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B.Sc., HOTEL & CATERING MANAGEMENT

(Choice Based Credit System)

(Effective from the academic year 262809)

FIRST YEAR FIRST SEMESTER

Sno | Nameof the subject Subject | Inst. | Credit | CIA Ext Total
Code Hrs Mark | Mark

1 Frenche | SAH1A | 3 3 25 75 100

2 Englishgl SAH1B | 3 3 25 75 100

3 Food Productiort | SAH1C 3 4 25 75 100

4 Food & Beverage servigd SAH1D | 3 4 25 75 100

5 Front OfficeOperationg | SAH1E 3 4 25 75 100

6 Nutrition & Food Sciencel SBH1A | 3 3 15 35 50

7 Essential of Language & Communication TSSEA | 2 2 50 50 100

8 Food Production Labl SAH21 3 - Examination will be held

9 Food & Beverage service Lab SAH22 3 - in Il Semester

10 Front Office Operation Labl SAH23 2 -

11 Accommodation Operation Lapl SAH24 2 -

Total 30 23

Total Instructional Hours 30

Total Credits 23

FIRST YEAR SECOND SEMESTER

Sno | Name of the subject Subject | Inst. | Credit | CIA Ext Total
Code Hrs Mark | Mark
1 Frenchg Il SAH2G | 3 3 25 75 100
2 Englishcll SAH2H 3 3 25 75 100
3 Food Productior 11 SAH2J 3 4 25 75 100
4 Food & Beverage servigdl SAH2K 3 4 25 75 100
5 Accommodation Operatiog | SBH2B 3 4 25 75 100
6 Nutrition & Food Scienoell SBH2C | 3 3 15 35 50
7 Essential of Spoken & Presentation Skills TSSEB | 2 2 50 50 100
8 Food Production Labl SAH21 3 3 20 30 50
9 Food & Beverage service Lab SAH22 3 3 20 30 50
10 Front Office Operation Labl SAH23 2 3 20 30 50
11 Accommodation Operation Lapl SAH24 2 3 20 30 50
Total 30 35

Total Instructional Hours 30 Total Credits 35

SECOND YEAR THIRD SEMESTER
Sno | Name of the subject Subject | Inst. | Credit | CIA Ext Total

Code Hrs Mark | Mark
1 Food Productior 111 SAH3A | 3 3 25 75 100
2 Food & Beverage servigdll SAH3B 2 3 25 75 100
3 Hotel Engineering & Maintenance SBH3A | 2 3 15 35 50
4 Principles of Management SBH3B | 2 3 15 35 50
5 Hotel Accounting System SBH3C | 3 3 15 35 50
6 Food & Beverage Management SBH3D | 2 3 15 35 50
7 Personality Enrichment TSSEG | 2 2 50 50 100
8 Environmental Studies ENV4A | 2 - Examination will be held
9 Food Production Labll SAH41 3 - in IV Semester
10 Food & Beverage service Lah SAH42 3 -
11 Front Office Operation Labll SAH43 2 -
12 Accommodation Operation Lajll SAH44 2 -
13 Hotel Engineering & Maintenance Lalb SAH45 2 -
Total 30 20

Total Instructional Hours 30

Total Credits 20




SECOND YEAR

FOURTH SEMESTER

Sno | Name of the subject Subject | Inst. | Credit | CIA Ext Total
Code Hrs Mark | Mark
1 Industrial Exposure Training (4 Months) - 8 - - -
2 Food Production Labll SAH41 3 2 20 30 50
3 Food & Beverage service Lab SAH42 2 2 20 30 50
4 Front Office Operation Labll SAH43 3 2 20 30 50
5 Accommodation Operation Lafll SAH44 3 2 20 30 50
6 Hotel Engineering & Maintenance Lalb SAH45 3 2 20 30 50
7 Computing skills TSSE1 2 2 50 50 100
8 Environmental Studies ENV4A | 2 2 25 75 100
Total 18 22
Total Instructional Hours 18 Total Credits 22
THIRD YEAR FIFTH SEMESTER
Sno | Name of the subject Subject | Inst. | Credit | CIA Ext Total
Code Hrs Mark | Mark
1 Food Production- IV SAH5A | 3 3 25 75 100
2 Food & Beveragserviceg IV SAH5B | 3 2 25 75 100
3 Front Office Operationll SAH5C | 3 2 25 75 100
4 Marketing & Sales Management SAH5D | 3 2 15 35 50
5 Hotel Law SAH5E 3 2 15 35 50
6 Hotel Financial Management SAH5G | 3 2 15 35 50
7 Value Education VAE5Q | 2 1 25 75 100
8 Food Production Lablll SAH61 3 - Examination will be held
9 Food & Beverage service Labl SAH62 3 - in VI Semester
10 Front Office Operation Lablll SAH63 2
11 Accommodation Operation Laplll SAH64 2 -
Total 30 14

Totallnstructional Hours, 30

Total Credits 14

THIRD YEAR SIXTH SEMESTER
Sno Name of the subject Subject | Inst. | Credit | CIA Ext Total
Code Hrs Mark | Mark
1 Food Production V SAH6A | 3 3 25 75 100
2 Facility Planning SAH6B | 3 3 25 75 100
3 Accommodation Operationl| SAH6C | 3 3 25 75 100
4 Human Rights & Human Relation Education| SAH6D | 3 3 15 35 50
5 Application of Computers SAH6E | 3 3 15 35 50
6 Project & Viva, Voce SAH6Q | 2 3 15 35 50
7 Extension Activities CES6Q |1 1 - - -
8 FoodProduction Lab- 11l SAH61 3 3 20 30 50
9 Food & Beverage service Labl SAH62 3 3 20 30 50
10 Front Office Operation Lablll SAH63 2 3 20 30 50
11 Accommodation Operation Laplll SAH64 2 3 20 30 50
12 Application of Computers Lab SAH65 2 3 20 30 50
Total 30 34

Total Instructional Hours 30

Total Creditg, 34




Faculties Details

S.N | Name of the Designation | Qualification E.mail id Photo

®) Saff

1. Mr. N.Logesh HOD B.Sc., M.Sc. (HM), M.Phil.,| Logeshbrightl@gmail.com

MBA.

2. Mr.J.S.Monickara] Professor B.Sc.,.DHMCT.,PGDBA.,MT jsmonickaraj@gmail.com
Emeritus

3. Mrs.F.Alsharon Assistant CFP,BBA., M.Sc., (HM). alsharonf@gmail.com
Professor

4. Mr.Dahir Hussain| Assistant DCHM., B.Sc.,MBA, M.Sc.,| rbdahir@yahooco.in
Professor

5. Mr.V.R.Bhuvanes| Assistant B.Sc.,M.Sc(HCM) bhuvanesh.pranav@gmail.co

h Professor m




.
by

.
-
“
y
-
&
s’
"
A
»

Students welcome the invitees for food festivad17



Our staff members enjoying the various taste of food displayed in the counter



Students dedicted this festival of harvest tdarmers

Department of Hotel & Catering Managemen€onducted one day workshop on flower arrangements
on 30-01-2017



