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Department of Hotel & Catering Management 

 
Department Profile 

 
ü Department of Hotel & Catering Management was Established in the year 1994-1995. 

ü B.Sc., Hotel & Catering Management degree is awarded by University of Madras.  

ü A Dual Course ï Diploma in Catering Technology is added in the academic year 2008-
2009. This is to enhance the job opportunity to students of other discipline. 

ü A Short Term craft course is conducted for Homemakers. 

ü Department Bakery meets the in house and sister concerns ï Bakery & Confectionary 
needs. 

Objectives 
 

ü To coach the students to acquire efficiency, knowledge and experience to work in 
Star Hotels & Similar Institutions. 

ü To coach the students to excel in the Field of Hospitality Industry 

ü To groom our students to the Industrial standard. 

 



/ǳǊǊƛŎǳƭǳƳ ϧ 9ƭƛƎƛōƛƭƛǘȅ 
 

ü  .Φ{ŎΦΣ IƻǘŜƭ ϧ /ŀǘŜǊƛƴƎ aŀƴŀƎŜƳŜƴǘ ƛǎ ŀ ¦D ŎƻǳǊǎŜΣ ǎǘǳŘŜƴǘǎ ŦǊƻƳ ŀƴȅ ƎǊƻǳǇ ƛƴ Ҍн 
ƻǊ ŜǉǳƛǾŀƭŜƴǘ ƛǎ ŜƭƛƎƛōƭŜ ǘƻ ƧƻƛƴΦ  

ü {ǘǳŘŜƴǘǎ Ŏŀƴ ŀǇǇŜŀǊ ŦƻǊ ŀƭƭ ŎƻƳǇŜǘƛǘƛǾŜ ŜȄŀƳƛƴŀǘƛƻƴǎΣ ǿƘƛŎƘ ƛǎ ŜƭƛƎƛōƭŜ ŦƻǊ ŀ 
ƎǊŀŘǳŀǘŜΦ 

ü /ƻǳǊǎŜ ƛǎ ǘŀǳƎƘǘ ǳƴŘŜǊ {ŜƳŜǎǘŜǊ tŀǘǘŜǊƴΦ 

ü /ƘƻƛŎŜ .ŀǎŜŘ /ǊŜŘƛǘ {ȅǎǘŜƳ ό/./{ tŀǘǘŜǊƴύƛǎ ŦƻƭƭƻǿŜŘ 

ü LƴŘǳǎǘǊƛŀƭ 9ȄǇƻǎǳǊŜ ¢ǊŀƛƴƛƴƎ ƛƴ ǎǘŀǊ ƘƻǘŜƭǎ ŦƻǊ 4 aƻƴǘƘǎ ŘǳǊƛƴƎ пǘƘ ǎŜƳŜǎǘŜǊ ƛƴ ǘƘŜ 
ŎƻǳǊǎŜ ǇŜǊƛƻŘ 

ü CǊŜƴŎƘ ƛǎ ŀƴ ƻōƭƛƎŀǘƻǊȅ {ǳōƧŜŎǘΦ 

ü {ǘǳŘŜƴǘǎ ŀǊŜ ¢ŀǳƎƘǘ 51 ǇŀǇŜǊǎ ŘǳǊƛƴƎ ǘƘŜƛǊ ǎǘǳŘȅ ƛƴ ǿƘƛŎƘ 35 Papers are Theory 

and16 Papers are Practical. 
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ü {ǘŀǊ ƘƻǘŜƭǎ  

ü !ƛǊ ƭƛƴŜǎ 

ü wŀƛƭǿŀȅǎ 

ü aŀǊƛƴŜ  

ü aŜƴǳ ǇƭŀƴƴƛƴƎ ƛƴ IƻǎǇƛǘŀƭǎ   

ü CŀŎƛƭƛǘƛŜǎ ŘŜǇŀǊǘƳŜƴǘǎ  

ü LƴŘǳǎǘǊƛŀƭ ŎŀƴǘŜŜƴ 

ü CǊŀŎƪ ŎƻƳǇŜǘƛǘƛǾŜ ŜȄŀƳǎ 

ü IƛƎƘŜǊ ŜŘǳŎŀǘƛƻƴ  

 

 

 

 

 

 

 

 
 
 
 



B.Sc., HOTEL & CATERING MANAGEMENT 
(Choice Based Credit System) 

(Effective from the academic year 2008-2009) 
FIRST YEAR   FIRST SEMESTER 

Sno Name of the subject Subject 
Code 

Inst. 
 Hrs 

Credit CIA 
Mark 

Ext 
Mark 

Total 

1 French ς I SAH1A 3 3 25 75 100 

2 English ςI SAH1B 3 3 25 75 100 

3 Food Production  - I SAH1C 3 4 25 75 100 

4 Food  & Beverage service ς I SAH1D 3 4 25 75 100 

5 Front Office Operation ς I SAH1E 3 4 25 75 100 

6 Nutrition & Food Science ς I SBH1A 3 3 15 35 50 

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

8 Food Production Lab  - I SAH21 3 - Examination will be held 
in II Semester 9 Food  & Beverage service Lab ς I SAH22 3 - 

10 Front Office Operation  Lab ς I SAH23 2 - 

11 Accommodation Operation Lab ς I SAH24 2 - 

 Total  30 23 

Total Instructional Hours ς 30     Total Credits - 23 

FIRST YEAR   SECOND SEMESTER 

Sno Name of the subject Subject 
Code 

Inst. 
 Hrs 

Credit CIA 
Mark 

Ext 
Mark 

Total 

1 French ς II SAH2G 3 3 25 75 100 

2 English ςII SAH2H 3 3 25 75 100 

3 Food Production  - II SAH2J 3 4 25 75 100 

4 Food  & Beverage service ς II SAH2K 3 4 25 75 100 

5 Accommodation Operation ς I SBH2B 3 4 25 75 100 

6 Nutrition & Food Science ς II SBH2C 3 3 15 35 50 

7 Essential of Spoken & Presentation Skills TSSEB 2 2 50 50 100 

8 Food Production Lab  - I SAH21 3 3 20 30 50 

9 Food  & Beverage service Lab ς I SAH22 3 3 20 30 50 

10 Front Office Operation  Lab ς I SAH23 2 3 20 30 50 

11 Accommodation Operation Lab ς I SAH24 2 3 20 30 50 

 Total  30 35    

Total Instructional Hours ς 30     Total Credits - 35 

SECOND YEAR      THIRD SEMESTER 

Sno Name of the subject Subject 
Code 

Inst. 
 Hrs 

Credit CIA 
Mark 

Ext 
Mark 

Total 

1 Food Production  - III SAH3A 3 3 25 75 100 

2 Food  & Beverage service ς III 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 
in IV Semester 9 Food Production Lab  - II SAH41 3 - 

10 Food  & Beverage service Lab ς II SAH42 3 - 

11 Front Office Operation  Lab ς II SAH43 2 - 

12 Accommodation Operation Lab ς II SAH44 2 - 

13 Hotel Engineering  & Maintenance Lab - I SAH45 2 - 

 Total  30 20 

Total Instructional Hours ς 30     Total Credits - 20 

 



 

SECOND YEAR      FOURTH SEMESTER 

Sno Name of the subject Subject 
Code 

Inst. 
 Hrs 

Credit CIA 
Mark 

Ext 
Mark 

Total 

1 Industrial Exposure Training (4 Months)  - 8 - - - 

2 Food Production Lab  - II SAH41 3 2 20 30 50 

3 Food  & Beverage service Lab ς II SAH42 2 2 20 30 50 

4 Front Office Operation  Lab ς II SAH43 3 2 20 30 50 

5 Accommodation Operation Lab ς II SAH44 3 2 20 30 50 

6 Hotel Engineering  & Maintenance Lab - I 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 ς 18    Total Credits - 22 

THIRD YEAR      FIFTH SEMESTER 

Sno Name of the subject Subject 
Code 

Inst. 
 Hrs 

Credit CIA 
Mark 

Ext 
Mark 

Total 

1 Food Production  - IV SAH5A 3 3 25 75 100 

2 Food  & Beverage service ς IV SAH5B 3 2 25 75 100 

3 Front Office Operation - II 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 Lab  - III SAH61 3 - Examination will be held 
in VI Semester 9 Food  & Beverage service Lab ς III SAH62 3 - 

10 Front Office Operation  Lab ς III SAH63 2 - 

11 Accommodation Operation Lab ς III SAH64 2 - 

 Total  30 14 

Total Instructional Hours ς 30     Total Credits - 14 

THIRD YEAR      SIXTH SEMESTER 

Sno Name of the subject Subject 
Code 

Inst. 
 Hrs 

Credit CIA 
Mark 

Ext 
Mark 

Total 

1 Food Production  - V SAH6A 3 3 25 75 100 

2 Facility Planning SAH6B 3 3 25 75 100 

3 Accommodation Operation - II 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 ς Voce SAH6Q 2 3 15 35 50 

7 Extension Activities CES6Q 1 1 - - - 

8 Food Production Lab  - III SAH61 3 3 20 30 50 

9 Food  & Beverage service Lab ς III SAH62 3 3 20 30 50 

10 Front Office Operation  Lab ς III SAH63 2 3 20 30 50 

11 Accommodation Operation Lab ς III SAH64 2 3 20 30 50 

12 Application of Computers Lab SAH65 2 3 20 30 50 

 Total  30 34    

Total Instructional Hours ς 30     Total Credits ς 34 

 

 

 



Faculties Details 

S.N
O 

Name of the 
 Staff 

Designation Qualification E.mail id Photo 

1. Mr. N.Logesh HOD B.Sc., M.Sc. (HM), M.Phil., 
MBA. 

Logeshbright1@gmail.com 

 
2. Mr.J.S.Monickaraj Professor 

Emeritus 
B.Sc.,DHMCT.,PGDBA.,MTM
. 

jsmonickaraj@gmail.com 

 
3. Mrs.F.Alsharon Assistant 

Professor 
CFP,BBA., M.Sc., (HM). alsharonf@gmail.com 

 
4. Mr.Dahir Hussain Assistant 

Professor 
DCHM., B.Sc.,MBA, M.Sc., rbdahir@yahoo. co.in 

 
5. Mr.V.R.Bhuvanes

h 
Assistant 
Professor 

B.Sc.,M.Sc(HCM) bhuvanesh.pranav@gmail.co
m 

 

 



 

Department of Hotel & Catering Management   Conducted festival of Harvest on 10-01-2017 

 

Students welcome the invitees for food festival -2017 

 



 

Festival inaugural with lighting of kuttuvizhalku to follow the tradition 

 

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



 

Students dedicated this festival of harvest to farmers 

 

  

Department of Hotel & Catering Management   Conducted one day workshop on flower arrangements 

on 30-01-2017 


