COURSE CURRICULLUM OF 4 YEARS BACHELOR OF HOTEL MANAGEMENTS& CATERING TECHNOLOGY

SEMESTERS:EIGHT(8)

SEMESTER 1
SUBJECT SUBJECT NAME NO. OF | FULL EXTERNAL | INTERNAL | CREDITS
CODE LECTURE | MARKS | MARKS MARKS
HM101 FRONT OFFICE 3L 100 70 30 3
HM191 FRONT OFFICE PRACTICAL 3P 100 70 30 3
HM102 FOOD PRODUCTION 3L 100 70 30 3
HM192 FOOD PRODUCTION PRACTICAL 4P 100 70 30 3
HM103 HOUSEKEEPING 3L 100 70 30 3
HM193 HOUSEKEEPING PRACTICAL 3P 100 70 30 3
HM 104 FOOD&BEVERAGESERVICE 3L 100 70 30 3
HM194 FOOD&BEVERAGESERVICE PRACTICAL 3P 100 70 30 2
HM105 SAFETY & FIRST AID 2L 50 40 10 2
HM106 NUTRITION 2L 100 70 30 2
HM 107 PERSONALITY & COMMUNICATION DEV | 2L 50 40 10 2
TOTAL 1000 710 290 29

SEMESTER 2
SUBJECT SUBJECT NAME NO. OF | FULL EXTERNAL | INTERNAL | CREDITS
CODE LECTURE | MARKS | MARKS MARKS
HM201 FRONT OFFICE 3L 100 70 30 3
HM291 FRONT OFFICE PRACTICAL 3P 100 70 30 3
HM202 FOOD PRODUCTION 3L 100 70 30 3
HM292 FOOD PRODUCTION PRACTICAL 4pP 100 70 30 3
HM203 HOUSEKEEPING 3L 100 70 30 3
HM293 HOUSEKEEPING PRACTICAL 3P 100 70 30 3
HM 204 FOOD&BEVERAGESERVICE 3L 100 70 30 3
HM294 FOOD&BEVERAGESERVICE PRACTICAL 3P 100 70 30 2
HM205 FOOD SC & NUTRITION 3L 100 70 30 3
HM206 FOREIGN LANGUAGE:FRENCH 2L 50 40 10 2
HM 207 HOTEL ENGINEERING 2L 50 40 10 2
TOTAL 1000 710 290 29




SEMESTER 3

INDUSTRIAL EXPOSURE TRAINING AT 3 STAR AND ABOVE HOTEL FOR 22 WEEKS IN ALL MAJOR DEPARTMENTS

SUBJECT SUBJECT NAME FULL EXTERNAL | INTERNAL | CREDITS
CODE MARKS | MARKS MARKS
TRG 001 ATTENDANCE 60 50 10 2
TRG002 PERSONAL APPRAISAL FORM 40 40 2
TRGO003 GROOMING 50 50 2
TRG 004 INDUSTRIAL TRAINING LOG BOOK 100 60 40 3
TRG 005 I.T.REPORT 150 100 50 3
TRG 006 PRESENTATION AND VIVA VOCE 100 70 30 3
500 370 130 15
SEMESTER 4
SUBJECT SUBJECT NAME NO. OF | FULL EXTERNAL | INTERNAL | CREDITS
CODE LECTURE | MARKS | MARKS MARKS
HMA401 FRONT OFFICE 3L 100 70 30 3
HMA491 FRONT OFFICE PRACTICAL 3P 100 70 30 3
HMA402 FOOD PRODUCTION 3L 100 70 30 3
HM492 FOOD PRODUCTION PRACTICAL 4P 100 70 30 3
HMA403 HOUSEKEEPING 3L 100 70 30 3
HMA493 HOUSEKEEPING PRACTICAL 3P 100 70 30 3
HM 404 FOOD&BEVERAGESERVICE 3L 100 70 30 3
HM494 FOOD&BEVERAGESERVICE PRACTICAL 3P 100 70 30 2
HMA405 COMPUTER APPLICATION 2L 50 40 10 2
HM 495 COMPUTER PRACTICAL 2P 50 40 10 2
HM 406 ADVANCE ACCOUNTS 2L 50 40 10 2
HM 407 HOTEL ECONOMICS 2L 50 40 10 2
TOTAL 1000 720 280 31
SEMESTER 5
SUBJECT SUBJECT NAME NO. OF | FULL EXTERNAL | INTERNAL | CREDITS
CODE LECTURE | MARKS | MARKS MARKS
HM501 FRONT OFFICE 3L 100 70 30 3
HM591 FRONT OFFICE PRACTICAL 3P 100 70 30 3
HM502 FOOD PRODUCTION 3L 100 70 30 3
HM592 FOOD PRODUCTION PRACTICAL 4P 100 70 30 3
HM503 HOUSEKEEPING 3L 100 70 30 3
HM593 HOUSEKEEPING PRACTICAL 3P 100 70 30 3
HM 504 FOOD&BEVERAGESERVICE 3L 100 70 30 3
HM594 FOOD&BEVERAGESERVICE PRACTICAL 3P 100 70 30 2
HM505 HUMAN RESOURCE MANAGEMENT 2L 50 40 10 2
HM506 MARKETING MANAGEMENT 2L 50 40 10 2
HM 507 ADVANCE ENGINEERING 2L 50 40 10 2
HM 508 ADVANCE ACCOUNTING 2L 50 40 10 2
TOTAL 1000 720 280 31




SEMESTER 6

SUBJECT SUBJECT NAME NO. OF | FULL EXTERNAL | INTERNAL | CREDITS
CODE LECTURE | MARKS | MARKS MARKS
HM601 FRONT OFFICE 3L 100 70 30 3
HM691 FRONT OFFICE PRACTICAL 3P 100 70 30 3
HM602 FOOD PRODUCTION 3L 100 70 30 3
HM692 FOOD PRODUCTION PRACTICAL 4P 100 70 30 3
HM603 HOUSEKEEPING 3L 100 70 30 3
HM693 HOUSEKEEPING PRACTICAL 3P 100 70 30 3
HM 604 FOOD&BEVERAGESERVICE 3L 100 70 30 3
HM694 FOOD&BEVERAGESERVICE PRACTICAL 3P 100 70 30 2
HM605 PERSONAL & INDUSTRIAL LAW 2L 50 40 10 2
HM606 MARKETING MANAGEMENT 2P 50 40 10 2
HM 607 CATERING MANAGEMENT 2L 50 40 10 2
HM 608 TRAVEL AND TOURISM MANAGEMENT | 2L 50 40 10 2
TOTAL 1000 710 290 31
SEMESTER 7

SUBJECT SUBJECT NAME NO. OF | FULL EXTERNAL | INTERNAL | CREDITS
CODE LECTURE | MARKS | MARKS MARKS
HM701 FRONT OFFICE 3L 100 70 30 3
HM791 FRONT OFFICE PRACTICAL 3P 100 70 30 3
HM702 FOOD PRODUCTION 3L 100 70 30 3
HM792 FOOD PRODUCTION PRACTICAL 4P 100 70 30 3
HM703 HOUSEKEEPING 3L 100 70 30 3
HM793 HOUSEKEEPING PRACTICAL 3P 100 70 30 3
HM 704 FOOD&BEVERAGESERVICE 3L 100 70 30 3
HM794 FOOD&BEVERAGESERVICE PRACTICAL 3P 100 70 30 2
HM705 COMPUTER APPLICATION 2L 50 40 10 2
HM795 COMPUTER PRACTICAL 2P 50 40 10 2
HM 706 SALES & MARKETING 2L 50 40 10 2
HM 707 PRINCIPLES & PRACTICES OF MGMT. 2L 50 50 10 2
TOTAL 1000 710 290 31




SEMESTER 8

ON THE JOB TRAINING FOR SPECIALISATION SUBJECT

3 MONTHS SPECIALISATION TRAINING IN MAJOR SUBJECT AND AFTER COMPLETION 3 MONTHS CLASS ON MAJOR

SUBJECT

SUBJECT SUBJECT NAME NO.  OF | FULL EXTERNAL | INTERN | CREDITS
CODE LECTURE MARKS | MARKS AL
MARKS
HM801 FRONT OFFICE 3L 100 70 30 3
HM891 FRONT OFFICE PRACTICAL 3P 100 70 30 3
HM802 FOOD PRODUCTION 3L 100 70 30 3
HM892 FOOD PRODUCTION PRACTICAL ap 100 70 30 3
HM803 HOUSEKEEPING 3L 100 70 30 3
HM893 HOUSEKEEPING PRACTICAL 3P 100 70 30 3
HM 804 FOOD&BEVERAGESERVICE 3L 100 70 30 3
HM894 FOOD&BEVERAGESERVICE PRACTICAL | 3P 100 70 30 2
HM 805 JOB TRAINING LOG BOOK TRAINING | 50 30 20 2
HM 806 JOB TRAINING PROJECT REPORT TRAINING | 100 70 30 2
HM 807 VIVA VOCE EXAM TRAINING | 50 30 20 2
TOTAL 1000 690 310 29




