

1.BerthetAnnie,DaillEmmanuelle,HugotCatherine,AlterEgo A1+ :Fifth edition,2016,
Hachette,NewYork

2.KhuranaArchna,Enchante2,FirstEdition2015,RachnaSagarPublicationsLtd,Daryaganj,
NewDelhi

CourseOutcomes:

Thestudentwillbeto:

 DevelopthebasicknowledgeofFrenchlanguage.
 UnderstandthebasicconversationinFrenchlanguage.

SYLLABUS(6thSEMESTER)

Paper:FacilityPlanning

SubjectCode:

CreditUnits:2 L-T-P-C:2-0-0-2

CourseObjective:

TheobjectivesofthecourseistointroducestudentstoStandardOperatingProceduresofHotel
PlanningandOperations

DetailedSyllabus:

EvaluationofStudents:

 ContinuousEvaluation:

Assignments,ClassTests,

Quizzes,Seminar–10%

 Mid-termexamination:20%
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Modules Topics/Coursecontent
Period

s

I

HOTELDESIGN

A.DesignConsideration

-AttractiveAppearance

-EfficientPlan

-Goodlocation

-Suitablematerial

-Goodworkmanship

-Soundfinancing

-CompetentManagement

FACILITIESPLANNING

Thesystematiclayoutplanningpattern(SLP)

Planningconsideration

A.

Flowprocess&Flowdiagram

B.

Procedure fordetermining space considering the guiding

factors

forguestroom/publicfacilities,supportfacilities&services,

hotel

administration,internalroads/budgethotel/5starhotel

Architecturalconsideration

A.

Differencebetweencarpetareaplinthareaandsuperbuilt

area,

theirrelationships,readingofblueprint(plumbing,electrical,

AC,

ventilation,FSI,FAR,publicAreas)

B.

Approximatecostofconstructionestimation

C.

08
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Approximateoperatingareasinbudgettype/5startypehotel

approximateotheroperatingareasperguestroom

D.

ApproximaterequirementandEstimationofwater/electrical

load

gas,ventilation

II

STARCLASSIFICATIONOFHOTEL

Criteriaforstarclassificationofhotel

(Five,four,three,two,one&heritage)

KITCHEN

A.

Equipmentrequirementforcommercialkitchen

Heating-gas/electrical

Cooling(forvariouscateringestablishment)

B.

DevelopingSpecificationforvariousKitchenequipments

C.

Planningofvarioussupportservices(potwash,wetgrinding,

chefroom,larder,store&otherstafffacilities)

KITCHENLAYOUT&DESIGN

A.

Principlesofkitchenlayoutanddesign

B.

Areasofthevariouskitchenswithrecommendeddimension

C.

Factorsthataffectkitchendesign

D.

Placementofequipment

E.

08
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Flowofwork

F.

Spaceallocation

G.

Kitchenequipment,manufacturersandselection

H.

Layoutofcommercialkitchen(types,drawingalayoutofa

Commercialkitchen)

I.

Budgetingforkitchenequipment

KITCHENSTEWARDINGLAYOUTANDDESIGN

A.

Importanceofkitchenstewarding

B.

Kitchenstewardingdepartmentlayoutanddesign

C.

Equipmentfoundinkitchenstewardingdepartment

STORES–LAYOUTANDDESIGN

A.

Storeslayoutandplanning(dry,coldandbar)

B.

Variousequipmentofthestores

C.

Workflowinstore

III

ENERGYCONSERVATION

A.

Necessityforenergyconservation

B.

07
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Methodsofconservingenergyindifferentareaofoperationof

ahotel

C.

Developingandimplementingenergyconservationprogram

forahotel

CARPARKING

Calculationofcarparkareafordifferenttypesofhotels

PLANNINGFORPHYSICALLYCHALLENGED

IV PROJECTMANAGEMENT

A.

IntroductiontoNetworkanalysis

B.

Basicrulesandprocedurefornetworkanalysis

C.

C.P.M.andPERT

D.

ComparisonofCPM andPERT

E.

Classroom exercises

F.

Networkcrashingdeterminingcrashcost,normalcost

07

Total 30

Books:

Listprovidedseparately.

ReferenceBooks:

Listprovidedseparately.
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Courseoutcome:

 Studentswillbehavingbasicconceptofhotelplanning
 The necessary facilities required fordifferentstarclassification as prescribed by the

Government.
 Theywillalsobeequippedtostartconsultancyservicesforvarioushotelproject.

SYLLABUS(6thSEMESTER)

Paper:ResearchProject(Practical)

SubjectCode:

CreditUnits:2

Oncethestudentfinalizedthefirstdraftorsynopsisinconsultationwithhis/hersupervisorduring

SEM -V,theymustplantowritethefinalresearchpaperduringSEM –VIkeepinginmindthe

following:

1.Statementofpurpose:tellthereaderwhatyou’regoingtosay.

2.Mainbodyofthepaper:sayit

3.Summaryandconclusion:tellthereaderwhatyou’vesaid.

4.Sticktothepoint,avoiddigression.Stateeachmajorideaquicklyandthendevelopitthrough

examplesandexplanations.

5.Includeconcreteexamples,illustrations,andfactualdetailstobackupyourgeneralizations.

6.Criticize,evaluate,illustrate,attack,ordefendwhereappropriatetoyourtopic.Showyou’vebeen

thinking.

7.Asyouwrite,indicateyourinformationsource(by#ofcardorauthor’sname)inthemargin

besideideas.Youcanreturnlatertocompletethedocumentingofyourreferences.

8.Unlessyourprofessorhasspecifiedotherwise,besuretointroducequotationsandshow how

theyfitinwithyourposition.Don’tusethem asfiller.

9.Readitoutloudtocheckforflowandawkwardlanguage.Readforclarityandlogicalprogression

andsmoothtransitions.

10.Findalternatewordsforonesyouareusingtoooften(checkaThesaurus).

11.Checkformechanicalerrorssuch asmisspelled words,inaccuratepunctuation,incorrect

grammar,etc.
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12.Watchcarefullytopreventplagiarism.Beabsolutelycertainthatyourdocumentationgivesfull

creditforallmaterialsusednotonlyinquotationsbutinparaphrasedform.

13.Reviseandpolishyourtentativedraftforfinalproject

14.Typethefinalversionofyourreport.Doublespaceandallowforpropermargins.

15.Follow theexactformatprescribedbyyourinstructorforthetitlepage,bibliographyand

documentation.Thismayvaryfrom topictotopic,sobesuretocheckifyou’reindoubt.

16.Doublecheckyourdocumentationagainstyouralphabetizedbibliography.Makecertainthatall

ofyourdocumentationisaccuratelytiedtothereferenceslistedinyourbibliography.

17.Aftertyping,besuretoproofreadfortyposandothererrors.

18.Handyourpaperin!!

Rememberallresearchisexpectedtoshow originalityasitprovidessignificantcontributionto

enhancingknowledge.Dogivereferenceofideas,quotesetc.inyourpaperfrom whereverithas

beenborrowed.Theresearchpapermustbeaccompaniedbyacertificatetotheaffectthatitisan

originalpieceofwork.Ifatanystageitisfoundthattheresearchpaperhasbeencopied,inpartor

full,itislikelytobecancelledandthestudentfailedinthesubject.

ANNEXURECONTAININGCOURSECONTENTOF:-

AECC:-AbilityEnhancementCompulsoryCourses

TobeadoptedbytheCollegefrom theirexistingcoursestructureasfollowedinother

departmentsofthecollegeforthefollowingsubjects:-

1]CommunicativeEnglish–Semester–I,II,III,IV&V.

2]BehavioralScience–Semester–I.

3]EnvironmentalScience–Semester–III.

N.B.:-OtherAECCsubject’scontentalreadyincorporatedintheabovecoursedetails.

***********
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